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in 2012 with funding from 
internet archive 
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Every person who maliciously 


cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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Celebrate 


| 


the bes 


“oin us at Sunset this spring for our second annual . 





_* celebration of the best of Western living—an action- i 
packed weekend designed to educate your palate, brighten : 
your home, send you on great weekend getaways, and bring 
the pages of Sunset to life. Let us entertain and inspire 








you with... 

= Celebrity chef cooking demonstrations from Farallon, 
o0se’s, Riste re Piatti, E ‘Kokkari, and 

ei rde and spring planting tips from 


Sunset experts 


= Step-by-step home improvement, cooking, and garden 


a ojects to rake with you 


m Weekend getaway and ~nture ideas from Sunset 
travel editors 


Get Fit” tips from Sunset and the American 
Heart Association 


Wine t xs and seminars, plus specialty brews and 
the Sunset Café 

= Music, entertainment, and fabulous foods for kids 
of all ages 





Its the garden party you wont want to miss! 
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~ CELEBRATION 
- WEEKEND 
1999 

May 15" « 16" 


Saturday and Sunday 
10 am to 5 pm 


Sunset Headquarters 


80 Willow Road, Menlo Park, CA 94025 


PICKET PRICES 
General Admission: $8 
Seniors (60+): $6 
Children (12 & under): FREE 


Safeway Club Card holders will receive $1.00 off General 


Admission plus a discount on select Sunset cookbooks at the event. 


Call 1-800-786-7375 


www.sunsetmagazine.com 





A portion of the proceeds to benefit CHILDREN’S HEALTH COUNCIL 






























































Mother's Day is May 9. Visit or call your local FTD 


SATISFACTION 
y Florist, dial 1-SOO-SEND-FTD or order online at ftd.com. GUARANTEED 
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90 Western cheeses 











98 Sunset’s idea gardens 





May 1999 
features 


22 Snug Sierra resort 


Lakes Basin is uncrowded, scenic, rustic—and 
too wonderful to remain a secret. 


68 Bare earth to beauty 


Raised beds turn an empty yard into an 
abundant vegetable garden. 


90 Western cheeses 


A new wave of artisan cheeses, from gouda to 
dry jack, inspires 16 delicious recipes. 


98 Sunset’s idea gardens 


We’ve teamed up with the L.A. arboretum to 
showcase the latest ideas for outdoor living. 


112 Scenic day-hikes 


Close-to-home hikes for wildflowers, 
big views, picnicking, and more. 
Cover photograph by Randy Wells. 


126 Lighting lessons 


These professional tips will help you install 
your own artful landscape lighting. 


154 A passion for papaya 
From salad to dessert, our recipes present 
eight ways to love this tropical fruit. 





154 A passion for papaya 
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Sser or Grandma is shrinking. 


With a starting MSRP of $34,775; 
the Discovery is the kind of investment 


grandma busy enough to forget about 


ep downhill trails. Just two more 


camples of the kind of revolutionary pinching cheeks. 

chnology you can expect to find in a = youll want to make. Because, like 

e new Land Rover Discovery. A Lu , most fine things, a Land Rover gets 

What could be more impressive SS ) better with age. 

an that? How about an interior that So call 1-800-FINE 4WD or visit us 
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the perfect vehicle for your family. 
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How do you plan on paying unexpected medical bills? 
_ Health care costs have reached an all-time high. But that doesn’t mean you have to sink to an all-time low. 
At Conseco, we offer a wide range of supplemental health policies that can help when you need it most. 


For more information, call toll-free 1-877-CONSECO, or visit our Web site at www.conseco.com. 
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TERRENCE McCARTHY 


From the Editor 


BY ROSALIE MULLER WRIGHT 


A garden of new ideas 


@ Sunset has always been filled with great ideas that Western- 
ers could put to work in their homes, gardens, and kitchens. 

To complement this service, in 1956 Sunset developed 1'2 
acres at the Arboretum of Los Angeles County in Arcadia into 
10 demonstration gardens, where readers could meander 
and gather new ideas for their own use. But like most things, 
the gardens eventually needed rehabilitation. 

So it was that two determined members of Sunset’s editor- 
ial staff, Kathleen Brenzel and Peter Whiteley, approached me 
in 1996 with a plan to renovate the gardens. 

John Provine, superintendent of the arboretum, enthusias- 
tically endorsed the idea, and we invited the best landscape 
architects in Southern California to submit plans for proto- 
type gardens. The winning designers lined up contributors of 
labor and materials to complete the installation, and 
Provine’s able arboretum staff tore out the old gardens. 

Although the spring rains of 1998 delayed the project for 
several soggy weeks, our new demonstration garden, divided 
into eight themed areas, opened last November. In this issue 
we proudly present the results of everyone’s creativity and la- 
bor (see story and photos beginning on page 98). 

If you cannot visit the garden in person, try the on-line 
tour available on our Web site at www.sunsetmagazine.com. 


If you missed Sunset’s Centennial Celebration last spring— 
or attended it and can’t wait to do it again—please circle May 
15 and 16 on your calendar. You are invited to Celebration 
Weekend 1999 at our headquarters in Menlo Park, California. 

You can experience Sunset’s great ideas hands-on, as our 
editors and writers demonstrate garden, cooking, and home 
decorating projects, and there will be food and fun for all. 
(See pages 4 and 5 for more information.) 
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What's everyone talking about? Karastan rugs and carpets...woven for your life. — 
Shown: Taureau from the Lascaux® Collection. ©1999 Karastan. For details: 800.234.1120 ext. NA77. www.karastan.com) 





Open House 


BIRDHOUSES BIG ENOUGH FOR 
PEOPLE—AND BLUEBIRDS 
I enjoyed the article “Home Tweet 
Home” (March, page 120). The office of 
Western Colorado Botanical Gardens is 
in a one-bedroom structure remodeled 
to resemble a birdhouse (above). We call 
it “the largest birdhouse in the world” 
and plan to contact The Guinness Book 
of Records to see if we qualify for listing. 
Jeanette Main-Goecke, Director 


Western Colorado Botanical Gardens 
GRAND JUNCTION, COLORADO 


Editor’s note: Only humans occupy the 
“birdhouse” now, but there are plans to 
mount real birdhouses on the rafters for 
avian tenants. For information on visit- 
ing the gardens, call (970) 245-3288. 


Re: “Build a Better Birdhouse” (March, 
page 123). The diagram specifies an 
opening hole with a diameter of 1/% 
inches, which is too small for bluebirds 
to enter. Western and Eastern bluebirds 
need a 1'-inch-diameter hole. Moun- 
tain bluebirds need a 16-inch hole. 
Donald E. Yoder, Program Director 


California Bluebird Recovery Program 
WALNUT CREEK, CALIFORNIA 


Editor’s note: A 1'/-inch hole is suffi 
cient for chickadees, nuthatches, and 
other small birds. 
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LETTERS FROM OUR READERS 





BOTANY LESSON FROM 

A TILLANDSIA FAN 

Your report “The Wild, Wonderful 
Tillandsias” (January, page 62) describes 
some of the ornamental species. But 
one member of the genus is quite plen- 
tiful in the United States. Tillandsia 
usneoides, better known as Spanish 
moss, is native along the coastal plain 
from Virginia to Texas, and stirs feelings 
of nostalgia in those of us who no 
longer reside in the South. Incidentally, 
these botanical wonders are members 
of the bromeliad family, which includes 
pineapple. 


Joseph F. Pennock 
CANON City, COLORADO 


VACATION HOMES REVISITED 

In your March issue, you described the 
increase in desire for vacation homes 
(“Cabin Fever,” page 92). No one could 
argue with the desire to have our own 
home away from home. However, I 
believe the article was remiss in not 
pointing out the environmental and so- 
cial consequences of vacation home de- 
velopment. Second homes do raise 
housing costs for permanent residents, 
sometimes to the point of forcing 
them out of the area. They use valuable 
resources such as timber for structures. 
Most important, they are typically built 








in relatively natural areas needed to 
conserve biodiversity. I have never ~ 
found it difficult to rent an existing 
home in a vacation destination. 


Patrick Crist 
Moscow, IDAHO 


INTERNATIONAL BLOSSOM DRIVE 
Re: “Blossom Trails” (March, page 112). } 
The drive from Leavenworth to We- 
natchee through the Cashmere area of 
Washington is beautiful. For a longer 
weekend drive, at Wenatchee continue 
north on U.S. Highway 97 through 
Okanogan County, in which the largest 
apple and cherry orchards are found. 
Then cross the Canadian border into 
British Columbia, past pristine Okana- 
gan Lake, where orchards come into 
bloom in late March and early April. 


Susan Hoffman 
CALIMESA, CALIFORNIA 


Wanted: The West’s 
best places to live 


Sunset is preparing an article on the 
best towns and cities in the West. 
We'd like to hear from you. Has 
your community revived its down- 
town? Strengthened its neighbor- 
hoods? Made itself a great place to 
live? Let us know by writing to Best 
City editor, Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 94025. 
Or e-mail travel@sunsetpub.com. 


Send letters to Open House, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, CA | 
94025; fax (650) 327-7537. Send e-mail 
(including full name and street address) 
to openhouse@sunsetpub.com. Include 
a daytime telephone number. 


The gardens at Sunset’s headquarters 
are open to visitors 9 to 4:30 Mondays | 
through Fridays except holidays. Call 
(650) 321-3600 with any questions. 
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RANDY KRAHENBURHL at TH 


New York City is 960 miles from Monticello, 


Wisconsin. But watching Randy at work in 


: his aging room, you quickly get a sense that have been passed from one generation of Wisconsin 
7 sits not the distance that keeps him from cheesemakers to the next for more than 150 
wo 
venturing too far away — he’d simply rather be years. Maybe that’s why restaurants that share 
ms j here than anywhere else. And why not? As a Randy’s passion for excellence choose cheese 


Master Cheesemaker, this is his art. And, this is his home. from Wisconsin. Of course, you 


Randy grew up here, working alongside his father. Under can experience the same good 
Walter Krahenbuhl’s watchful eye, Randy learned the taste in your own kitchen. 
subtle techniques of handcrafting splendid cheese. And he Just look for the Wisconsin 
learned about perfection. It’s a tradition of apprenticeship that name the next time you 


continues with Randy’s own son today. And while Randy is select a fine cheese. 
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an exceptional cheesemaker, his story is quite common. 


Old world heritage and unequaled quality standards 


e 








WMMB 


/ 


©199 








fe} 
O 
) 
Be) 
(2) 
Le 
cy) 
a 
es 
Ww 
> 
a) 
ae 
o 
4 
6 


you breathe in an 


lower the top on 


e. Feel the road 
ape to where the 


y or ocean. 


celta 








Best of the West 


Getting your buck’s 
worth in Montana 


@ Drive through Miles 
City, Montana, built at the 
confluence of the Tongue 
and Yellowstone rivers in 
1878, and you'll see why 
it’s known as the Cow 
Capital of the West. Pick- 
ups and stock trucks line 
the streets. The radio sta- 
tion is KATL-AM. Build- 
ings on Main Street—the 
Olive Hotel; Range Riders 
Bar; Bison Bar; and Mon- 
tana Bar, with stamped-tin 
ceiling and glassy-eyed 
longhorn steer heads— 
survive from the turn of 
the century. 

Nowhere is Miles City’s 
cowboy 
apparent 
annual 


more 

the 
Bucking Horse 
Sale. The event includes 


legacy 
than at 


street dances, barbecues, 
and a parade featuring 
everything from hay balers 
to hairdressers on horse- 
back, but the highlight 
of this three-day cowboy 


Mardi Gras is '/2 mile west broncs and 
at the Eastern Montana q little 
Fairgrounds. Here punch- 

buckaroo 


ers of cows and time 
clocks gather to watch 
bronc and bareback riding 
on the nearly 400 horses that will be 
sold as bucking stock. 

The riders are rodeo-circuit profes- 
sionals or last-minute daredevils. The 
broncs are wild animals or spoiled 
saddle horses. The combination is riv- 
eting. As the riders hang on for dear 
life, the paints and pintos, bays and 
buckskins twist out of the chute, buck, 
ride for the fence—or simply lie down. 
Rodeo judges rate the ride. Rodeo con- 
tractors gather in the arena and begin 
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Hanging on 
at the 
Bucking Horse 


Sale in 
Miles City: 
hard-charging 


Be YanG AIREO EINES PyAS ely Saco © IN 


bidding. The wilder the ride, the 
greater the price: 1998 bids ranged 
from $400 to $5,000. 

An outgrowth of the 1914 Miles City 
Roundup—organized when ranchers 
who supplied the cavalry at Fort 
Keogh’s remount station found them- 
selves with surplus horses—the sale 
draws crowds of nearly 18,000 each 
year. The attraction seems to be due 
to its authenticity. This is no staged 
reproduction of the “Old West” with 





trained actors and horses. “This is a sale | 
first,” says Susan Sanderson of the | 
Bucking Horse Sale Board. “After the 
horse bucks, we sell it.” @ 


48th annual World Famous Miles City 
Bucking Horse Sale, 150 miles east of 
Billings, MT, on I-94; May 14-106. 
$8-$10. Event or lodging information: 
chamber of commerce, (406) 232-2890 
or www.mcchamber.com. (Lodging is 
tight; don’t go without reservations.) 





Discover the woritd of crystdat. 
For an authorized retailer, call 800-426-3088 
www.swarovski.com | 
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Western Wanderings — 


OUR MAN IN NEW MEXICO 


RUGGED» ARID, and 
austere, the great 
Gila Wilderness 
celebrates its 75th 
birthday this year. 





The lure of 
unknown places 


@ Drive U.S. Highway 180 through Silver 
City, New Mexico, and you pass a new 
Wal-Mart SuperCenter and Silver City’s 
old downtown. Pretty soon you see the 
Gila Wilderness. From this vantage 
point, it looms lofty without being par- 
ticularly picturesque. Alice Cohen, who 
is an education specialist at Gila Na- 
tional Forest, concedes the lack of im- 
mediate scenic drama. Once, she says, 
she took a visiting supervisor to tour 
her wilderness. “He kept trying to find a 
polite way of saying, ‘This is it?’” 

This is it. Seventy-five years ago this 
spring, the Gila changed the way Ameri- 
cans looked at their land and, I would 
argue, at themselves. 

Up close, the Gila is more imposing. 
When we stop the Forest Service truck 
at the trailhead, what seemed from a 
distance to be one single round moun. 


tain reveals itself as a jagged jumble ot 
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canyons and peaks. The 
tallest of the peaks—White 
Water Baldy and Mogollon 
Baldy—rise above 10,000 
feet, while Gila River and 
Whitewater Creek canyons 
are so precipitous that when 
Cohen points them out on 
her topographic map all I see 
is an unreadable tangle of 
contour lines. “It is,” Cohen 
says, “really rugged country.” 

We hike. The trail climbs a 
cholla-studded hillside and 
dips into a side canyon. 
Cohen tells me she arrived at 
the Gila expecting to stay 
three months and has stayed 
eight years. “The lure of the 
Gila got to me.” 

The lure must be real. In 
the early 1920s, forest ranger 
Aldo Leopold was assigned 
to survey the region. Today, 
because of his Wisconsin- 
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based book, A Sand County Almanac, 
Leopold is known as a bard of Midwest- 
ern nature. But one could argue that his 
years here were more crucial to his 
career. He surveyed, he hiked, he pon- 
dered. It was the Jazz Age, an era as hy- 
perstimulated by technological novel- 
ties—the radio, the motion picture, 
the automobile—as our own. And as 
considered the _ rat-a-tat 
progress of American life, he feared 
something invaluable was being lost. 
Unknown places, he called them: those 
spots on 


Leopold 


the map 
where man was not. 


False 

















Leopold advised, and then it should | 
command: “This is wilderness, and q 
wilderness it shall remain.” . 

Astonishingly, Leopold’s idea was ‘ 
agreed to. On June 3, 1924, the Gila 
became a designated wilderness area— ~ 
the first in all the world. 

The Gila’s diamond anniversary is, — 
then, the anniversary of a triumph. And ‘ 
yet it seems to me that in 1999 the state | 
of American wilderness is an uneasy | 
one. We have, as always, loud groups of | 
people who want to log or mine every 
square inch of public land. More trou- | 
bling, perhaps, is the sense, even | 
among some thoughtful environmen- | 
talists, that wilderness is a noble lost | 
cause: that in the era of the Wal-Mart — 
SuperCenter and the global positioning 
satellite, there are no places left that | 
are unknown. | 

As if to embroider this last point, when” 
Cohen and I perch on a rock for lunch 
we see first a bald eagle and then an Air © 
Force jet slicing across the sky. Cohen 
explains that wilderness designation — 
does not extend into military airspace. 

The jet disappears. The eagle stays. — 
We resume hiking. Maybe it’s the eagle, | 
or the way the afternoon sunlight — 
reflects off the creek to float like incan- | 
descent cobwebs up the canyon walls, — 
but I find myself feeling strangely opti- | 
mistic. Places like the Gila may no- 
longer be unknown, but they remain in — 
some sense unknowable: beautiful 
enough to remind us that we could not | 
create them; big enough to remind us 
that we are small. =j 

“This is wilderness, | 


As they disappeared, 
he warned, we were 
‘last 
of some- 


“crushing the 
remnants 
thing that ought to be 
preserved for the spir- 
itual and physical wel- 
fare of future Ameri- 
forest 

find 
places like the Gila, 


cans.” The 


service should 


The 75th anniversary of the 
Gila Wilderness will be cele- 
brated June 3-6 with art 
exhibits, hikes, talks, and 
other events. Event infor- 
mation: Silver City/Grant 
County Chamber of Com- 
merce (800/548-9378). Hike 
information: Gila National 
Forest (505/388-8201 or 
www.fs.fed.us/r3/gila). 








and wilderness it shall — 
remain.” Twentieth-— 
century America has 
made any number 
of contributions to 
world civilization. If 
I were going to nomi- 
nate the most impor- 
tant of these, it might 
be the one made 
right here. 
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Snug Sierra resort 


Lakes Basin is too wonderful to remain a secret 


BY LORA J. FINNEGAN 


mg “We had one lady call up and ask if we 
had TVs or telephones in the rooms,” a 
Lakes Basin lodge owner confided. 
“When we told her no, she said, ‘Oh, 
thank God. I’ve got two teenagers and 
I'd like to book a week.’ She figured this 
was the only way to guarantee time with 
abton a6 ae 


rustic lodges dating to the 1920s are lit- 
tle changed beyond the addition of 
modern amenities like electric lights 
and some in-room plumbing. 

There is a paradox in Lakes Basin: It’s 
both uncrowded and so booked you may 
have trouble getting a 
room. The lodges are A PLACE FOR 
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Therein lies much of the appeal of | few enough and small SOLITUDE: Fishing 


Lakes. Basin, a string of jewel-bright enough that regular _ trio lazily voyages 
lakes and craggy peaks northwest of guests reserve them across peak-rimmed 
Lake Tahoe. In a world growing ever well in advance. Your — Lower Sardine Lake. 
more clamorous and crowded, Lakes best bet is to go be- | 
Basin is neither. Like the Himalayan fore Memorial Day or after Labor Day, or 
hideout Brad: Pitt’s mountaineer charac- 

ter encountered in Seve Years in Tibet, 

Lakes Basin is*both a mountain strong: . 


try for a last-minute cancellation. Or base 
yourself in nearby Graeagle. Or camp. 
Once you do find a bed or a tent sité, 
hold of otherworldly beauty anda place you'll discover the joys of roaming. . 
that time seems to have bypassed. Here, Drive along Gold Lake Highway where it 
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shoots off State 89 and you'll see what 
the basin has to offer: thick pine and fir 
forests, glacier-scoured peaks, and 20 
small lakes glowing like sapphires. 

At Gold Lake Lodge, owner Pete Thill 
stretches his tall frame on an Adiron- 
dack chair and sums up the appeal of 
Lakes Basin. “It reminds me of Tahoe’s 
Desolation Wilderness,” he says. “The 
same glacial lakes, high-elevation 
scenery, and granite-type rocks—but 
with more trees and less people.” 

Thill hints at something else—a 
sense that Lakes Basin is a place where 
patience is rewarded and where your 
soul can soak up some inner peace. Be- 
fore things get too New Age, we decide 
to follow Thill’s practical advice and 
spend the next three days exploring. 

We figure a logical way to get the lay 
of the land is to drive up the dusty road 
to Mills Peak Lookout. It climbs quickly 
past meadows of purple lupine to reach 
a lookout tower perched precariously 


on a knife-edge ridge. We pause to 


Getting there 


akes Basin is 60 miles north- 
west of Lake Tahoe. From |-80 
near Truckee, take State 89 
north 48 miles toward Graeagle, then 
turn left (west) onto Gold Lake Hwy. 
For a new map to the Lakes Basin 
area (price not yet set), call the Plumas 
National Forest/Beckwourth Ranger 
Station; (530) 836-2575. 
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SALMON LAKE LODGE stands on forested shore of its lake. Tourist season 


extends from June into October. 


drink in views: dark and brooding 
Sierra Buttes to the south, the barn- 
dotted Mowhawk Valley to the north, 
and glacial moraines to the east. 

Wander along a basin backroad called 
Old Gold Lake Road and you’ll pass the 
trailhead to Frazier Falls. It’s an easy 
hike and uncrowded in the morning. At 
trail’s end, you'll see the falls across a 
canyon—a thick, frothy plume tumbling 
over glistening black basalt. 

Lakes Basin days seem to pass with 
deliberation. There’s time to take dirt- 
road drives, time to swim at warm Sand 
Pond. There’s time to rent a rowboat at 

ywer Sardine Lake, where we attempt 

ibly) to fish and (more success- 
to laze in the sun. 

ur last day, we saddle up at Gold 

Station & Stables and head out 


v igler Lynn Gamble. She’s been 
gu orseback trips in Lakes Basin 
for urs and likes sharing its secrets. 
“I say 3(’s one of the undiscovered parts 





of California,” Gamble contends. “And I 
want to let everybody know about it. | 
That’s my mission—to spread the word.” 
It’s hard to know the exact moment 
when our hearts were captured by Lakes 
Basin, when we came to understand the} 
secret of its appeal. Maybe it was while 
we were lolling at Sardine Lake. It was | 
midsummer and yet there wasn’t another” 
soul on the water. Stretched on the dock, | 
feeling the warmth of the sunbaked) 
wood against our backs, we watched | 
the clouds move over slate gray cliffs 
and noticed an osprey circling above. © 
We watched through half-closed eyes. 
The graceful bird circled again. We held 
our breath. On the next pass, the osprey 
folded its wings and dived toward 
the turquoise waters, emerging mo- 
ments later with a shining fish in its 
talons. Patience rewarded. As we dozed, 
we dreamed of lakes and mountains 
and flashing wings. 
(Continued on page 26) 
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Lakes Basin 
travel planner 


ecause the basin is high 
(mostly above 6,000 feet), 
prime visiting season begins 
in June, after winter snows 
melt, and continues through 
October. It’s least crowded in early June 
and after Labor Day, when gorgeous fall 
color can coincide with warm days. 
Area code is 530 unless noted. 


Sights 

Mills Peak Fire Lookout. A 3-mile 
drive takes you to a rewarding view. From 
Gold Lake Hwy. just south of Gold 
Lake, take County 721 east and 
follow signs to lookout. 

Frazier Falls. Even young chil- 
dren can handle the easy '/2-mile 
walk to the overlook to the 176-foot 
falls. From Gold Lake Hwy. just at 
Gold Lake, take Old Gold Lake Rd. 
(a good graded road) east, follow- 
ing signs to Frazier Falls Trail. 
Plumas-Eureka State Park. 
Just north of Lakes Basin proper, 
the park has shorter trails that take 
you past relics from the area’s gold 
mining days (including an old stamp 
mill); longer treks lead you into the 
basin itself. Also here are two lakes, a 
small museum, and a popular camp- 
ground. In Graeagle, head west on County 
A14 to park headquarters; 836-2380. 


Day hikes 

Gray Eagle Creek Trail. By July, you 
should see wildflowers along a 2.1-mile 
trail that hopscotches across a wide, frothy 
creek. Trailhead.is off the road to Gray Ea- 
gle Lodge (as you hike north, you’re head- 
ing downhill along the creek most of the 
time to end at Gold Lake Hwy,). 

Bear Lakes Loop. A moderate 2-mile 
hike that loops past four lakes and some 
jaw-dropping scenery. The trailhead is ai 
the end of the road that passes Lakes 
Basin Campground. 
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Fishing/boating 

Round Lake has some of the best fishing 
in the basin, but fish are small brook 
trout, mostly under 10 inches. Silver Lake 
has more sizable brookies, but they’re 
few and hard to catch. Stocked lakes in- 
clude Packer, Lower and Upper Salmon, 
and Lower Sardine. A fishing license is re- 
quired for all lakes. You can rent boats at 
Sardine Lake Resort (rowboats with or 
without electric motors) or at Packer Lake 
Lodge (rowboats and a canoe). 


Camping 
The Plumas National Forest’s Lakes 
Basin Campground has 24 sites, in- 


cluding some disabled-accessible ones 
(11 sites are reservable by calling 877/ 
444-6777); seven other forest camp- 
grounds are open on a first-come, first- 
served basis; up to $10 per night. Plumas- 
Eureka State Park has 67 sites, hot 
showers; $16 per night, nonreservable. 


Horseback riding 

Gold Lake Pack Station & Stables 
offers hourly, half-day, and all-day rides 
and pack trips; 886-0940. 


Lodging 

Call early, be flexible about your dates, 
and remember that openings in early 
summer and fall do occur. 

Eiwell Lakes Lodge. 10 housekeep- 


i 


GOLD LAKE LODGE is one of a half-dozen inns 
hosting Lakes Basin visitors for dining and lodging. 





ing cabins and two inn rooms are cozy, | 
comfortable, but fading. Inn rooms from | 
$41 per night, cabins from $366 per week; 
inn rooms have shared bath; 836-2347. 
Gold Lake Lodge. 11 rustic (portable © 
heaters only) but charming cabins; from ' 
$135 per night, from $900 per week, 
breakfast and dinner included, some with ~ 
shared bath; 836-2350 or 836-2751. 
Gray Eagle Lodge. 18 spare but spot- | 
less cabins by burbling Gray Eagle Creek; q 
from $160 for two, breakfast and dinner in- | 
cluded, private bath; 836-2511, (800) 635- | 
8778, or www.grayeaglelodge.com. 
Packer Lake Lodge. 8 rustic house- 4 
keeping cabins (with bath and kitchen) | 
and 6 sleeping-only cabins; from 
$61 per night or $400 per week; 
862-1221. i 
Salmon Lake Lodge. Heavily — 
booked but you may get wait- | 
listed. 10 handsome tent cabins - 
(shared bath), and four roofed cab- — 
ins (all but one with kitchen and | 
bath); $500. per week for tent cab- — 
ins, from $550 per week for roofed | 
cabins; 757-1825. i 
Others. The Graeagle/Blairsden/ ) 
Portola area has many motels and 
condos; call the Eastern Plumas — 
Chamber of Commerce (800/995- — 
6057 or www.psin.com/epluchmb). — 
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Dining | 
Even if you can’t book a room at one of | 
these basin lodges, stop in for breakfast or | 
dinner (call first). Cozy Gold Lake 
Lodge features an ever-changing menu 
with favorites like pork loin stuffed with 
dried cherries; 836-2350. Packer Lake 
Lodge has a killer Sunday brunch; 
choices can include eggs Benedict and gin 
fizzes; 862-1221. At Firewoods in Gray 
Eagle Lodge, the dining room has pine 
log walls and a menu with prime rib and 


fine wines. At Sardine Lake Resort, 


entrées like veal chops with asiago cheese 
are surpassed only by the view—a shining 
lake with the Sierra Buttes in the back- 
ground; no credit cards; 862-1196. 
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When it comes to Hawaii, we go way back. After crossing the Pacific to paradise ~ 
over 50 years ago, today we’ve expanded our service to offer over 119 flights a 
week. We're continually blazing new trails—as the only airline with nonstop service 
to all four major islands including the Big Island of Hawaii, Maui, Oahu’ and | ~ 
beautiful Kauai. And now, featuring authentic Hawaiian cuisine from Sam Choy, the 
Islands’ leading chef, your flight will be filled with gracious aloha service en route to 
all the favorite Hawaiian hot spots. Along with our alliance partner, Aloha Airlines, 


service to all ends of Hawaii 
will keep you pleasantly active. 
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Reno/Lake Tahoe. Drive in the country. 





Thirty golf courses above 4,000 feet in altitude, 
all within an hour's drive of downtown Reno. Play 
everything from championship alpine resort courses 
to challenging high desert links. Here, you Il find 

a variety of resort hotel/casinos, fine dining and 
big name entertainment. Having a great time in 


> rs . ° f 
Reno/ Tahoe is simply par for the course. 


. ) . 
Information/ Reservations 
2 EY Ty aay 
800-FOR-R ENO * wwu layreno.com 
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@ From Interstate 580, all 
; you can see of Pleasanton is 
'a mass of bland concrete 
; shopping malls and business 
parks. But take the Hopyard 
_ Road exit, venture south a 
I couple of miles, and you'll 
\ find a stretch of Main Street 
| largely untouched since the 
| turn of the last century. Back 
) then, Main was the central 
| drag of “the most desperate 
) town in the West”—Akisal. 

(The name was later changed 

to Pleasanton, a misspelling 
of the name of a Civil 
| War general and founding 
| father.) In the town’s early 





days, saloons drew in cow- 
boys, farmhands, and miners 
en route to the Mother Lode. 

Modern cowboys still stop 
at Christesen’s Tack Room 
for boots and bridles. At 
Dean’s Cafe, you can settle 
into a retro. leatherette 
booth and eat like a farm- 
hand. The Pleasanton Hotel 
is a restaurant now, but the 
knotted plank sidewalk out 
in front is a reminder of 
its Gold Rush heyday. All 
around the area are cafes 
and antiques shops tucked 
into Victorian buildings. 

A recent revival brought a 
slew of new eateries to Main 
Street, such as Stacey’s Café, 
whose laugh-a-minute menu 
was penned by “Dilbert” cre- 
ator Scott Adams, one of the 
restaurant’s owners. 
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For Pleasanton’s First 
Wednesday street parties, 
merchants block off Main 
Street, set up booths, and 
offer wine tastings, music, 
and outdoor art exhibits. 
Parties run monthly through 
October. Festivities begin 
at 6 pM.; if you’re not ready 
to head back to the modern 
world when the party’s over 
at 9, book a room at the 
vintage-1906 Plum Tree Inn, 
just two blocks from Main 
Street. 

Pleasanton Downtown As- 
sociation; (925) 484-2199. 
Plum Tree Inn, from $125, 202 
W. Angela St.; (925) 426-9588 
or www.plumtreeinn.com. 

— Gillian Andrews and 
Chiori Santiago 
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Personality plus—that’s Pleasanton 


| Street parties and cosmopolitan cafes spice up an Old West town 





VENDORS AND 
BANDS bring 
Main Street to 
life during 


Pleasanton’s First 
Wednesday street 
parties (above). 
Stacey’s Café 
(right) is a local 
favorite. 
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On the trail 
of gold 


g Every time I drive Interstate 
80 east of Sacramento, | feel a 
tug when I see the stately 
dome of the Placer County 
Courthouse standing proud- 
ly on a hill above Auburn’s 
old town. One day I decided 
to see what’s under the 
dome. Gold, it turns out. 

On the first floor of the 
100-year-old building, in a 
former jail, I found the Placer 
County Museum, which fea- 
tures displays about Gold 
Country history, a stagecoach, 
an Indian basket collection, 
and, of course, the reason the 
world rushed to California 
150 years ago: gold—rare 
crystalline specimens, 
quartz that’s embed- 
ded with the precious 
metal, and_ several 
nuggets I wished I 
could take home. 

I drove deeper into 
Gold Country down 
State 49, which dips steeply 
into a ravine to cross the 
beautiful North Fork of the 
River 


into piney hills, the quiet 


American Climbing 


two-lane road winds its way 


along the river’s South Fork, 


where I stopped at a gentle 
bend in the water. Here, in 
January 1848, James Marshall 


found gold clogging the mill- 
race of John Sutter’s sawmill. 

The original mill washed 
away in the 1850s, but a 
replica sits next to the river, 
part of Marshall Gold Discov- 
ery State Historic Park in 
oloma. The park sprawls 
ross both sides of the high- 


way, encompassing a mu- 


AeA WE. Ey iG. Up Dee 





— 
\80) “North Fork 
= American River 
Auburng 


MARSHALL GOLD 
_ DISCOVERY STATE 
(49) HISTORIC PARK 


S 
es 
\ 
ay 
mn 


a 


‘Xe Coloma 


” South Fork 
* {merican Rives 
| 


hat 
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seum as well as a ghost town 


of restored period buildings 





and Gold Rush § artifacts. 
On historic demonstration 
days—the next one is June 
12—volunteers give gold- 
panning lesson picked up 


a free hiking m nod headed 


into the hills f * a view of 


LAMBERT + OLIVER 


A BOY PANS FOR GOLD at the Marshall Gold Discovery Park 
in Coloma (above). Historic Auburn has a Federal flavor, 
with old-fashioned details on storefronts (left) and the 


Coloma Valley before taking a 
stroll along the riverbank in 
search of stray gold nuggets. 

Failing to strike it rich, I 
followed the highway into 
Placerville. Hundred-year-old 
buildings line Main Street, 
the like 
Auburn, a good place for a 


making town, 
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stately Placer County Courthouse (below). 






















WHERE: From Auburn ~ 
to Placerville along 
State 49. 


DISTANCE: 28 miles 
one-way. 


CONTACTS: Placer 
County Visitor 
Information Center; 
(530) 887-2111 or — 
www.placer.ca.gov. 
El Dorado County 
Chamber of Commerce. 
(800) 457-6279 or 
www.placerville.com. 
Placer County Museum; 
(580) 889-6500. - 
Marshall Gold 
Discovery State 
Historic Park; (630) 
622-3470 or www. 
windjammer. 
net/users/isg/coloma. 
Wine Smith; (630) 
622-0516; = a 





leisurely walk and some | 
prospecting for antiques. At 
the Wine Smith, which sells 
local vintages and micro- |’ 
brews, I found the treasure I~ 
was after: a glass of El Do- | 
rado County Zinfandel that | 
was worth its weight in gold. 

— Michael J. Ybarra | 
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epatitis A is a serious and highly contagious liver disease that puts 
you and your family at risk when you travel overseas. 


The hepatitis A virus is rampant in many areas of the world, including Mexico, Central and South America, parts 
of the Caribbean, Africa, Asia (outside of Japan), Eastern Europe, the Mediterranean Basin, and the Middle East. You 
an pick up the virus very easily from contaminated food, water, or an infected waiter or chef, even at the best hotels 
and resorts. 


Up to 22% of adults who contract hepatitis A are hospitalized, and some will even die. Hepatitis A, a serious 
and highly contagious liver disease, can cause fever, vomiting, stomach pain, diarrhea, and jaundice (yellowing of skin 
and eyes). But as bad as those symptoms can make you feel, you will feel worse if you pass hepatitis A along to your 
ey and friends—before you even know you have it. But hepatitis A can be prevented. 


~Get vaccinated. The U.S. Centers for Disease Control and Prevention (CDC) recommends hepatitis A immunization in 
advance of traveling to at-risk areas. 


Get vaccinated for hepatitis A before your next trip. See your doctor. 


American 
Liver 
Foundation a 


© 1999 American Liver Foundation 





www liverfoundation. 
Se OS 1-888-4HEP-USA 
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Roughing it— 
with room service 


@ Halfway between Half Moon 
Bay and Santa Cruz, adjacent 
to four state parks, Costanoa 
at Cascade Ranch has lodge 
rooms, cabins, and “tent bun- 


where you bring 






May 7-23 
FORT BRAGG 

View the works of world- 
renowned woodworkers at 
the Mendocino Coast Fine 
Woodworking Exhibition at 
the century-old Union Lumber 
Company Store on Main 
Street. Local studios are open 
May 22. (707) 541-0220. 


AVoECL A GU lie 





your own sleeping bag. No 
matter which accommoda- 
tion you choose, you'll have 
easy access to hiking and bik- 
ing trails, sea kayaking, and 
tidepooling. Lodge rooms 
from $185, 
$175, tent bungalows from 
$55; (800) 738-7477. — CS. 


cabins from 


Air Force 
training for 
the rest of us 


@ At Fightertown 
USA in Mountain 
View, even klutzy 


peaceniks can pilot an 


F-16 Falcon. With an inte- 


rior resembling that of an aircraft 
carrier, the new center re-creates Navy and Air Force pilot 
training—including multimillion-dollar simulators built to 
military specs. After a half-hour orientation, recruits don 
authentic helmets and head for the blue. If you can’t set 
your plane down safely on an aircraft carrier, at least the 
simulated Pacific isn’t really cold. 1625 N. Shoreline Blvd., 
Mountain View. From $20; (650) 254-7525. — Lisa Taggart 


May 8-9 
OAKLAND 
The Oakland Museum of Cal- 


Succulent squid 


@ May 29-30. Giant squid 
may be the stuff of a sea- 
farer’s nightmares, but their 
smaller cousins are what cala- 
mari lovers dream of. And 
bite-size cephalopods are 
what the 15th annual Great 
Monterey Squid Festival is 
all about. The event is both a 
tribute to the Monterey Bay’s 


fishing industry and a cele- 


bration of squid. Learn about 
the mysterious sea creatures, 
watch classes on how to 
clean and cook the critters 


touch tank—but you won't) 
find any squid among the sea. 
creatures: touch a squid and 
there would be too much ink } 
to see anything. Monterey; 


County Fairground; (831) 
649-6544. — MJ.Y 


and try squid prepared doz- | 
ens of ways. There’s also a| 





Toe jammin’ 


m May 23, 25. On May 23, in honor of International Tap — 


Dance Day, join a tap jam session with a live jazz band at | 


the Beat, a dance studio in Berkeley. On May 25, watch 
Rosie Radiator and her Rad Tap Team turn San Francisco 
into a stage as they heel-and-toe across the city. The Beat; 
(510) 548-5548 or www.the-beat.org. San Francisco Tap 
Dance Center; (800) 723-8277. — CS. 


May 9, 15, and 23 
SAN RAFAEL 
Dancers from Marin Ballet 


ifornia’s 30th Annual Wild- 
flower Show includes lark- 
spur, lupines, poppies, and 
other wild beauties. The show 


includes a hibit of flower 
photos by M.. :aret Ely. (670) 
238-2200. 


team up with theater group 
Geoffrey Chaucer & Co. in a 
modern rendition of The 
Canterbury Tales. The show 
travels elsewhere in the Bay 
Area through May; call for de- 
tails. (877) 424-2823. 





May 15-16 
MENLO PARK _ | 
Tour our gardens and ‘test | 
kitchens, sample great foods, 
and meet our staff at the — 
second annual Sunset Cele-_ ; 
bration Weekend. Presenta-_ 4 
tions on cooking, garden, 4 
home, and travel will cap the a 
day. (800) 786-7375. — a | 
; i iy 
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live ia@ 
of O’Neill 


Tour the playwright’s 
home in the hills, then 
watch a play in his barn 


BY VICTOR WALSH 


he rolling hills above the San 
Ramon Valley are not generally 
considered a visitor destination. 
But beyond 
homes, within view of Mt. Diablo, one 


the expensive hilltop 


secluded, 13-acre site merits a trip. 

Tao House, home of playwright Eu- 
gene O’Neill and his third wife, Car- 
lotta, from 1937 until 1944, is one of 
only two national historic sites that 
double as living theaters. (The other is 
Ford’s Theatre in Washington, D.C.) 
Every spring in the site’s restored barn, 
the highly acclaimed Playwrights’ The- 
atre performs several works by O'Neill 
and playwrights influenced by him. 

Even if you can’t catch a performance 
this spring, a tour of the house is worth- 
while, if only to see the rooms where 
O’Neill found the comfort that had for 
so long eluded him. “Tao House pro- 
vided O’Neill with a haven where he 
found solitude and inspiration to write 
his final and most personal plays,” says 
ranger Jean Houts, who has worked at 
the house since 1990. 

It's easy to understand how Tao 
House could have served as a refuge. 
Despite its Spanish rancho style—in- 
cluding a walled courtyard, for exam- 
ple—the concept of the house is un- 
mistakably rooted in the Eastern 
spiritualism that influenced O’Neill as 
a young man and pervaded a number 
of his plays. Wrought-iron Chinese 
characters spelling Tao House (tao 
means right way of life) adorn the gate 
of the walled courtyard. Placed in 
yenition of the Chinese belief that 
ilways travels in a straight line, a 


k walkway cuts through the mani- 


Eugene O’Neill’s seafaring days give the Tao House study a lived-in feeling. 


cured garden at right angles to the 
front door. 

Inside the house are some of 
O’Neill’s original furnishings, including 
a Chinese rosewood platform bed, as 
well as a pair of teak dragons in the en- 
try hall. Hanging below the stairwell in 
the front hall are No masks, which 
O’Neill often used to symbolize a char- 
acter’s loss of identity. 

The second-floor study, the only 
room furnished exactly as it was when 
the O’Neills lived there, has an ambi- 
ence strikingly different from the rest of 
the house. Built like a sea captain’s 
cabin and packed with memorabilia 
from O’Neill’s sailing days, the little 
room became his atelier. Here, while 
the early morning fog hovered over the 
walnut and almond groves, O’Neill 
wrote Long Day’s Journey into Night, 
The Iceman Cometh, and A Moon for 
the Misbegotten. 

The barn accommodates 
about 100 people for annual spring the- 


nearby 























AN OPEN JOURNAL, a full wastebasket, walls lined with books, and memorabilia from 


reat 


ater performances. On May 2, the com- 
pany will perform O’Neill’s Reckless- 
ness and Lawrence Langner’s Another 
Way Out; on May 16, O’Neill’s A Wife for 
Life and Brian Friel’s Lovers (Winners); 
and on June 6, O’Neill’s Welded. 

In addition to theater performances) 
and ranger-led tours, Tao House hosts 
workshops and retreats on O’Neill and 
his work. It also houses the second- 
largest research library on O’Neill (Yale 
University’s Beinecke is the first). 

Because Tao House is in a residential 
neighborhood, access is restricted. Call 
up to three weeks in advance to make 
arrangements for a tour and shuttle 
from downtown Danville. 

Plays May 2 and 16, June 6; tours 
by appointment Wed-Sun year-round. 
Tours free; plays $18, $50 for three} 
(tickets include shuttle and refresh- | 
ments). Tours: Eugene O'Neill Na- 
tional Historic Site; (925) 838-0249. i 
Plays: Eugene O'Neill Foundation; | 
(925) 820-1818. @ } 


\ 








Princess Grand Class° Cruis 


© 1999 Princess Cruises 






Variety is on the menu—from 
tempting tastes to a choice of 
restaurants—around the clock 
You choose what to eat, when 


to eat, and with whom 





ing 





Activities are nonstop —from 
; multiple showtimes at night to 


excursions during the days 


A view from the privacy of your 


own balcony is an affordable option 
with Princess? Up to 80% of the 
outside staterooms on our ships offer 


this Princess hallmark 


With all these 


choices on a cruise, 
isn't life grand? 


Welcome aboard a world where 
variety and innovation reign. 
Yet, precisely what makes cruising 
special hasn't been forgotten. 
On a Princess® ship, you won't 
find huge dining rooms. Or 
public areas where you'll feel 
lost in a crowd. Our unique 
Grand Class® ship design combines 
big ship choice with small ship 
intimacy for every one of our 
guests. Grand Class Cruising. 


The freedom to do what you want, 


when you want. Only from Princess. 


(SE 


PRINCESS CRUISES’ 


Wwww.princess.com 


1-800-PRINCESS 














INTRODUCING GRAND CAFE. 
NOW, ANYTHING ELSE IS 
JUST A GRILL. 





Unlike ordinary barbecues, the Grand Cafe is a grill, oven and stovetop in one. We call it an Outdoor 


Kitchen System because it offers you three independently controlled cooking zones which allow you to 
serve appetizers, entrees, desserts and even after dinner coffee all from the same grill, in the comfort 
of your back yard. Quality engineered with high performance brass burners insures your Grand Cafe 


will heat to 500° in five minutes guaranteed. Add our sure-start piezo ignition system, infrared flame 
tamers and free 88-page recipe book and you'll be glad you settled for nothing less than a Grand Cafe. 





OUTDOOR KITCHEN SYSTEMS 


For more information and additional dealers call toll free 1-800-854-3463 or visit us at www.grandhall.com 





Please visit your nearest dealer Encinitas Irvine 

and ask about the complete —_Fireplaces Plu Anaheim Patio & Fireside 
line of Grand Hall Products: (760) 436-534 149) 669-927) 

Brea Fort Bragg Laguna Hills 

Anaheim Patio & Fireside Suburban Propane Lo Paz Patio & Fireplace 
(714) 671-9445 (707) 964-2406 /\4 182 
Bakersfield Grass Valley Napa 

Econo-Air Foxfire i il 

(805) 832-1700 (916) 272-1878 

Danville Hermosa Beach Ore 

Patio & Fireplace Okell’s Fireplace Fite, 0 Trends 
(925) 648-0293 (310) 376-3448 (714 172) 
Dublin Hermosa Beach Ranche »rdova 
Custom Fireplace Patio & Spa Anaheim Patio & Fireside Californi:: dockyard 
(510) 829-6360 (714) 842-8821 (916) 353-5100 





Roseville Sonora 
California Backyard 1.5. West 
(916) 733-4800 (209) 532-7475 


Sacramento So. Lake Tahoe 
California Backyard Bi-State Propane 
(916) 482-3500 (916) 541-3320 


South Sacramento So. San Francisco 


California Backyard Warm Solutions 
(916) 394-2500 (650) 583-3393 
San Luis Obispo Stockton 

Daylight Gardens Suburban Propane 
(805) 547-1234 (209) 464-8755 
Santa Monica Willow Creek 


Paykel Fireplace Fixture 


Big Foot Lumber 
(310) 394-1441 


(916) 629-2302 
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Seattle’s 
Pine Street 
renaissance 


The classic “going downtown’ 
experience is reborn 


BY JENA MACPHERSON 


Nelson store. 

Frederick’s defined a way of life 
women donned hats and gloves t 
sweep past its doorman on their way t| 
a fashion show in the Rhododendro 
Room, men fled to the dark-toned Men} 
Grill, and legions of children were phq 
tographed sitting on Santa’s lap in th 
window at Sixth Avenue and Pine. 

But in the 1980s, construction fe 
Westlake Center (between Fourth an 
Fifth avenues) and Seattle’s bus tunnej 
tore up Pine Street, earning downtow§ 
the moniker “Beirut of the West.” In thi 
early ’90s, Frederick’s and I. Magni 
closed their doors, and the heart of Pin 
Street grew cold. 

Now all that has changed. Last Aug 
gust, Nordstrom opened its flagshi 
store in Frederick & Nelson’s forme® 
digs, returning the doorman and Sant} 
at Christmas. Sparkling five-level Pacifi®) 
Place opened in October, uniting score 
of luxury stores like Bally, Cartier, an) 
Tiffany & Co., with an 11-screen theate| F 
complex, five restaurants including | 
Fornaio and Jeremiah Tower’s Stars Be. 
& Dining, and a huge undergroun 
parking garage with affordable rates. | 


36 SUNSET 





lass sky-bridge over Sixth Avenue now 
jonnects Nordstrom and Pacific Place. 

Throw in Old Navy (at Sixth and Pine), 
ind notable restaurants Theoz and Wolf- 
ang Puck’s Obachine, both on Sixth, 
nd many Seattleites with short memo- 
ies may be wondering why they ever 
itayed away. 

Pacific Place, on Pine St. between 
sixth and Seventh; (206) 405-2655. I] A NEON ARROW points shoppers to the new Old Navy store at Sixth and Pine (left); 
*ornaio; 264-0994. Stars Bar & Dining; diners flock to the latest outpost of Jeremiah Tower’s Stars (above). 

264-1112. 
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skin the sun, build 





call your trayel professional today, 


MAUI © MOLOKAI « LANAI 


www. Visitmaui.com 
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What I can’t control: 
How quickly dandelions grow 


Soccer practices, dance classes, and PTA meetings 


What the kids eat at school 





The seasons 
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to your doctor about once-a-day, nondrowsy CLARITIN’ — for people ages 6 and up\\\ 


“LARITIN ‘Table: relieves your seasonal allergy symptoms all day without | 
vou sleepy. CLARITIN” is safe to take as prescribed: one tablet daily. At the} 
‘ed dose, CLARITIN® is nondrowsy. 
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moment CLARITIN. 


What I can control: 
si Crys CRS aan O oli 

How I spend my free time 
What the kids eat at home 


My itchy, watery eyes; sneezing; and runny nose 


d #Once-a-day 


aoe 
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= 


7 | re ate nondrowsy relief of seasonal allergy symptoms. 


he most common side effects occurred about as often as they did with a sugar pill, 
cluding headache, drowsiness, fatigue, and dry mouth. Call 1-888-833-0003 for more 


ormation and a $5.00 rebate certificate. Or visit www.claritin.com Please see next 


age for additional important information. Available by prescription only. 


CLARITIN® 


brand of loratadine 
TABLETS, SYRUP, and 
RAPIDLY-DISINTEGRATING TABLETS 


BRIEF SUMMARY (For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN is indicated for the relief of nasal and non-nasal symptoms 
of seasonal allergic rhinitis and for the treatment of chronic idiopathic urticaria in patients 6 years of 
age or older. 


CONTRAINDICATIONS: CLARITIN is contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. 
PRECAUTIONS: General: Patients with liver impairment or renal insufficiency (GFR < 30 mL/min) 
should be given a lower initial dose (10 mg every other day). (See CLINICAL PHARMACOLOGY: 
Special Populations.) 
Drug Interactions: Loratadine (10 mg once daily) has been coadministered with therapeutic 
doses of erythromycin, cimetidine, and ketoconazole in controlled clinical pharmacology studies in 
adult volunteers. Although increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration of loratadine with each of these 
drugs in normal volunteers (n = 24 in each study), there were no Clinically relevant changes in the 
safety profile of loratadine, as assessed by electrocardiographic parameters, clinical laboratory tests, 
vital signs, and adverse events. There were no significant effects on QT, intervals, and no reports of 
sedation or syncope. No effects on plasma concentrations of cimetidine or ketoconazole were 
observed. Plasma concentrations (AUC 0-24 hrs) of erythromycin decreased 15% with coadminis- 
tration of loratadine relative to that observed with erythromycin alone. The clinical relevance of this 
difference is unknown. These above findings are summarized in the following table: 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine and Descarboethoxyloratadine After 
10 Days of Coadministration (Loratadine 10 mq) in Normal Volunteers 


Loratadine Descarboethoxyloratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307% +73% 


There does not appear to be an increase in adverse events in subjects who received oral contra- 
ceptives and loratadine. 

Carcinogenesis, Mutagenesis, and Impairment of Fertility: In an 18-month carcinogenicity 
study in mice and a 2-year study in rats, loratadine was administered in the diet at doses up to 
40 mg/kg (mice) and 25 mg/kg (rats). In the carcinogenicity studies, pharmacokinetic assessments 
were carried out to determine animal exposure to the drug. AUC data demonstrated that the expo- 
sure of mice given 40 mg/kg of loratadine was 3.6 (loratadine) and 18 (descarboethoxyloratadine) 
times higher than in humans given the maximum recommended daily oral dose. Exposure of rats 
given 25 mg/kg of loratadine was 28 (loratadine) and 67 (descarboethoxyloratadine) times higher 
than in humans given the maximum recommended daily oral dose. Male mice given 40 mg/kg had a 
significantly higher incidence of hepatocellular tumors (combined adenomas and carcinomas) than 
concurrent controls. In rats, a significantly higher incidence of hepatocellular tumors (combined 
adenomas and carcinomas) was observed in males given 10 mg/kg and males and females given 
25 mg/kg. The clinical significance of these findings during long-term use of CLARITIN is not known. 

In mutagenicity studies, there was no evidence of mutagenic potential in reverse (Ames) or for- 
ward point mutation (CHO-HGPRT) assays, or in the assay for DNA damage (rat primary hepatocyte 
unscheduled DNA assay) or in two assays for chromosomal aberrations (human peripheral blood 
lymphocyte clastogenesis assay and the mouse bone marrow erythrocyte micronucleus assay). In 
the mouse lymphoma assay, a positive finding occurred in the nonactivated but not the activated 
phase of the study. 

Decreased fertility in male rats, shown by lower female conception rates, occurred at an oral dose 
of 64 mg/kg (approximately 50 times the maximum recommended human daily oral dose on a 
mg/m? basis) and was reversible with cessation of dosing. Loratadine had no effect on male or 
female fertility or reproduction in the rat at an oral dose of approximately 24 mg/kg (approximately 
20 times the maximum recommended human daily oral dose on a mg/m? basis). 

Pregnancy Category B: There was no evidence of animal teratogenicity in studies performed in 
rats and rabbits at oral doses up to 96 mg/kg (approximately 75 times and 150 times, respectively, 
the maximum recommended human daily oral dose on a mg/m? basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal reproduction studies are not 
ee predictive of human response, CLARITIN should be used during pregnancy only if clearly 
neede 

Nursing Mothers: Loratadine and its metabolite, descarboethoxyloratadine, pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels with an AUCmix/AUCpiasma ratio 
of 1.17 and 0.85 for loratadine and descarboethoxyloratadine, respectively. Following a single oral 
dose of 40 mg, a small amount of loratadine and descarboethoxyloratadine was excreted into the 
breast milk (approximately 0.03% of 40 mg over 48 hours). A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the importance of the drug to the 
mother. Caution should be exercised when CLARITIN is administered to a nursing woman. 

Pediatric Use: The safety of CLARITIN Syrup at a daily dose of 10 mg has been demonstrated in 
188 pediatric patients 6-12 years of age in placebo-controlled 2-week trials. The effectiveness of 
CLARITIN for the treatment of seasonal allergic rhinitis and chronic idiopathic urticaria in this pedi- 
atric age group is based on an extrapolation of the demonstrated efficacy of CLARITIN in adults in 
these conditions and the likelihood that the disease course, pathophysiology, and the drug’s effect 
are substantially similar to that of the adults. The recommended dose for the pediatric population is 
based on cross-study comparison of the pharmacokinetics of CLARITIN in adults and pediatric sub- 
jects and on the safety profile of loratadine in both adults and pediatric patients at doses equal to or 
higher than the recommended doses. The safety and effectiveness of CLARITIN in pediatric patients 
under 6 years of age have not been established. 


ADVERSE REACTIONS: CLARITIN Tablets: Approximately 90,000 patients, aged 12 and older, 
received CLARITIN Tablets 10 mg once daily in controlled and uncontrolled studies. Placebo- 
controlled clinical trials at the recommended dose of 10 mg once a day varied from 2 weeks’ to 
6 months’ duration. The rate of premature withdrawal from these trials was approximately 2% in 
both the treated and placebo groups. 


REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF MORE THAN 2% IN 
PLACEBO-CONTROLLED ALLERGIC RHINITIS CLINICAL TRIALS IN PATIENTS 


12 YEARS OF AGE AND OLDER 
PERCENT OF PATIENTS REPORTING 
LORATADINE PLACEBO CLEMASTINE TERFENADINE 

10 mg QD 1 mg BID 60 mg BID 

n= 1926 n= 2545 n= 536 n = 684 
Headache 12 11 8 8 
Somnolence 8 6 22 9 
Fatigue 4 3 10 a 
Dry Mouth 3 2 4 3 


Adverse events reported in placebo-controlled chronic idiopathic urticaria trials were similar 
those reported in allergic rhinitis studies. : 
‘Adverse event rates did not appear to differ significantly based on age, sex, or race, although: 
number of nonwhite subjects was relatively small. 


CLARITIN REDITABS (loratadine rapidly-disintegrating tablets): Approximately 500 a 
received CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) in controlled clinical trial 
2 weeks’ duration. In these studies, adverse events were similar in type and frequency to those sé 
with CLARITIN Tablets and placebo. 

Administration of CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) did not resul 
an increased reporting frequency of mouth or tongue irritation. 


CLARITIN Syrup: Approximately 300 pediatric patients 6 to 12 years of age received 10 
loratadine once daily in controlled clinical trials for a period of 8-15 days. Among these, 188 childij 
were treated with 10 mg loratadine syrup once daily in placebo-controlled trials. Adverse events| 
these pediatric patients were observed to occur with type and frequency similar to those seen in 
adult population. The rate of premature discontinuance due to adverse events among pediat 
patients receiving loratadine 10 mg daily was less than 1%. 


ADVERSE EVENTS OCCURRING WITH A FREQUENCY OF = 2% IN LORATADINE SYRUP-TREATE 
PATIENTS (6-12 YEARS OLD) IN PLACEBO-CONTROLLED TRIALS, AND MORE FREQUENTLY 
THAN IN THE PLACEBO GROUP 


PERCENT OF PATIENTS REPORTING 
































CHLORPHENIRAM| 


LORATADINE PLACEBO 

10 mg QD 2-4 mg BID/TID” 

n= 188 n = 262 n= 1/0 
Nervousness 4 2 2 
Wheezing 4 Z 5 
Fatigue 3 2 5 
Hyperkinesia 3 1 1 
Abdominal Pain 2 0 0 
Conjunctivitis 2 <1 1 
Dysphonia 2 <1 0 
Malaise 2 0 1 

Upper Respiratory 

Tract Infection 2 <1 0 


In addition to those adverse events reported above (= 2%), the following adverse events ha\j 
been reported in at least one patient in CLARITIN clinical trials in adult and pediatric patients: | 
Autonomic Nervous System: Altered lacrimation, altered salivation, flushing, hypoesthesi} 
impotence, increased sweating, thirst. 
Body As A Whole: Angioneurotic edema, asthenia, back pain, blurred vision, chest pain, ea) 
ache, eye pain, fever, leg cramps, malaise, rigors, tinnitus, viral infection, weight gain. 
Cardiovascular System: Hypertension, hypotension, palpitations, supraventricular tachyaryt ll 
mias, syncope, tachycardia. 
Central and Peripheral Nervous System: Blepharospasm, dizziness, dysphonia, hypertoni) 
migraine, paresthesia, tremor, vertigo. 
Gastrointestinal System: Altered taste, anorexia, constipation, diarrhea, dyspepsia, flatulenc} 





gastritis, hiccup, increased appetite, nausea, stomatitis, toothache, vomiting. | 

Musculoskeletal System: Arthralgia, myalgia. 

Psychiatric: Agitation, amnesia, anxiety, confusion, decreased libido, depression, impaired col 
centration, insomnia, irritability, paroniria. i 

Reproductive System: Breast pain, dysmenorrhea, menorrhagia, vaginitis. 

Respiratory System: Bronchitis, bronchospasm, coughing, dyspnea, epistaxis, hemoritel \ 
laryngitis, nasal dryness, pharyngitis, sinusitis, sneezing. ) 

Skin and Appendages: Dermatitis, dry hair, dry skin, photosensitivity reaction, pruritus, purpur Hf 
rash, urticaria. 

Urinary System: Altered micturition, urinary discoloration, urinary incontinence, urinary retentio'| 

In addition, the following spontaneous adverse events have been reported rarely during the ma\m 
alopecia; anaphylaxis; breast enlargement; erythema multiforme; peripheral edema; and seizures. If 
OVERDOSAGE: In adults, somnolence, tachycardia, and headache have been reported with ove) 
doses greater than 10 mg with the Tablet formulation (40 to 180 mg). Extrapyramidal signs and pa 
pitations have been reported in children with overdoses of greater than 10 mg of CLARITIN Syruy i th 
In the event of overdosage, general symptomatic and supportive measures should be institute 
promptly and maintained for as long as necessary. Lal 

Treatment of overdosage would reasonably consist of emesis (ipecac syrup), except in patient : 
with impaired consciousness, followed by the administration of activated charcoal to absorb an 
remaining drug. If vomiting is unsuccessful, or contraindicated, gastric lavage should be performe) Hur 
with normal saline. Saline cathartics may also be of value for rapid dilution of bowel contents 
Loratadine is not eliminated by hemodialysis. It is not known if loratadine is eliminated by peritone;| Tw 
dialysis. 

No deaths occurred at oral doses up to 5000 mg/kg in rats and mice (greater than 2400 and 120. 
times, respectively, the maximum recommended human daily oral dose on a mg/m? basis). Singl) 
oral doses of loratadine showed no effects in rats, mice, and monkeys at doses as high as 10 time: 
the maximum recommended human daily oral dose ona mg/m? basis. 


Schering 


Schering Corporation 


Kenilworth, NJ 07033 USA - 
Rev. 3/98 19628426T-JBE 


CLARITIN REDITABS (loratadine rapidly-disintegrating tablets) are manufactured for Scherin¢’ ; 
Corporation by Scherer DDS, England. t 


U.S. Patent Nos. 4,282,233 and 4,371,516. 
Copyright © 1997, 1998, Schering Corporation. All rights reserved. 








Brick by 
brick 


At the new Legoland in 
Carlsbad, California, using 
your imagination is a snap 


BY DAVID LANSING 


eretical though it seems, 

were he alive today it’s quite 

possible that the great Walt 
Disney would take his grandchildren 
to play at Legoland California instead 
of Disneyland. 

The newly opened 128-acre park in 
Carlsbad, about 30 miles north of San 
Diego, is reminiscent of the Disney- 
land of the 50s: Walt spurned recom- 
mendations to build an amusement 
park full of Ferris wheels and roller 
coasters and instead focused on elabo- 
rately landscaped theme areas, like 
Tom Sawyer Island, where using your 
imagination was as important as having 
an E ticket. 








Whereas modern-day Disneyland 
has mothballed older rides in favor of 
flashy but passive attractions like the 
Indiana Jones Adventure, Legoland has 
gone back to the basic premise that 
kids prefer to be involved in play 
rather than just observe it. 

That doesn’t mean guests are ex- 
pected to build their own rides out of 
the brightly colored plastic bricks. Far 
from it. There are boats that cruise 
through fairy-tale lands, animated ze- 
bras and lions to ogle, and a coaster 
ride through an enchanted castle. But, 
for the most part, kids 


MASTER MODEL 
BUILDER Henrik 
Lykke works on 
“New York City.” 


GLENN CORMIER 


When kids need a break from physi- 
cal activity, they can visit the magic 
theater with its behind-the-scenes look 
at wizardry. In the Imagination Zone, 
kids are challenged to build the fastest 
race car or erect the tallest tower and 
test it on an earthquake table. 

The park’s themed areas all revolve 
around Miniland, a fantastic re-creation 
of five scaled-down regions of the 
country, from the harbors and country- 
side of New England to the animated 
cable cars of San Francisco. 

Though the theme park was designed 

specifically for ages 2 








are asked to get in- 
volved. At the Kid Power 
Tower, for example, you 
have to pull yourself up 
35 feet to the top before 
experiencing a 
trolled free fall to the 
bottom. At the driving 
school 
older youngsters are set 
loose and allowed to 
maneuver electric vehi- 
cles through a grid of 
streets (no tracks). 


con- 


in Fun Town, 


ADMISSION 
$32, $25 ages 3-16 
and 60 and over. 


HOURS 
10-6 daily, 

later on holidays and 
in summer. 


DIRECTIONS 
From I-5 in Carlsbad, 
exit at Cannon Rd. and 
follow signs. 


CONTACT 
(760) 918-5346. 





through 12, kids over 
10 might tell you some- 
thing different. There 
are plenty of challeng- 
ing activities for older 
kids (a lot of adults 
would probably like 
to have the park all 
to themselves), but 
preteens might chafe 
at being surrounded 
by so many giggling, 
obviously enchanted 
youngsters. 
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HELLS CANYON 
is a recreational 
treasure—and 
a battleground 
as well. 


GARY BRAASCH 


Year of the Snake 


This Northwestern river delights rafters, hikers, and anglers— 
but a dam controversy may mean turbulence ahead 


g From Oregon’s 6,982-foot Hat Point 
Overlook, the Snake River looks burly, 
swift, and vital as it courses through the 
narrow, chocolate-colored walls of Hells 
Canyon. Within the deep gorge, pere- 
grine falcons nest on towering cliffs, 
8-foot sturgeon laze in deep holes, and 
the rare Snake River biscuit-root rises 
from the earth like a wisp of smoke. 

All this nature primeval has made the 
652,488-acre Hells Canyon National 
Recreation Area a playground for rafters, 
anglers, hikers, and powerboaters. 

But things here aren’t as tranquil 
as they seem. The river has become a 


BY LORA J. FINNEGAN 


battleground between conservationists, 
who want to redirect the waterway’s 
lower section around four hydroelectric 
dams, and local farmers, businesses, 
and others who rely on the power, the 
navigable waterway, and the commer- 
cial port those dams have created (see 
“Undamming the Snake,” page 47). 

With dams now being challenged all 
over the country, the conflict on the 
Snake could lead to a rushing of waters 
heard round the West. 

Born high in Yellowstone National 
Park, the Snake runs 1,056 miles to the 
Columbia River, draining an area larger 


than Colorado. It plays many roles on its 
way: critical salmon and steelhead habi- 
tat, hardworking agricultural stream, 
shipping thoroughfare, and somnolent 
reservoir. But during its 71 miles in 
Hells Canyon, it’s simply wild—boiling 
and cataract-filled, a federally desig- 
nated Wild and Scenic River. “The most 
unique things about the Snake River are 
the big rapids, the big waves,” notes Ric 
Bailey, river guide and executive direc- 
tor of Hells Canyon Preservation Coun- 
cil. “It’s one of North America’s largest 
rafting rivers in terms of water volume.” 

(Continued on page 47) 
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FINE WRINKLES 
BROWN SPOTS2: 
ROUGHNESS? 


ASK YOUR DERMATOLOGIST ABOUT RENOVA, 
FROM THE MAKERS OF RETIN-A. 


RENOVA, WITH A TOTAL 
SKIN CARE PROGRAM, WORKS. 


When sunscreens and moisturizers are not 
enough, ask your doctors about adding RENOVA. 
RENOVA is unlike any cosmetic wrinkle cream. It is 
a prescription cream that is proven to work when 
used in combination with a total skin care program 
including sunscreens and protective clothing. 

Because RENOVA is a prescription cream, you 
wont find it on any cosmetic shelf, you'll need to 
see your doctor. And while it won't work overnight, 
it can work for you. 


HOW RENOVA AND RETIN-A 
ARE THE SAME. AND DIFFERENT. 


RENOVA is a rich emollient cream whose active 
ingredient is a vitamin A derivative like the one 
naturally occurring in your body. Its called 
Tretinoin. The same active ingredient in RETIN-A. 

But while RETIN-A is formulated for acne-prone 
skin, RENOVA is a rich emollient cream developed 
to treat fine wrinkles, brown spots, and surface 
texture. Leaving your skin with a s: ‘ter, smoother 
texture. While not fully understood, researchers 
believe RENOVA works in the skin to reduce these 
signs of sun damage. 


Like other prescription medications, RENOVA 
has been tested for safety and effectiveness. While it 
will not eliminate wrinkles, repair sun damaged skin 
or reverse the aging process, it is proven to reduce 
fine wrinkles, fade brown spots, and smooth rough- 
ness. : 

When you use RENOVA, you can expect to 7 
experience some redness, itching, or flaking. This is — 
most often mild, and most common when treatment | 
is started. When using RENOVA, or any cosmetic _| 
wrinkle cream, you should limit exposure to the sun 
and always use a sunscreen. 

RENOVA is not appropriate for everyone, so 
talk to your doctor if you are on other medications, — 
pregnant or nursing. See attached information for 
further explanation on who should or should not | 
use RENOVA. RENOVA is a skin irritant. Results of | 
use beyond 48 weeks have not been established in 
controlled clinical trials. Clinical trials in those over 
50 or with moderately or heavily pigmented skin 
have not been conducted. 





eee —— 


DERE Ht 


Call today for your FREE information kit 
and $10 savings. 


1-800-64-RENOVA 


www.wrin klereport. com 
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All before-after photographs are completely unretouched. Results are after 24 weeks treatment with Renova and 
a total skin care program, including sun protection. Photo represents minimal improvement. 64% of patients | 
experienced either minimal(40%) or moderate (24%) improvement. 36% experienced no improvement. 


BROWN SPOTS 
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All before-after photographs are completely unretouched. Results are after 24 weeks treatment with Renova and 
a total skin care program, including sun protection. Photo represents moderate improvement. 65% of patients 
experienced either moderate (38%) or minimal(27%) improvement. 35% experienced no improvement. 


See following page for important information. © OPC 1999 04DD3086 


RENOVA _ 


| fefinoin emollient cream} ons, — 





RENOVA 


(TRETINOIN EMOLLIENT CREAM) 
0.05% 





RENOVA® (re-NO-vah) 
Generic Name: Tretinoin Emollient Cream (0.05%) 


FOR TOPICAL USE ON THE FACE ONLY 


Patient Information 
What is the Most Important Information about RENOVA? 


RENOVA is a serious medication. It does not eliminate wrinkles or repair sun-damaged skin. It may help treat 
fine wrinkles, spotty discoloration, and rough feeling skin, but it does not “cure” these conditions. RENOVA 
should only be used under supervision of your health care provider as part of a broad skin care program. This 
program should include avoiding direct sunlight (by using protective clothing and sunscreens with a minimum 
SPF of 15) and using other moisturizing facial creams that do not contain tretinoin. 


You should use RENOVA only at bedtime. Do not use drying skin care products. Use the smallest amount of 
RENOVA needed and avoid getting it in your eyes, ears, nose or mouth. 


WARNING: Do not use RENOVA if you are pregnant or attempting to become pregnant. Avoid sunlight 
and any other medicines that may increase your sensitivity to sunlight (see below). 


RENOVA has not been studied in people who are over 50 years of age or in people with moderately or darkly 
pigmented skin. 


What is RENOVA? 
(WHAT CAN | EXPECT FROM RENOVA?) 


RENOVA is a serious medication that may help treat but will not “cure” fine wrinkles, spotty skin discoloration, 
and rough feeling skin. 


Studies show that after 24 weeks, about 30% of the people who used RENOVA for fine wrinkles or spotty 
discoloration had moderate improvement, another 35% had minimal improvement and 35% had no improvement. 
About 16% of the people who used RENOVA for rough skin had moderate improvement, 35% had minimal 
improvement, and 49% had no improvement. There is no evidence that RENOVA treats coarse skin, deep 
wrinkles, yellowing skin, or other skin care problems. 


RENOVA should be used as part of a broad skin care program. This program should include avoiding direct 
sunlight (by using protective clothing and sunscreens with a minimum SPF of 15) and using other moisturizing 
facial creams that do not contain tretinoin. Many people can achieve desired effects by using this program 
without using RENOVA. You should not use RENOVA until you have tried a broad skin treatment program 
without RENOVA. 


When you use RENOVA, improvement in fine wrinkling, spotty skin discoloration and rough skin is not immediate 
and occurs gradually over time. Generally, you may notice some effects in 3 to 4 months. The effects are usually 
most noticeable at about 6 months with little additional improvement after that time. If RENOVA treatment is 
stopped, the improvement will gradually diminish. 


The safety of using RENOVA daily for more than 48 weeks has not been established. 
Who Should Not Use RENOVA? 


You should not use RENOVA if you are sunburned or highly sensitive to the sun, if you have eczema, or if your 
skin is irritated. RENOVA can cause increased skin irritation and increased susceptibility to sunburn. 


Since RENOVA may make your skin more sensitive to sunlight, you should tell your health care professional if 
you are also using other medicines that increase sensitivity to sunlight because you should not be using 
RENOVA with these medicines. These include but are not limited to: thiazides (used to treat high blood pressure), 
tetracyclines, fluoroquinolones or sulfonamides (used to treat infection), and phenothiazines (used to treat serious 
emotional problems). If you are taking any prescription medicines, non-prescription medicines or using any 
facial creams, check with a health care professional to make sure they do not interact with RENOVA. 
Pregnancy Warning: Safe use during pregnancy has not been shown. There are reports of birth defects with 
laboratory animals and humans that were given tretinoin by mouth. You should not use RENOVA if you are 
pregnant or trying to become pregnant. 

It is not known if RENOVA is passed to infants through breast milk. Safe use in children has not been shown. 


The safety and effectiveness of RENOVA for people over age 50 or with darker skin coloration has not 
been proven. 


How Should | Use RENOVA? 


You should apply RENOVA to your face once a day before retiring using only enough to cover the entire 
affected area lightly. Gently wash your face with a mild soap, pat the skin dry, and wait 20 to 30 minutes 
before applying RENOVA. Apply a pea-sized amount of cream to cover your entire face. You may feel a warmth 
or slight stinging when RENOVA is first applied. 


You must be especially careful when applying the cream to avoid your eyes, ears, nostrils, or mouth. RENOVA 
may Cause severe redness, itching, burning, stinging, and peeling if applied to these areas. 

Using larger than necessary amounts of RENOVA will not speed results and can cause an overdose. An 
overdose can result in red and peeling skin as well as some pain or discomfort. 


You may use cosmetics after applying RENOVA. Make sure to clean your face thoroughly before applying 
RENOVA again. 


What Should | Avoid While Using RENOVA? 


RENOVA increases your sensitivity to sunlight. Avoid sunlight as much as possible. Use protective clothing 
and a sunscreen with a minimum SPF of 15. Do not sunbathe or use sunlamps. If you are sensitive to sunlight 
or have a job that requires you to be out in the sun for long periods, you must use extreme caution. 


While using RENOVA, avoid any products that can dry or irritate the skin. For example, avoid products applied 
to the skin that contain alcohol, spices, or lime. Also, avoid cleansers, hair removal, or other products that can 
irritate the skin. 

What Are the Possible Side Effects of RENOVA? 

The most common side effects are skin reactions. Itching, red, and dry skin have been reported. So have burning, 
stinging, and peeling skin. These are most often mild and are most common when treatment is started. 

How Can | Get Additional Information? 

This leaflet summarizes the most important information about RENOVA. If you would like more information, 


talk to your doctor or other health care provider. There is also a leaflet written for health professionals that your 
pharmacist can provide for you 
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PATIENT INSTRUCTIONS 


Acne Treatment 
IMPORTANT 
Read Directions Carefully Before Using 


653-10-870-5P 


Cream - Gel - Liquid 
For Topical Use Only 


THIS LEAFLET TELLS YOU ABOUT RETIN-A (TRETINOIN) ACNE TREATMENT AS PRESCRIBED BY 
YOUR PHYSICIAN. THIS PRODUCT IS TO BE USED ONLY ACCORDING TO YOUR DOCTOR’S 
INSTRUCTIONS, AND IT SHOULD NOT BE APPLIED TO OTHER AREAS OF THE BODY OR TO OTHER 














































GROWTHS OR LESIONS. THE LONG-TERM SAFETY AND EFFECTIVENESS OF THIS PRODUCT |) 
OTHER DISORDERS HAVE NOT BEEN EVALUATED. IF YOU HAVE ANY QUESTIONS, BE SURE TO AS) 
YOUR DOCTOR. 


WARNINGS AND PRECAUTIONS 

The effects of the sun on your skin. As you know, overexposure to natural sunlight or the artificial sunligh 
of a sunlamp can cause sunburn. Overexposure to the sun over many years may cause premature aging of th 
skin and even skin cancer. The chance of these effects occurring will vary depending on skin type, the climat| 
and the care taken to avoid overexposure to the sun. Therapy with RETIN-A may make your skin mor 
susceptible to sunburn and other adverse effects of the sun, so unprotected exposure to natural or artifici:. 
sunlight should be minimized. 7 

Laboratory findings. When laboratory mice are exposed to artificial sunlight, they often develop ski 
tumors. These sunlight-induced tumors may appear more quickly and in greater number if the mouse is als 
topically treated with the active ingredient in RETIN-A, tretinoin. In some studies, under different condition: 
however, when mice treated with tretinoin were exposed to artificial sunlight, the incidence and rate © 
development of skin tumors was reduced. There is no evidence to date that tretinoin alone will cause th’ 
development of skin tumors in either laboratory animals or humans. However, investigations in this area a 
continuing. 

Use caution in the sun. When outside, even on hazy days, areas treated with RETIN-A should be protectec 
An effective sunscreen should be used any time you are outside (consult your physician for a recommendatio: 
of an SPF level which will provide you with the necessary high level of protection). For extended su 
exposure, protective clothing, like a hat, should be worn. Do not use artificial sunlamps while you are usin 
RETIN-A. If you do become sunburned, stop your therapy with RETIN-A until your skin has recovered. 

Avoid excessive exposure to wind or cold. Extremes of climate tend to dry or burn normal skin. Ski 
treated with RETIN-A may be more vulnerable to these extremes. Your physician can recommend ways t 
manage your acne treatment under such conditions. 

Possible problems. The skin of certain sensitive individuals may become excessively red, swolle! 
blistered or crusted. If you are experiencing severe or persistent irritation, discontinue the use of RETIN-A an 
consult your physician. 

There have been reports that, in some patients, areas treated with RETIN-A developed a temporary increa 
or decrease in the amount of skin pigment (color) present. The pigment in these areas returned to norme 
either when the skin was allowed to adjust to RETIN-A or therapy was discontinued. 

Use other medication only on your physician’s advice. Only your physician knows which other medicatio 
may be helpful during treatment and will recommend them to you if necessary. Follow the physician’ 
instructions carefully. In addition, you should avoid preparations that may dry or irritate your skin. Thes'| 
preparations may include certain astringents, toiletries containing alcohol, spices or lime, or certain medicate 4 
soaps, shampoos and hair permanent solutions. Do not allow anyone else to use this medication. 

Do not use other medications with RETIN-A which are not recommended by your doctor. The medication; 
you have used in the past might cause unnecessary redness or peeling. 

If you are pregnant, think you are pregnant or are nursing an infant: No studies have been conductec 
in humans to establish the safety of RETIN-A in pregnant women. If you are pregnant, think you are pregnant 
or are nursing a baby, consult your physician before using this medication. 

GELS ARE FLAMMABLE. Note: Keep away from heat and flame. Keep tube tightly closed. 


AND WHILE YOU’RE ON RETIN-A THERAPY 
Use a mild, non-medicated soap. Avoid frequent washings and harsh scrubbing. Acne isn’t caused by dirt, 
no matter how hard you scrub, you can’t wash it away. Washing too frequently or scrubbing too roughly mat 
at times actually make your acne worse. Wash your skin gently with a mild, bland soap. Two or three times ¢ 
day should be sufficient. Pat skin dry with a towel. Let the face dry 20 to 30 minutes before applyinc 
RETIN-A. Remember, excessive irritation such as rubbing, too much washing, use of other medications no: 
suggested by your physician, etc., may worsen your acne. 


HOW TO USE RETIN-A (TRETINOIN) 
To get the best results with RETIN-A therapy, it is necessary to use it properly. Forget about the instruction; 
given for other products and the advice of friends. Just stick to the special plan your doctor has laid out fo 
you and be patient. Remember, when RETIN-A is used properly, many users see improvement by 12 weeks 
AGAIN, FOLLOW INSTRUCTIONS — BE PATIENT - DON'T START AND STOP THERAPY ON YOUR OWN ~IF 
YOU HAVE QUESTIONS, ASK YOUR DOCTOR. 


To help you use the medication correctly, keep these simple instructions 
in mind. 


* Apply RETIN-A once daily before bedtime, or as directed by your 
physician. Your physician may advise, especially if your skin is sensitive, 
that you start your therapy by applying RETIN-A every other night. First, 
wash with a mild soap and dry your skin gently. WAIT 20 to 30 MINUTES 
BEFORE APPLYING MEDICATION; it is important for skin to be 
completely dry in order to minimize possible irritation. 


It is better not to use more than the amount suggested by your physician 
or to apply more frequently than instructed. Too much may irritate the 
skin, waste medication and won't give faster or better results. 


Keep the medication away from the corners of the nose, mouth, eyes 
and open wounds. Spread away from these areas when applying. 





















* Cream: Squeeze about a _ half inch or less of medication onto 
fingertip. While that should be enough for your whole face, after you have some experience with the medi: 
cation you may find you need slightly more or less to do the job. The medication should become invisible 
almost immediately. If it is still visible, you are using too much. Cover the affected area lightly with RETIN-A 
(tretinoin) Cream by first dabbing it on your forehead, chin and both cheeks, then spreading it over the’ 
entire affected area. Smooth gently into the skin. 1 


Gel: Squeeze about a half inch or less of medication onto the fingertip. While that should be enough fo!) 
your whole face, after you have some experience with the medication you may find you need slightly more 
or less to do the job. The medication should become invisible almost immediately. If it is still visible, or 
dry flaking occurs from the gel within a minute or so, you are using too much. Cover the affected area 
lightly with RETIN-A (tretinoin) Gel by first dabbing it on your forehead, chin and both cheeks, then spreadinc¢ 


lay 


it over the entire affected area. Smooth gently into the skin. Mar 
* Liquid: RETIN-A (tretinoin) Liquid may be applied to the skin where acne lesions appear, spreading the) ) . 
medication over the entire affected area, using a fingertip, gauze pad, or cotton swab. If gauze or cottor Ing 


is employed, care should be taken not to oversaturate it to the extent that the liquid would run into areas 


where treatment is not intended (such as corners of the mouth, eyes, and nose). (En 


* It is recommended that you apply a moisturizer or a moisturizer with sunscreen that will not aggravate yout Col 
acne (noncomedogenic) every morning after you wash. 


WHAT TO EXPECT WITH YOUR NEW TREATMENT 
RETIN-A works deep inside your skin and this takes time. You cannot make RETIN-A work any faster by) 
applying more than one dose each day, but an excess amount of RETIN-A may irritate your skin. Be patient, 
There may be some discomfort or peeling during the early days of treatment. Some patients also notice thal 
their skin begins to take on a blush. 
These reactions do not happen to everyone. If they do, it is just your skin adjusting to RETIN-A and this 
usually subsides within two to four weeks. These reactions can usually be minimized by following instructions 
carefully. Should the effects become excessively troublesome, consult your doctor. 
BY THREE TO SIX WEEKS, some patients notice an appearance of new blemishes (papules and pustules).! 
At this stage it is important to continue using RETIN-A. : 
If RETIN-A is going to have a beneficial effect for you, you should notice a continued improvement in youl 
appearance after 6 to 12 weeks of therapy. Don’t be discouraged if you see no immediate improvement. Don’! 
stop treatment at the first signs of improvement. 
Once your acne is under control you should continue regular application of RETIN-A until your physiciar 
instructs otherwise. 


IF YOU HAVE QUESTIONS 
All questions of a medical nature should be taken up with your doctor. For more information about RETIN-A 
(tretinoin), call our toll-free number: 800-426-7762. Call between 9:00 a.m. and 3:00 p.m. Eastern Time, Monday 
through Friday. 
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RAVEL 


OHYVAI 


It’s not hard to witness both its wild 
and its mild sides. Put in near Lewis- 
ton, Idaho, below the protection of the 
Wild and Scenic designation, and 

ou’ll find the river sluggish, swelling 
to a warm, dark lake as it confronts 
Lower Granite Dam just downstream. 


}But head upriver on a fast boat and 


: you'll soon enter Hells Canyon. The 
“| craft works harder as the river picks up 


speed; the water turns the blue of the 
sky‘and pummels the prow with larger 
and larger rapids that almost win out. 

* And then the canyon rises up like the 
walls of an ancient temple, blocking the 


Undamming 
the Snake 


nvironmentalists railing against 

dams is not news. But the situa- 

tion has changed since the hey- 
day of dam construction, 1928 to 1956. 
Many dams around the country are fac- 
ing the renewal of 30- to 50-year-old li- 
censes, and that now takes place in the 
cold light of the 1986 amendment to 
the Federal Power Act, which directs 
the Federal Energy Regulatory Commis- 
sion to also consider environmental im- 
pacts, recreational use, and simple aes- 
thetics when issuing and renewing 

_ licenses. 

Suddenly the removal of seemingly 
permanent dams, such as the 85-year- 
old Condit Dam on Washington’s 
White Salmon River or the Savage 

_ Rapids Dam on Oregon’s Rogue, is a 





IT DOESN’T GET ANY WILDER—and wetter—than taking on the Snake River in a dory. 


sun. Bighorn sheep graze on rock out- 
crops that jut out like stone altars. On 
the opposite bank, the intricate and baf- 
fling tracings of petroglyphs adorn cin- 
namon-colored stone. 

Ancient tribes called the canyon sa- 
cred, and if you spend any time on the 
water here, you'll see why so many 
people still do. Thousands take raft 
trips or jet boat tours every year, and 
many more visitors fish its waters and 
hike the recreation area’s more than 
900 miles of trails. 

But the passions of pastime and 
livelihood both swirl about the Snake’s 


real possibility. For visitors, recre- 
ational uses in areas affected by the 
dams could be dramatically different 
in the coming years. 

Grouped as the Lower Snake River 
Project, and managed by the Army 
Corps of Engineers, four dams on the 
Snake River up for reauthorization are 
being targeted by conservationists. 

The impetus is the recent listing of 
the Snake River salmon under the En- 
dangered Species Act. With this as 
their rallying point, conservationists 
are lobbying hard to see the riverbed 
actually rerouted around the dams, al- 
lowing salmon and steelhead better 
access to vital spawning grounds up- 
river—and consequently making fun- 
damental changes to local economies, 
property, and land use. 

“It means the opportunity of a life- 
time to make those projects work bet- 


four dams, and as the controversy here 
grows, they are sure to create as much 
turbulence as a class 5 rapid. 

From Hat Point Overlook, the 8,000- 
foot Seven Devils Mountains loom 
across Hells Canyon, brown and brood- 
ing against an azure sky. But Ric Bailey’s 
scrutiny is fixed on the Snake’s frothy 
Rush Creek Rapids below. “That one’ll 
just pull you around and spin you,” he 
says with a chuckle. “It’s really excit- 
ing,” he adds, and his hands clench as if 
wrapped around oars. Or, one might as- 
sume, in preparation for a fight. 

(Continued on page 48) 


ter for fish, recreation, and public val- 
ues,” says Katherine Ransel of the 
American Rivers, “and form a model 
for other Western rivers with dams.” 

It’s no slam dunk, by any means. 
The dams, as many have noted, exist 
for good reasons. “The dams provide 
an average of 1,200 megawatts annu- 
ally of hydropower,” points out Char- 
lie Krahenbuhl, operations manager 
for Lower Granite and Little Goose 
dams. “They provide recreation and 
wildlife habitat, and most important, 
they allow navigation to the Port of 
Lewiston and the shipping of agricul- 
tural products.” 

The corps is studying three options: 
increasing the transportation of smolt 
around the dams, breaching the dam, 
and maintaining current operations. It 
plans to release a report this summer, 
an event that will not go unnoticed. 
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HIKING IN HELLS CANYON: Bernard Creek Cabin adds some historical context to an 


afternoon’s jaunt through the national recreation area. 


SNAKE RIVER/HELLS CANYON 
TRAVEL PLANNER 


The main gateway towns to the Snake 
River and the Hells Canyon National 
Recreation Area are Lewiston, Idaho, 
and its cross-river neighbor, Clarkston, 
Washington. What they lack in charm, 
they make up for in services. Tempera- 
tures can reach 100° in July and August, 
so bring a hat, sunglasses, and sun pro- 
tection, and dress in layers. 

The best ways into the canyon are 
one-day and overnight raft trips or jet 


Undamming 
the West 


ere’s a look at the status of some 

dams across the West. For more 

information on dams and river 
issues, check the Web sites for Ameri- 
can Rivers (www.amrivers.org), the 
Army Corps of Engineers (www.nww. 
usace.army.mil), or the U.S. Bureau of 
Reclamation (www.mp.usbr.gov). 


California 

American River. The Auburn Dam, 
halted in 1975, loomed again as a pos- 
sibility in 1996, but local flood agen- 
cies took innovative steps to improve 
existing structures. 
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boat tours (many include fishing and 
hiking); they run May through October. 
For travel information, contact the 
Lewiston Chamber of Commerce (800/ 
473-3543 or www.lewistonchamber.org) 
or the Clarkston Chamber of Com- 
merce (800/933-2128). For more in- 
formation on the Hells Canyon Preser- 
vation Council, call (541) 963-3950. 
RAFTING TRIPS. OARS (Outdoor Ad- 
venture River Specialists) offers the 
canyon’s only dory trips, plus raft trips. 
Meals and equipment included; prices 
$730 (three days) to $975 (five days); dis- 


Tuolomne River. One of the West’s big 
dam fights (Hetch Hetchy) was lost 
here, but several subsequent hy- 
dropower projects were defeated in 
the 1980s and ’90s; it remains a pre- 
mier rafting and fishing river. 

Upper Sacramento River. There’s im- 
portant action on key tributaries: on 
Butte Creek, the 1930s-era McPherrin 
Dam was removed just last year; on Bat- 
tle Creek, five more small, obsolete 
dams may come down. 


Oregon 

Rogue River. One of the first eight Wild 
and Scenic rivers, it’s threatened by 
mining, water diversion, pollution from 
farm runoff, and loss of salmon habi- 





















they’re noisy and controversial. Beam| 
ers Hells Canyon Tours and Excur} 
sions, the biggest and longest-standin 
operator, offers one-day trips, mail-boa’ 
trips, overnight tours, and some rafting 
(800) 522-6966. 
FISHING. Jig Masters (509/758-2310) 
specializes in guided fishing trips (full- oO 
part-day trips) for steelhead on the Snake 
HIKING/PARKS. Camping and hiking 
(925 miles of trails) are options withir 
Hells Canyon National Recreatiory 
Area; (541) 426-4978. You can swim) 
picnic, and camp in Hells Gate State 
Park just south of Lewiston (208/799) 
5015). The 18-mile Greenbelt Trail runs 
along both sides of the river; one entry 
is at 100 Fair Street in Clarkston. 
LODGING. Mostly chains. Clarkston’: 
Quality Inn (800/228-5151) is right or 
the river. In Lewiston, try the Comfor 
Inn (800/228-5150) or Inn Americz 
(800/469-4667). In Clarkston, the High’ 
land House inn (509/758-3126) in 
cludes an English breakfast; you can se¢ 
the river from Swallowhaven Bed anc) 
Breakfast (800/441-8357). 








tat, but a key dam—Savage Rapids— 
is under scrutiny for removal. 


Utah 

Uinta River. To meet agricultural 
needs, a 210-foot-high dam is proposed 
for the Lower Uinta; adversaries say it 
would harm fisheries and lessen flows 
in the Duchesne and Green rivers. 


Washington 

Skagit River. A change in operations 
at the Ross Dam complex has meant 
higher fish survival rates; pink and 
chum salmon runs got a boost. 

White Salmon River. Negotiations are 
under way to remove the Condit Dam 
and restore the river’s salmon runs. @ 





Call 1-877-2-RAM-VAN to get your entry for 
The New Dodge Destination America Sweepstakes 






ew Dodge Destination America Sweepstakes. It’s a chance for 
‘Tyou and a guest to fly from one end of this country to the other. 
rom top to bottom. From Massachusetts to Florida to Nevada, 
' Nand even Alaska* 
mM We figure once you've gotten an overview of this overwhelming land of ours, you'll 
Swant to geta closer look. And that’s where the Dodge Ram Conversion Van comes in. 
Take a test drive at your Dodge dealer, 





travels. You'll also see 
hy Ram Con- 

version Van 

isavacation = eS 

on wheels. 


Dodge Magnum” engines give you the power 

to go almost anywhere. Depending on the model, 

choose from the standard 175-horsepower, 3.9L 

Magnum V-6 or 225-horsepower, 5.2L Magnum V-8. Or choose the 245-horsepower, 5.9L 

a ewen V-8 —_ when Nee sik this engine can handle most towing needs. 
“= The interior might just remind you of home. 

BS After all, you’re in charge of customizing it. Feel free 
} to install a TV, a VCR, or maybe a sound system. It’s 
up to you. Ram Van is very driver-friendly, too. Thanks 
to a recent redesign, we improved the suspension and 

refined the steering system. And to give you easier 
pass-through access to the rear, we moved the engine 
compartment forward. 

See your Dodge dealer today to learn more, and 
to enter The New Dodge Destination America Sweep- 
stakes. Dodge Ram Conversion Van. It’s a vacation 
Just waiting to happen. 


RamVan |X) The New Dodge 


*No purchase necessary. Must be a licensed driver, legal U.S. resident, and 18 or over. Void where prohibited. Sweepstakes ends 11/30/99. 
You may obtain the official rules and a mail-in entry form by calling 1-877-2-RAM-VAN. **Allow six weeks for mail delivery. Cooler’ s 
tetail value: $25. One per customer. Test drive not required in MD, OH and UT. ‘Van conversions and modifications are the sole 
fresponsibility of the converter. Always use seat belts. 
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Bisbee strikes it rich 


Through good and bad times, the Arizona copper town 


has always tapped a mother lode of character 


BY MATTHEW JAFFE 
isbee, Arizona, is a company 
town without a company. It sits 
just 5 miles north of the Mexi- 
can border and more than 100 miles 
from Tucson. It has no skiing, river raft- 
ing, ocean, theme park, or national 
rk nearby. So how could Bisbee possi- 
'e one of the best towns to visit in 

yuthwest? 

ll of the above. 
‘d into a pocket of the Mule 
5, Bisbee’s isolation and its 
1 defining attraction have let 


vn of 6,500 evolve at its own 


pace and according to its own some- 
times eccentric heart. And maybe be- 
cause it seemingly had nothing going for 
it for so long, today’s Bisbee has it all. 

A thriving art scene. Antiques stores. 
The right blend of hipness and history. 
A classic American streetscape as pic- 
turesque as a backlot—made better, of 
course, because it’s real. 

/u approach Bisbee after a long, 
lonely drive through the empty high- 
sert grasslands of the San Pedro Val- 

lc). The fringes of town are as undistin- 


guished as those of many others in 


SMALL-TOWN AMERICA, 
the Wild West, and 
Bohemian cool meet in 
Arizona’s Bisbee. 


the Southwest—trailers, a convenience 
store, a nondescript shopping center. As 
you get closer, there’s no mistaking that 
this is, or at least was, a mining town. 
The land has been beaten up pretty 
good, which isn’t surprising when you 
consider that nearly 8 billion pounds of 
copper came out of the local hills. 

But mining ended here almost 25 
years ago. And, frankly, the place looks 
kind of rusted. By this time, the unbear- 
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able blightness of Bisbee’s being may 


have you wondering why you ever both- 
ered to come here instead of Sedona. 
Then you finally arrive in the town’s his- 
toric center. 

People are hanging out, enjoying 
their beers on the terrace of the old 
Copper Queen Hotel, the grandest spot 
in town back in the days when Bisbee 
was one of the grandest towns in the 
West. Narrow streets, winding up hills 
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You're soing along. Existing. And then, smack. i" 7 
You take a bite of Real California Cheese and you re 
hooked. Hopelessly devoted. 
How does it happen? Well, there’s a difference between 
other cheese and ours. A lot of the magic is in the milk. 





You see, every variety of Real California Cheese is made exclusively | 
with California milk. That's fresh milk produced by local dairy families close to where 
the cheese is made. And whether you re attracted to Real California Feta, Brie, 
Mascarpone or Edam, you can be sure that it’s certified 100% natural and completely 
free of added preservatives and fillers. Otherwise it wouldn’t set our seal. 

So add some Panela to a taco, a sandwich or serve it with fruit. And be ready to 
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that are as steep as San Francisco’s, are 
lined in stretches by impressive brick 
and stone buildings. 

Stairways lead to side streets that are 
lined with both old miners’ shacks and 
larger, more ornate Victorian homes. A 
big drainage ditch built in the early 
1900s runs through the center of town 
to channel away the floodwaters that 
often run down through Tombstone 
Canyon. Across from it, a classic New 
Deal-era art deco statue of a miner 
looks out over the main drag. 

Bisbee is more storehouse than mu- 
seum piece. There’s plenty to rummage 
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through, and you'll find yourself poking 
around a lot, visiting and revisiting 
streets, and always noticing something 
a little bit different. Parts of the town 
look pristine and sandblasted. Other 
parts look weathered, revealing the 
flaws—and the character—that come 
with age. After a while, you get a sense 
of where Bisbee has been. And where it 
may be going, too. 


DIGGING BISBEE 

If you were to condense this town’s his- 
tory, it would go something like this: 
Bisbee booms, Bisbee busts, Bisbee 
bounces back. 

But as any local artist (and there are a 
lot of them) could tell you, this isn’t a 
place that can easily be painted with 
such broad strokes. It has always had a 
certain eccentricity, not surprising for a 
town named for one DeWitt Bisbee, the 
attorney for a local mining company. 
Towns are usually named after the 
founding father or, like Sedona, for the 


Some restrictions apply. © Aston Hotels & Resorts 1998 


Or-—stay in an Aston condominium suite. 
\ 


Don’t spend your Hawaii vacation jammed into a tiny 
hotel room. Enjoy the luxury of extra space and 
extra comfort in an Aston condominium suite-for 
| about the same price as a hotel room. Choose 
from 19 Aston resorts in Waikiki, Maui, Kauai, 
and the Big Island. All on or near the bo 
. with daily maid service. Oh, one more thing, 
, in the 1997 Modern Bride survey, U.S. travel 
r Bent voted Aston the #1 ASTON. 
- Hotels & Resorts 
ial condominium resorts in the world. 


em ‘ALL YOUR TRAVEL AGENT OR 800-92-ASTON (922-7866). 



















founding father’s wife (otherwise, peo 
ple would be traveling to the New Age 
mecca of Schnebly). But to the best 
of anyone’s knowledge, DeWitt Bisbe 
never set foot in his namesake city. 

Despite its isolation, Bisbee devel- 
oped into a remarkably cosmopolitar 
city, reflecting the country’s changin 
demographics at the beginning of thi 
century. The population more closely 
resembled that of an Eastern city than i 
did nearby Tucson, as waves of eastert 
and southern European immigrant 
came to work the mines. Bisbee grew t 
20,000 people, becoming the world’ 
largest copper mining town. 

It rode out the ups and downs of the 
copper market until 1975, when low 
prices and declining amounts of ore le 7 
its major mining firm, Phelps Dodge, to 
shut down its operations. It would be | 
an oversimplification to say that dying 
was the best thing that ever happened 
to Bisbee. After all, a copper mining 
town with neither copper nor mining 
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His name is Cass. And like hundreds of other Northern fur seal pups he was abandoned 
by his mother as El Nifilo warmed waters disrupted their food supply. Scientists from The 
Marine Mammal Center rescued Cass and their work helped us all understand the dev- 
astating impact of this climate change. Now we need 
your help. Call The Marine Mammal Center today to 
give your time and money. Call 415-289-SEAL. 


Because we’re all in this together. 


Creative services donated by Two Guys and a Truck, Novato, CA 
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LOCAL TALENT Is showcased at 
Jane Hamilton’s fine art gallery. 


isn’t really much of a town at all. 

But keep your eyes on demise: Bisbee 
began to draw a new wave of immi- 
grants, bohemian in outlook rather than 
birthplace. If nothing else, Bisbee was 
cheap. In a pattern often seen in larger 
cities after a neighborhood bottoms out, 
artists moved to Bisbee to pursue their 
work in an affordable place. 


BISBEE GETS BUSY 
“Poverty is a great advocate for preser- 
vation. There were no demands to 
change,” says Jeff Shriver, a furniture 
maker and the chairman of the Bisbee 
Arts Commission. “The town was va- 
cated, empty, and ill-used. As the artists 
moved in, they liked the historic aspect 
and preserved it.” Now tourism, along 
with retirees and government jobs, is 
what brings the bucks into Bisbee. 
Shriver moved to Bisbee in 1980 after 
he visited friends here on his way to Cali- 
fornia. “I was stunned at how beautiful it 
was. How odd, quirky, and idiosyncratic 


it was. And I thought, “This is the place.” 

Brigham Young, among others, may 
disagree with that conclusion. But you | 
hear Shriver’s assessment echoed a | 
lot here. The town’s very imperfec- 
tions—its unplanned planning, its mix | 
of the grand and the grimy, its lack 
of theme park polish—give it a charac- | 
ter that a lot of people long for, espe- ! 
cially as many other historic towns have 
come to resemble each other. 

But how will Bisbee handle being ™ 
loved by more and more people drawn > 
to it by the very character that thrived in 
isolation? 

Gallery owner Jane Hamilton offers 
one formula when she describes the 
process of finding a location for her’ 
business. “I fell in love with the build-| 
ing,” she says. “It already looked like an | 
art gallery. And I just asked myself, | 
‘What can I do to not ruin this?” | 

That seems to be the question the 
rest of Bisbee’s residents should keep. 
asking themselves. 
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TRAVEL 


BISBEE TRAVEL 
PLANNER 


isbee makes an easy side trip 
R= Tucson; an overnight stay 
will give you more time to ex- 
plore along the way. At 5,300 feet, the 
town gets four seasons, so be pre- 
pared. Area code is 520 unless noted. 
The Bisbee Visitor Center (7 Main St.; 
432-5421) offers guides and other gen- 
eral information. A good personal ac- 
count of Bisbee and southeastern Ari- 
zona is Going Back to Bisbee, by 
Richard Shelton (University of Arizona 
Press, Tucson, 1992; $16.95 paper- 
back; 800/426-3797). 


ATTRACTIONS 

Bisbee Mining and Historical Mu- 
seum. Great spot for background on 
the town; large collection of minerals 
and gems mined in the area. 5 Copper 
Queen Plaza; 10-4 daily; $4 ages 17 
and over; 432-7071. 

Brewery gulch. Once-rowdy district 
just north of Main is still home to two 
historic taverns. 

Lavender Pit view point. Huge open 
pit mine has an overview 1 mile south of 
downtown on State 80. 

Queen Mine tours. An inside look at 
the mine and its history and operations; 
historic district tours are also available. 
432-2071 for reservations. 

Walking tour. The visitor center offers 
a walking guide to Bisbee. Take on the 
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_. CHEF/OWNER Rod Kass’s Cafe Roka. 








many staircases that lead up the hills, 
check out the miner statue, and stop by 
the historic courthouse to see its art 
deco doors and copper murals. 


DINING 

Cafe Roka. Upscale Italian food ina 
historic building; one of the town’s best. 
35 Main; 432-5153. 

It’s the Hot Spot. Local favorite for 
burritos in an old service station. 203 
Tombstone Canyon; 432-3256. 
Quarter Moon Coffeehouse. In 
boho Bisbee, with Internet access and a 
hip crowd. 7 OK St.; 432-9088. 


GALLERIES AND SHOPS 

Firehouse Gallery. A beautiful gallery 
showing the work of many prominent 
artists, including noted Arizonan Fritz 
Scholder. By appointment only; 432-1224. 
Hunting Crow. Good bet for distinctive 
jewelry. 50 Main; 432-7757. 

Jane Hamilton Fine Art. Wide selec- 
tion of works, many by local artists. 29 
Main; (800) 555-3057. 


LODGING 

Copper Queen Hotel. Venerable ho- 
tel with old mining-town flavor and a 
memorable saloon and dining room. 
Many of the guest rooms were recently 
renovated. From $70. 11 Howell Ave.; 
(800) 247-5829. 

High Desert Inn. Historic police station 
converted into a modern five-room inn 
with custom furniture, original artwork, 
and a fine country French restaurant. 
From $70. 8 Naco Rd.; (800) 281-0510. 
School House Inn Bed & Break- 
fast. Distinctive inn in a 1918 brick 
schoolhouse with great breakfasts and 
atmosphere. All rooms have private 
bathrooms, but some have tubs and no 
showers. From $55. 818 Tombstone 
Canyon; (800) 537-4333. 

Shady Dell RV Park. Restored trailers 
tricked out with vintage tchotchkes, 
magazines from the 1950s, and kitsch 
videos like The Blob shown on retro TVs. 
From $25. 1 Douglas Rad.; 432-3567. 
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The natural splendor of 
Quail Lodge lends itself 
to the ultimate 
experience in 
relaxation. Escape from 
reality...surrender to the serenity. 
Rejuvenate your spirit...stimulate 
your senses. Relish 
tranquil moments 
and indulge in luxury. 
Discover why self 


indulgence has become 
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an art form at Quail Lodge. 





QUAIL LODGE 


RESORT & GOLF CLUB 


(888) 828-8787 


8205 Valley Greens Drive * Carmel California 93923 
www.quail-lodge-resort.com 
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The nature 
of Baja 


Finding transcendence 
along the Sea of Cortez 


BY MATTHEW JAFFE 





KEVIN WARREN 


DESERT, SEA, AND SKY converge in the 
Midriff region of the Cortez. 


ach night we would watch the 

moon change its position in the 

Mexican sky, rising above a small 
island out in the bay. As our stay length- 
ened, the moon came up later, leaving 
Jupiter alone in the sky for longer and 
longer periods to cast its own improba- 
bly bright glow upon the Sea of Cortez, 
a shaft of light extending from the hori- 
zon to our beach. 

In the morning we would head out 
from our base camp—La Unica, a 
wilderness resort about halfway down 
the east side of Baja California—in a 
high-bowed panga, boating to rocky 
reefs just offshore to fish for lunch and 
dinner. Without fail we would get hits: 
leopard grouper, yellowtail, barracuda, 
as well as a pretty fish, elongated with a 
white belly and yellow highlights, 
whose name was unknown even to our 
veteran Cortez pangero, Maleno. 

By afternoon the clouds would build, 
climbing high above the peaks on Isla 
Angel de la Guarda and massing over the 


nearly 4,000-foot mountains just behind 
our bay. Thunder rolled over us, bring- 
ing with it only a brief, scattered drizzle 
that barely roused those of us taking our 
siestas in gently swaying hammocks. 

For all the predictable rhythms at La 
Unica, there was always some variation: 
a morning clamming expedition, har- 
vesting gloriously red pithaya fruit off 
organpipe cactus, early evening runs 
along a white sand beach, and a dorado 
fishing trip that featured just about 
everything, if not finally dorado. 

If you could drive to La Unica, it 
would be a good 13 hours from San 
Diego. But no roads lead to this spot. 
It’s accessible only via a two-hour flight 
and a 45-minute panga ride from the 
nearest town, Bahia de los Angeles. 

The flight and boat ride are part of 
the vacation package put together by 
Baja AirVentures, which also operates 
the wilderness resort at La Unica. 

La Unica, however, is definitely more 
wilderness than resort. 


or O12 tf. type b. ™ 
ee aL: the meee 








Strung out along the curving bay are 
12 shacks with palm-frond roofs, as well 
as a giant palapa in the center that serves 
as dining room, library, and lounge. 

At La Unica, the desert reaches all the 
way down to the sea in classic Cortez 
fashion; roosterfish hunting for mullet 


SEA OF CORTEZ 
TRAVEL PLANNER 


The Sea of Cortez is usually best in 
spring (summer has the best water tem- 
peratures, but the weather’s hot). Sev- 
eral companies offer naturalist-led boat 
trips that explore the natural side of the 
sea. If you don’t want to move around 
so much and value amenities, you can 
base yourself in one of the coastal re- 
sort towns of La Paz and Loreto. 

For Sea of Cortez travel informa- 
tion, contact the Mexican Govern- 
ment tourist information line at (800) 


? 








surge onto the shore, while coyotes 
leave their tracks in the sand at the wa- 
ter’s edge, inches away from stingrays. 
While the beauty of the area is mem- 
orable, even mystical, La Unica can also 
offer the simple pleasures of a resort 
vacation: kayaking to isolated coves, 


446-3942. Companies offering trips on 
the Sea of Cortez include San Diego- 
based Baja Expeditions (800/843- 
6967), Cruise West (800/888-9378), 
and Lindblad Special Expeditions 
(800/397-3348). 

La Unica Wilderness Retreat. 
Trips to La Unica are closer to camping 
than Club Med. But there’s probably 
no easier and less expensive way to 
sample the Sea of Cortez. Flights from 
Brown Field near San Diego; four- or 
six-day trips. From $795, including 
meals. Baja AirVentures; (800) 221- 
9283 or www.bajaairventures.com. @ 


time to be alive, or what? 


snorkeling in clear waters with Cortez 
angelfish and bullseye puffers nipping 
at your fins, and sailing a catamaran. 
But there’s no donkey baseball, no 
swim-up bars, no all-you-can-gorge buf- 
fets. There’s no need for all that when 
you let nature be your tour director. 


UNITED STATES 











Recipe Booktet 


For ideas that'll 
make you glad to be alive, 
send for a copy of our 
new Catfish Recipe Booklet. 
The Catfish Institute, 
Box 327SUN 
Belzoni, MS 39038. 
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Little Tokyo | 
rising f 


Old meets new in a historic 


Los Angeles neighborhood on 
Hy 
BY MATTHEW JAFFE Hi 
"Bist 
n one side of the walkway off ‘ ide 
First Street, the Japanese / ius 
American National Museum ior 
occupies a converted 1925 Buddhist }ip 
temple. On the other, the museum has {iti 
opened a modern $45-million pavilion. nic 
At first glance, the buildings couldn’t 
seem more different. Then a unity Hine 
emerges. Pavilion architect Gyo Obata |lie| 
used sandstone and yellow granite to jue, 
echo the old temple’s brick and mortar. jjon 
At certain times of day, a specterlike re- } 
flection of the temple fills the pavilion’s fi. 
A NEW GLASS PAVILION brightens the Japanese American National Museum. glass facade. peti 
Bat 
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gentle feel that’s more soothing, more relaxing, Unless you’te bacteria. 
Just call 1-800-662-5057 or visit «s at www.baquaspa.com for the Authorized BaquaSpa Dealer near you. Water ged Syste . 
Powerful protection. _ 
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©1999 Zeneca, Inc. BaquaSpa and “Powerful protection, Gentle # water.” are trademarks of Zeneca Limited. 








Inside, galleries feature contempo- 
rary Japanese-American artists as well as 
World War II internment exhibits, in- 
cluding authentic barracks. 

The new museum adds life to one of 
Los Angeles’s most historic neighbor- 
hoods, which lies just east of down- 

own. For much of this century, Little 
okyo was the center of Japanese- 
' erican life in Southern California. 
ust outside the museum, the north 
side of First Street gives a glimpse of 
those days, with atmospheric old-time 
stores like Anzen Hardware. First Street 
is part of the Little Tokyo Historic Dis- 
trict, which also includes the 1922 
Union Church. 
| Like the temple, the church has found 
a new role. It has been converted into 
the Union Center for the Arts, home to a 
cafe, a gallery, and the acclaimed drama 
company East West Players. 

Set aside at least half a day for a walk- 
ing tour of the neighborhood (offered 
periodically by the Japanese American 
National Museum, $6; call ahead), a 
ook at the Union Center for the Arts, 
and a stop at the Geffen Contemporary 
museum, just down the street. 

Japanese American National Mu- 
seum, 369 E. First St., Los Angeles; $6; 
(213) 625-0414. East West Players, 120 
N. Judge John Aiso St.; 625-7000. Geffen 
Contemporary, 152 N. Central Ave.; $6; 
626-6222. 





ANZEN HARDWARE is one of the great 
| Stores on First Street. 
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Like most gardeners, Laura hates weeds. Which is why she loves 
Preen. With Preen, she never even sees them—Preen prevents 
weeds, before they even start, around nearly 200 bulbs, flowers, 
roses, shrubs, trees and vegetables. 


And theres Preen n Green, which prevents weeds and fertilizes 
your existing plants. Theres also new Preen for Ground Covers, 
a unique weed preventer created specifically for use with ground 
covers, like daylilies, pansies, ice plant and pachysandra. 


They couldnt be easier to use—just sprinkle the granules into the 
soil or mulch, then gently water-in. No mess, no mixing, and no 
weeds for up to three months—guaranteed! And if you already have 
weeds, its not too late—simply get rid of your existing weeds and 
then apply Preen. 


So if, like Laura, your idea of a 
beautiful garden 
view doesnt 
include weeds, 
look for Preen 
products at your 
local gardening 
retailer. And 
discover the 

joys of weed-free 
gardening. 





Www. preen.com 


























nce experienced. 


Never forgotten. 


The unsurpassed natural 
beauty of Maui. 
The unequaled style of a 
world-class tesort. 
The unrivaled comfort of 
our magniticent suites. 
You deserve more than 
a little indulgenee. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 


white sands of W. Bilea 


KEA LANI HOTEL 


sau) Fe Ss 


Home of Grand Chi 


For reservations, call your travel p| 


1-800-882-4100 


On Tour. 


inner or 


/ 
Visit our internet page at http://ww w.kealani.com 














GEORGE OLSON 
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IN SEA RANCH, CALIFORNIA, you can walk from your house to the beach. fad 


Home away from home 


To 
Why bother with a hotel when you can rent your own 
cabin in the redwoods or condo by the sea? 
BY KARL SAMSON 
ired of cramming your vacation — providing groups of all sizes with a rela- 
into a single hotel room? Crav- _ tively hassle-free getaway option. More }f 
ing a place to settle in and often than not, rental properties are 
spread out? close to attractions—a beach, a lake, ski ¥ 
As nice as they may be, sometimes slopes—so you can maximize your | ‘ 


hotel rooms just aren’t big enough, 
especially if you’ve got the kids along or 
plan to settle in for a week or two. And 
then there’s the problem of eating out 
three times a day. Wouldn’t it be nice 
some mornings to have coffee and 
croissants without getting dressed first? 
Or to throw together a sandwich before 
heading out for a hike? 

cabin, cottage, or 
house next vacation and you can do just 


Rent a condo, 


that. Whether you’re taking a solo vaca- 
tion or having a romantic getaway or 
family reunion, short-term vacation 
rentals—everything from studio condos 
and cozy little cottages to sprawling 
homes big enough for extended fami- 


lies 





are available throughout the West, 
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recreation and relaxation time. 

Where and when to rent? When 
choosing a vacation rental, consider a 
few key factors. First, do you want to 
rent at a resort with planned activities, 
such as guided hikes and children’s 
programs? Second, where do you want 
your rental to be—that is, what activi- 
ties are most important to you? Is access 
to a beach a priority? Do you care about 


being close to good restaurants? A golf § 


course? Biking trails? Finally, what kind 
of house do you want, and how much 


are you willing to spend? Are sun expo- | 
sure and views important to you? Will } 


you need a big kitchen? Multiple bath- 
rooms? A hot tub, perhaps? 


Know before you go. By their very |f 


gature, vacation rentals, which are usu- 
ly individually owned and decorated, 
e€ not as standardized as hotel rooms, 
nd therefore are unpredictable. How- 
ver, most rental agencies provide cata- 
gs or Web sites where you can see pho- 
os of available properties. What these 
hotos usually won't show are the im- 
nediate surroundings. When renting, 
sk about the neighborhood. Is it on a 
usy street or a quiet lane? Whenever 
ossible, look at the properties you're 
onsidering. 
eckoning rates. Costs vary by season. 
t mountain destinations, summer 
entals aren't quite as expensive as ski- 
season rentals. Beach locations in Cali- 
ornia and Hawaii usually have high sea- 
ons between June and Labor Day and 
gain between January and April. Spring 
and fall are slow seasons across the 
doard; you can usually save money if 
you take your vacation before Memorial 
Day or after Labor Day. . 
To help get you started, we’ve listed 


some of our favorite places to rent, along 
with one or more reputable real estate 
agencies in each area. Local chambers of 


commerce are another good resource. 


Northern California 

Sea Ranch. With luxury homes in the 
meadows and cabins in the redwoods, 
Sea Ranch is a self-contained community 
100 miles north of San Francisco. Miles 
of hiking trails and a coastline dotted 
with secluded beaches are the main 
draws. Sea Ranch Escape; $525-$1,985 
per week; (888) 752-7262. Rams Head 
Realty; $650-$2,500 per week; (800) 
785-3455. 

Carmel. Most of us can’t afford to live in 
the Carmel area, but a week in a vacation 
home here isn’t entirely out of range. 
You might have to mortgage the kids to 
stay in a large house at Pebble Beach, 
but there are reasonably priced places 
even on 17-Mile Drive. How about a one- 
bedroom guest house across from the 
lone cypress for almost $1,000 a week? 


-Patty Sheehan 
Professional Golfer 


to tHE Lb ee 


The Reno/Tahoe region offers 37 scenic golf courses to enjoy. 
Respect the land we love. 








Nevada is a land of unforgettable people and adventures. Get your free vacation planner by calling 


San Carlos Agency; $1,100-$10,000 per 
week; (408) 624-3846. Garden Court 
Vacation Rentals; $1,050-$2,226 per 
week; (408) 625-1400. 
Lake Tahoe. Whether you come for 
the lake, the mountains, or the gam- 
bling, you'll find plenty to do at Lake 
Tahoe. Expect to pay a premium for ac- 
commodations near the water: up- 
wards of $500 nightly for a waterfront 
luxury estate. A cabin in the hills can 
cost as little as $85 a night. Lake Tahoe 
Accommodations; $145-$860 for two 
nights (minimum); (800) 544-3234. Se- 
lective Accommodations; $150-$1,000 
per night (weekly discounts); (800) 
242-5387. Tahoe Rental Connection; 
$100-$675 per night (discounts after 
four nights); (SOO) 542-2100. Vacation 
Station Lake Tahoe; $80-$1,500 per 
night (seventh night free at most prop- 
erties); (SOO) 841-7443. Tahoe Timber- 
line Properties; $95-$400 per night; 
(S800) 443-0183. 

(Continued on page 54) 





Cm CR hap 


tf play REE 


Here, every bole is a 
celebration of imagination. 
CU mea eae 
FLAC age A) 
PTET 


Cre ers a) Tid 


| 


~ Discover 
Yad Both Sides of 


M NEVADA 





1-800-NEVADA-8 or visit us at www.travelnevada.com. 


















Spectrum Income Fund: 


A DIVERSIFIED APPROACH 
TO HIGHER INCOME 


T. Rowe Price Spectrum Income Fund— 


6.18% a complete portfolio in one easy step. This 

Current diversified portfolio of mutual funds is well 
30-day yield structured to provide an attractive level of income 
as of 2/ ie 99 for long-term investors. It invests in up to nine 


& nes T. Rowe Price mutual funds chosen for their return 
paren i = the way they perform relative to one another. In one 
step, you benefit from a diversified portfolio that pursues high, steady 
income with reduced risk. Yield and share price will fluctuate as interest 
rates change. $2,500 minimum ($1,000 for IRAs). No sales charges. 





Call 24 hours for your 
free investment kit 
including a prospectus 


Invest With Confidence® 
1-800-541-6139 
www. troweprice.com T-Rowe Price 


6.57%, 8.55%, and 9.96% are the 1-year, 5-year, and since inception (6/29/90) average annual total 
returns, respectively, for the periods ended 12/31/98. Figures include changes in principal value, reinvested dividends, 
and capital gain distributions. Read the prospectus carefully before investing. Past performance cannot guarantee 
future results. T. Rowe Price Investment Services, Inc., Distributor. SPI047872 


T. ROWE PRICE 
INVESTMENT KIT 





Mailing List 
Preferences 


We sometimes make our subscriber list available 
to carefully screened organizations whose 
products and services may be of interest to you. 
If you prefer not to have your name made 
available, please write to: 





SUNSET Customer Service 
P.O: Box 56656 
Boulder, CO 80322-6656 


If you would prefer to not receive mailings from 
any company at all, please write to: 


Mail Preference Service 


Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 


Summed 
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Southern California 
Big Bear Lake. Only two hours fron; . 
Los Angeles, Big Bear Lake, at 6,750 feet) 
is both a winter snow destination and 4), , 









































welcome escape from summer’s heat) 
Set among the shady pines that sur), 
round this mountain lake are hundreds. , 
of homes and cabins, from rustic to con! 
temporary. Bear Lake Resort Rentals, 
$75-$350 per night; (800) 533-7368. 
Catalina Island. Just an hour fron 
Long Beach by ferry (thanks to the new) | 
high-speed catamaran), Catalina is ar 
ideal weekend getaway for Angelenos | 
Take up residence in an Avalon condc 
for a week and you just might forge: 
what a freeway is. Catalina Islana\ 
Vacation Rentals; $135—-$525 per night,) | 
(310) 510-2276. 1 
San Diego. Even if it’s just for one week} 
of the year, San Diego is a good place tc} 
look for your place in the sun. An ocean: 
front condo in Mission Beach can go foi! 
$1,800 a week; a four-bedroom housé 
with a pool in La Jolla might set you} ' 
back $3,500 a week in summer. Penn 
Realty; $450-$2,750 per week; (800) 
748-6704. San Diego Vacation Rentals, 
$100-$600 per night; (800) 222-8281. 








Hawaii | 
Maui. Thousands of condos are scat 
tered along the island’s beauti 
beaches; Wailea, Kihei, and Lahaina are 
particularly popular vacation areas. This 
summer you can get a garden-view 
studio condo on Maui for as little as $609 
a night, or pay more than $400 a night). 
for an oceanfront two-bedroom. Aston 
Hotels & Resorts; $160-$495 per night;) 
(800) 922-7866. Outrigger Hotels & Rey 
sorts; $150-$350 per night; (800) 688-4 © 
7444. Condominium Rentals Hawaii;® 
$60-$200 per night; (800) 367-5242. 
Maui Condominium and Home Realty; 
$70-$210 per night; (800) 822-4409. 
Kauai. The Garden Isle has a much 
wider variety of rental possibilities than | 
Maui, including cottages and vacation 
homes. Up in Princeville, in golf coursef} 
country, you can get a three-bedroom 
house for $200 a night; down on Poipu 
Beach, where the surf is often gentlet 
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nd the sunshine more predictable, a 
yne-bedroom condo can cost as little as 
70 a night. Kauai Vacation Rentals & 
Beal Estate; $70-$1,100 per night; 
800) 367-5025. Hanalei North Shore 
Properties; $600-$6,000 per week; 
800) 488-3336. Grantham Resorts; 
975-8600 per night; (800) 325-5701. 


Rocky Mountains 

eystone, Colorado. About 75 miles 
est of Denver, this sprawling resort 
as everything you'll need for the per- 
ect mountain vacation, from hayrides 
0 gondola lifts, kids’ activities to golf 
ourses. Condos range from studios to 
our bedrooms, and there are some 
vacation homes as well. Keystone Resort; 
londos cost $95-$295 per night; call for 
»ouse rental rates; (SOO) 468-5004. 
Vilathead Lake, Montana. Flathead 
take, the largest natural freshwater lake 
vest of the Mississippi, is just outside 
Wslacier National Park and makes an 
Peal base for exploring the park. Lake- 


la ia a 
— 
a 


front rental properties range from rustic 
log cabins to big contemporary homes. 
Flathead Lake Vacation Rentals; 
$650-$1,250 per week; (406) 883-3782. 
Sun Valley, Idaho. Best known as the 
oldest ski resort in the West, Sun Valley 
is also a great place to vacation in the 
summer, with everything from hiking 
and biking to fly-fishing and horseback 
riding. Rentals run the gamut from one- 
bedroom condos to riverfront estates. 
Base Mountain Properties; $540- 
$6,000 per week; (800) 521-2515. High 
Country Property Rentals; $90-$2,200 
per night; (800) 720-7076. 


Pacific Northwest 

Whistler, British Columbia. Though 
most people think of Whistler only as a 
ski resort, the mountain scenery is still 
spectacular after the snow has melted. 
Hiking and biking trails and mountain 
lakes are the attractions instead of ski 
slopes, and the rates for condos, town- 
houses, and ski chalets drop more than 


50 percent. Whistler Peak Properties; 
$728-$1,400 per week; (888) 207-6660. 
Ocean Shores/Moclips, Washington. 
Miles of beach and a maze of canals pro- 
vide plenty to do along this pleasant 
stretch of coast; just north is the more 
rugged Moclips area. Modern beach 
homes in all sizes are available. Beach 
Front Vacation Rentals; $420-$1,200 
per week; (800) 544-8887. 

Sunriver, Oregon. Miles of paved bike 
trails, canoe trips on the Deschutes 
River, and wide-open views of the cen- 
tral Oregon Cascades make this sprawl- 
ing golf resort community Oregon’s 
premier summer vacation destination. 
Hundreds of condos and contemporary 
homes are available. Sunray Vacation 
Rentals; $65-$355 per night; (800) 531- 
1150. Sunset Management Company; 
$65-$325 per night (seventh night free 
at some properties); (SOO) 541-1750. 
Ridgepine; $75-$600 per night; (800) 
289-1211. Village Properties; $85-$375 
per night; (S00) 780-7483. @ 


Back Hits & BADLANDS 





























Once in your life, everyone needs to visit Mount 
Rushmore National Memorial. Bigger than you 
imagine...more soul-stirring than you expect. 

Nearby, you can watch history in the making on 
another colossal mountain carving. The 90-foot | 








high granite face of a Sioux warrior reveals the epic | 
scale of Crazy Horse Memorial. I 

The Black Hills are a mountain oasis in | 
southwestern South Dakota. Rich with Old West | 
history, five national parks, free-ranging wildlife, ] 
four seasons of outdoor recreation and fun family | 
; attractions. Here's a vacation to mend the bruises | 
of busy living. This summer... South Dakota! | 


























To receive your Free copy of the 220-page 
1999 South Dakota Vacation Guide: | 


Black Hills, Badlands & Lakes Association, | 
1851 Discovery Circle, Rapid City, SD 57701 > | 
www.blackhillsattractions.com Ss J 
Name 
eee! 
Oy ES ee / ee 

Or, call today to make your vacation reservations... 


1-800-529-0105 


Brack Hitts Centrat RESERVATIONS 
Lopeinc © Airune Tickers © Rentat Cars @ Actives 


Model © Korzak, sculptor. Mountain carving one milé aur: Seles 





SPECIAL ADVERTISING FEATURE 


Calitor ; 


pring 1s at its luxuriant peak; its the 
perfect time to celebrate the bounty 
Northern Caltfornia has to offer. Go 
hiking amid verdant redwood groves, spend an 
afternoon at the beach, or explore a state park 
brimming with vibrantly colored blossoms. Whatever 
your destination, natural treasures and events that 
celebrate the season await your discovery. 


Northern Coast 


Humboldt County invites you to savor the natural beauty of 
its magnificent ancient redwoods, view wild elk roaming in 
Prairie Creek State Park, or try to identify a few of the hun- 
dreds of species of birds nesting in the Arcata Marsh and 
Wildlife Sanctuary. Then meander south to Fort Bragg to 
enjoy a fishing expedition for salmon and rockfish or go 
kayaking in picturesque Noyo Harbor. 


Plan an early summer getaway around one of these events: 


* 30th Annual Kinetic Sculpture Race, May 29-31, Arcata- 
Eureka to Ferndale, 800-346-3482 

* Humboldt Botanical Garden Foundation Strolling Tour, 
June 13, regional gardens in Humboldt County, 
707-442-5139 

* World’s Largest Salmon BBQ, July 3, Noyo Harbor, Fort 
Bragg, 707-964-1264 

* Summer Concert Series, June 17, 24; July 1, 8, 15, 22, 29; 
August 5, 12, 19, Eureka, 707-442-9054 


Inland Retreats 


Visit Lake Shasta Caverns near Redding to explore caves filled 
with spectacular limestone and marble formations. Daily 
guided tours include a catamaran cruise across Shasta Lake 
(800-795-CAVE). If you wend your way further south to the 
Lake Oroville region, don't miss the magnificent 640-foot 
Feather Falls. Make a day of hiking to the falls and reward 
yourself with the breathtaking view and a well-stocked picnic 
basket. 


N orthern 























HIGHLIGH 


* 51st Annual Redding Rodeo Week 
May 10-15, Redding, 800-874- 7562 
* North Woods Renaissance Festival and J 


916-372-5277 
* Isleton Crawdad Festival hae 18-20, 1 
Delta), 916-777-5880 
* Concert in the Pines featuring nob 


Sanborn, June 20, ne Lodge at Yoser 
800-635-5807 


Central Coast 


For a bit of culture, start in the heart of San Francis . 
night at Davies Symphony Hall or the W. . 
House. Or take a tour of the freshly renov 
Arts-style City Hall. Enjoy the Bay Area's e 
scenery by driving south along Highway 1 
Plan to visit on the third Saturday of the 


712-9439), 
From surfing to Boa i 
















BEACH HOUSE INN AT HALF MOON BAY 


Imagine a hotel, reminiscent of a Nantucket summer 
home, just 30 minutes south of San Francisco, 
perched on a bluff overlooking the Pacific Ocean. 
Beach House offers 54 “ocean loft” suites on seven 
miles of sandy beach. Each loft suite includes a 
wood-burning fireplace, wetbar, stereo system with 
5 disc CD player, a living room and bedroom area. 
King size beds have down comforters and pillows. 
Enjoy the view, walk on seven miles of sandy beach, 
sit in the spa overlooking the Pacific Ocean. 
Complimentary continental breakfast is also included. 


ee 
4100 HIGHWAY 1 
HALF MOON BAY, CA 94019 

hone (650) 712-0220 ¢ Reservations (800) 315-9366 


. view @ beach-house.com (email) 
www.beach-house.com (web) 











-MENDOCINO COAST 


Fort Bragg on the Mendocino Coast Skunk 
Train Getaway. This vacation package includes 
2 nights lodging at the Tradewinds Lodge in 
Fort Bragg, 4 breakfasts, dinner for 2—1 night 
at the Cliff House Restaurant of Fort Bragg, 
and 2 half-day Skunk Train tickets. The total 
price for 2 people is $219 plus tax weekdays. 
Holidays and weekends are slighlty higher. 
Reservations required. Some restrictions may 
apply. Valid through June 30, 1999. 


TRADEWINOS 
LODGE 


707-964-4761 + 800-524-2244 
www.fortbragg.org 


400 S. Main Street, Fort Bragg, CA 95437 


St 7 S 











SPECIAL ADVERTISING FEATURE 


HOUSEBOATS 


Forever Resorts 


Experience the ultimate in a luxury rental 
houseboat on Lakes in California and Nevada. 
Offering amenities uncommon to houseboating 
—from the spacious living areas and bedrooms 
to the fully equipped kitchen and entertainment 


center. Comfortable climates year ‘round make 
these lakes a great getaway! Check out our web 
site or call now for a free brochure! 


1-800-255-5561 
www.foreverresorts.com 





NORTHERN CALIFORNIA 





For your next vacation or weekend get-away 
think far northern California and center your 
activities around Redding. You'll discover over 
2400 hotel rooms and some outstanding Bed & 
Breakfasts, a variety of RV Parks, and an 
excellent selection of eateries. We specialize in 
outdoor recreation opportunities as houseboating, 
hiking, mountain biking, fishing. Photographers 
love our waterfalls, Lassen Volcanic National 
Park with all its geothermal activity and a wide 
variety of wildlife indigenous to the area. 
Redding is the right choice...call today for your 
vacation planning packet. 


(800)874-7562 


www.cnvb @ci.redding.ca.us 


HUMBOLDT COUNTY 


The World’s 


TALLEST TREES 


but wait... there’s more! 





Have you ever made the only footprints on 
a beach?...or stood in an ancient forest, in a 
hundred square miles of silence? Huge 
Victorian gingerbread mansions, country inns, 
wood fires, cracked crab, sauvignon blanc and 
a bonfire on a secluded beach... 


Come find it all... in Eureka! 
Humboldt County, CA 


For a free 80-page guide call: 
800-346-3482 


www.redwoodvisitor.org 





OROVILLE 


Discover the Gold 


The Lake, Trails, History, and Mountains 





Discover... the beauty of Oroville 
* 167 miles of shoreline 
* 6th tallest falls in the USA 
* Tallest earthen dam 
* Chinese Temple 
¢ Gold panning 


* Anitques 
Call for a beautiful FREE brochure 
1-888-OROVILLE 


www.oroville-city.com 
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MONTEREY PENINSULA 


YOSEMITE AREA 




















CASA IMUNRAS, 


an Historic Landmark in the 
Heart of Monterey 


The comfort of a country inn with the 
convenience of a full-service hotel. 


Enchanting rooms with gracious decor 


Restaurant & lounge 


Sunny garden pool 


Fireplace rooms available 
Walk to Fisherman's Wharf 
Close to Cannery Row and Carmel 


Aquarium packages available 
3 diamond AAA 
Free parking 





CASA MUNRAS 
700 Munras Avenue, Monterey CA 93940 
(800) 222-2446 in CA, (800) 222-2558 outside CA 
Fax (831) 375-1365 
www.casamunras-hotel.com 


















Yosemite is the American dream 
vacation. Whether you’re seeing it 
for the first time or the tenth, 
there are more outdoor adventures 
than you can pack in. Tenaya 
Lodge at Yosemite sports a AAA 
Four-Diamond resort rating and an 
Activities Desk staffed by local 
experts in park tours, fishing, hiking, 
and mountain biking. We also offer 
gold panning, train rides, rock 
climbing, and other experiences for 
every age and agility. The closest 
resort to the park gates, Tenaya 
Lodge offers three restaurants, 
pools, spa and attentive service 
without the crowds. We make visiting 
Yosemite a dream. 
| 


MONTEREY PENINSULA 





EXPERIENCE STEINBECK COUNTRY 












Jes Steinbeck’s world comes alive in this 
spectacular new, interactive museum with 
seven themed theaters showcasing Cannery 
Kow, The Red Pony, Grapes of Wrath and more. 


Steinbeck Festival™XIX 
Steinbeck & World War II 
August 5-8, 1999 


<i> 
TENAYA LODGE 


AT YOSEMITE 





800-322-2476 
www.tenayalodge.com 





NATIONAL STEINBECK CENTER 
One Main Street + Salinas, CA 93901 
Call (831) 775-4720 or visit www.steinbeck.org 





























If it’s local history you're after, head for 4 
Monterey and tour Monterey State Historic 
Park to view 1822-1847 Mexican-era 
adobes, including one that was home to 
Robert Louis Stevenson. On special garden 
tours of these historic homes, you'll learn q 


how the featured plants were introduced to. ] 
the area. Further down the coast, San Luis 
Obispo’s beautiful Mission Plaza hosts a ¢ 
dazzling array of festivals, so soak up the i | 
sun as you sample local wines or enjoy the | 
city’s 29th annual celebration of Mozart's _ 
musical genius. t | 
7 


Events along the central coast include: ' 


= 


* Cooper-Molera Historic Garden Salell 
May 15, downtown Monterey, z 
831-649-7118 

* Celebrate Santa Cruz: Art, Wine, and 
Jazz Festival, May 15-16, downtown | 
Santa Cruz, 831-429-8433 | 

* San Francisco Symphony Summer in | 
the City Concert Series featuring 
renowned vocalists and popular com 
posers, July 8-31, Davies ed 
Hall, San Francisco, 415-864-6000 — 

* KCBX 15th Annual Central Coast 
Wine Classic, festival of wine and arts 
presented by KCBX Public Radio, July 
5-11, San Luis Obispo County, 
805-781-3026 

* 29th Annual San Luis Obispo Moza 
Festival, July 23—August 8, various 
locations in San Luis Obispo Count 
805-781-3008 | 

* 18th Annual Half Moon Bay Charity | 
Golf Classic, July 28-31, Half Moon 
Bay Golf Links, 650-728-5356 + 

* 19th Steinbeck Festival™ (“Once Ther 
Was a War: John Steinbeck and World 
War II”), August 5-8, National 
Steinbeck Center, Salinas, 
831-775-4730, www.steinbeck.org 

* Roughwater Swim Around the Wharf, 
August 7, Main Beach, Santa Cruz, 
831-420-6015 
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SANTA CRUZ SANTA CRUZ SANTA CRUZ 


ae 
The Seacliff Inn located in historical Aptos is 


the place to stay when visiting the majestic WHERE SUNSETS SEEM TO 
Monterey Bay. The Seacliff Inn is a full service LAST A LITTLE LONGER 


The award winning Holiday Inn Santa Cruz is 
centrally located in downtown Santa Cruz. 
Each of 172 luxuriously appointed guest rooms 
offers you comfort, complimentary coffee & 
pastries, HBO & Disney. Dine or enjoy room 
service from our on site Tastings Restaurant or 
Pizza Hut. Complete your stay with a visit to our 
pool, spa or fitness room. Close to the beach, 
boardwalk, Garden Pacific Mall and redwoods. 
The “easy to find” Holiday Inn is Santa Cruz’s 


finest hotel. Ht Fe 
VvuYU 


1 (800) 241-1555 + (831) 426-7100 
(831) 429-1044 fax 


www.hiscruz.com 













resort with award-winning restaurant & lounge Min ; 
plus conference and banquet facilities. Just * Exquisite Bay View 
minutes from the Santa Cruz beach boardwalk, * 152 Newly renovated rooms 
PGA rated golf courses and miles of hiking * 4 Executive Suites 
trails. Experience the surf, learn to sail or enjoy + Minutes from beaches, attractions & nightlife 
a sunset at the beaches on the Monterey Bay. + Heated pool, lighted tennis courts, 
sgt Pe fitness center & hiking trails 


nant. (a HAMINADE 
Best Western Executive Conference Center 

Seacliff Inn 877-885-4831 
Highway | in Aptos, Ca. (Toll Free) 


800-367-2003 + 831-688-7300 


: BENCHMARK @)) HOSPITALITY 
www.seacliffinn.com 


SAN LUIS OBISPO 


Vacation with a Mission. 


Enjoy spectacular San Luis Obispo. 
Lush rolling hills, wildflowers, wineries 
and a quaint downtown await you on 
California’s breathtaking central coast. 
Perfect for a weekend getaway or a full 
scale vacation, San Luis Obispo and its 
surrounding communities are filled 
with must-see sights and enticing 
excursions. Don’t miss our open-air 
Farmer’s Market held on downtown 
streets every Thursday night. Hearst 
Castle, beaches and dozens of wineries 
are nearby. San Luis Obispo is an easy 
drive, flight or train ride from Northern 
or Southern California. 













Located in the heart of San Francisco this 
special hotel takes you back to the days when 
grand was still powerful and charm still 
abundant. From the moment you arrive you 
will be taken back by the grandeur and 
friendliness of this world-class hotel. 


RAMADA 
PLAZA HOTEL 


LN: TeE Ro NCAT LO: NAL 


1231 Market Street 
San Franciso, CA 94103 


(415) 626-8000 


www.ramadaplazasf.com 


es 








Call for a free color Visitors Guide magazine: 





San Luis Obispo 


Toll Free 1-888-584-9685 


Visit us on the web at: www.visitslo.com 





sk about our Sunset Special! Valid through June 30. 
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CLUBS 


CLUBS 


Save big on sand. The Target Travel Club savings 
of 50% at participating resorts is just the beginning 
of the benefits you Ireceive. Save 25 %gat 
restaurants, get free trip routing, and coupons worth 
$50 at Target just for joining. You'll go further. 
And so will your dollars. 

In addition to the savings above, you'll get 5%* of your qualifying 
travel expenses back in Target Gift Certificates. 


FOR MORE INFORMATION, CALL 1-800-794-9879. (PRESS 1 TO JOIN.) 
Target and Target Travel Club are servicemarks of Dayton Hudson Corporation. 
All rights reserved. *Some restrictions apply 


REASONS TO EXPECT 


i 


i 


$ 99 
mem psrsiip 


© TARGET 





CATALINA ISLAND 





APERLENG 





The place 
Alaskans 
choose to play... | 
Shoullyn ti out 
Call for your NSN 
FREE Vacation 
Planning Guide 


%j 1-800-535-3624 


www. kenaipeninsula.org 










—_— 1-800-288-7336 __ 
www.sedonachamber.com 
www.arizonaguide.com/sedona 


ARIZONA 2B THE GRAND CANYON STATE 






ARIZONA 










uate Sunset '98 | 
LODGE “Best of the West” 
ta" Romance & Quiet 


in the Heart of Sedona | 
(800) 619-4467 


One call arranges boat, Sm 


Pavilion via and ee Tours. =i 


{RU JUNE 17 


9 PACKAGES ‘ 
PER PERSON/L saulele ace DETERMINED Staal 


ae 


585. $7] BY # NIGHTS, DATE OF TRAVEL a ry, § ‘] 
www. catalina.com/scico/ 800- 851 -0216 wr? 





A Bed & Breakfast Inn | 


www.lodgeatsedona.com 





8B SUNSET 





a= 

























Disneyland. 
“xem Vacations 


40" 


ice 
OU d 


Perey 


Find out why Get-Away Today has beat «| 
one of the top 3 providers in the world) 
\o Disneyland” Park. 


EE sae start 


Exclusive 
Ticket Values 





ahs) 
30 poe ro set 
is ae 
Pfs ae 


Buy a | day pass and 
get the second day 
FREE, plus VIP Priority 
Boarding the first 
2 hours of each day 
(only through Get-Away 
Internationa 
3 days 2 nights $199 
4 days 3 nights S249 
5 days 4 nights $299 


Prices are per room NOT per person, 


Today) 


ADVENTURE PARK 


Buy a | day pass and get 
the second day FREE, 
plus a FREE behind-the- 
scenes tour (only 

through Get-Away Today) 


Save 20% 

-+..0n advance ticket 
purchases to Knott’s 
Berry Farm, San Diego 


Package includes: 
*2 adult 1-day passes to Disneyl 
Park (upgrade to 2 adult 
flex passes for $66.00) 
*Room tax (15% savings) 
*Free Continental Breakfast 
*Free transportation to 
Disneyland® Park 
*Southern California Fun OUCbIAEE 
Booklet ($150.00 Savings) 


1-800-523-6116 
Call Get-Away Today for a FREE 
Vacation Planner or visit our We 
page at www.get-away-toda' 


Wild Animal Park, San 
Diego Zoo, Airport 
Bus, Pacific Coast 
Sightseeing Tours 
(10-20% off) 


CATALINA ISLAND 













Catalina, 
Here We Come! | 


Catalina Express has the fastest boats to 
Catalina Island. You're only about an hour 
away from the pleasures and charms of this 

island paradise. We'll take you there in 
first-class comfort aboard our fast, sleek, 
smooth-riding boats. We feature airline-style | 
seats and convenient snack and cocktail bars. 


310-519-1212 or 800-315-7925 | 
LATALINA EXPRESS | 


UP TO 28 DAILY DEPARTURES. YEAR-ROUND. 
San Pedro eLong Beach eDana Point 





i 
fh 


ly 








Visit our website: www.CatalinaExpress.com for 
up-to-date boat schedules and hotel options. § 


© 1998 Catalina Express 
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To advertise call 1-800-222-9404 
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CATALINA ISLAND 


Catalina Fsland 


NOT JUST AN ISLAND, ANOTHER WORLD 
www.catalina.com 


iy, 





WEsT.COAasT’s 
MostT-._ 


gee hos BEAOGTIFUL 
<1; | I§tanp 


FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


RIDE Ey at 


CENTRAL COAST 


= . Resort 


ee 
(800) 662-5545 


100 Ocean View Ave., Pismo Beach 
www.seaventure.com 


Mp 14g 


“Avail. Sun.—Thurs., excl. holidays. Wknds. higher. Restrictions apply. Exp. 5/27/99. 


Syl 
HEARST CASTLE” 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Pre-Season Package, including: 

e 2 Nights Deluxe Lodging 

e Hearst Castle Tickets 

e Elegant Dinner i, 

* Continental Breakfast = 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 

1-800-821-7914 


www.elreygardeninn.com 


Highway 1 

cece’ Oa 
GARDEN 

OR ae 


~~ Ba Od» 
> 


CA 93452 


* Per person, 
dbl. occ., some 
restrictions 


Your vacation starts here. 


& ae | ' 

~ Discover the treasures of California’s ¢, 
gake 2 A A * ‘ 
< Eastern Sierra... gold mines, antique 
= trains, museums, Native American 
artifacts, ancient trees, rainbow trout , 
and magnificent mountain scenery. Call ” 


4, ‘ora free treasure map anddodging info: 
¢ 760-873-8405... } 
eu th we w.bish epvisitor.com 35 


HIGH SIERRA 


ity 
> Mey \ 





youd suaNgc:, 


eee) 1» ORCL hea 


Tired of Tahoe traffic? Turn North! 


Plumas County is a quiet, alternative 
mountain getaway, just as close. 

From fishing at Lake Almanor, biking 
in Indian Valley and birding in Portola, 
you'll find quaint towns, rustic cabins, 
forest, water and room to unwind. 


1-800-326-2247 


PO. Box 4120 
Quincy, CA 95971 


FREE VISITOR GUIDE PLUMAS 


www plumas.ca.us Gunly Visitors Bureau 





HIGH SIERRA 


130 miles 
of California’s 
wild side. 


Mono County. 
Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
and ghost towns... come explore Mono County 
along scenic Hwy. 395. Call for a revealing map 
and discover unlimited adventure. We’re out 
there at www.monocounty.org 


800-845-7922 





THE GREAT FAMILY 
ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat’! Parks ata cool 7500’. A place where 
both grownups and kids alike can experience action- 
packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas. Uncrowded! Smog-free! 
© Private Lake: Waterskiing, Canoeing, Sailing; 
¢ Heated Pool © Tennis Courts * Riding Stables 
© Trout Streams ¢ Rifle & Archery Ranges * Aerobics 
© Guided Scenic Hikes * Youth @ Teen Programs 
¢ Nursery & Pre-School ¢ Artist of the Wee! 
¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/21 - 9/6. Rates include 
delicious Meals, Lodge Rooms/ pvt bath or Cabins/near- 
by bath house AND Activities. Weekly Adult Rates $665 
up. Varied Youth Rates $605 up. Call for “MINI’ rates. 


Phone Toll-Free 


800-227-9900 
FREE Color Brochure 
www.montecitosequoia.com 


WO Cre renter 


Family Vacation Camp 








Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 

* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 


Fishing * Hiking * Swimming + Relaxing 


Gold Lake Lodge 


(Established 1912) 
P.O. Box 25 Blairsden, CA 96103 


Call (916) 836-2350 for reservations and frecb 
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HIGH SIERRA LAKE TAHOE/RENO AREA 


Relax by the River 


= Restored 1930's Inn 
Restaurant & Lounge 

Weddings * Reunions 

| STRAWBERRY INN 
1-800-965-3662 


www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 





Vacation Rentals 






Homes, Condos, Chalets 





















Conpbos 
CHALETS 


parions VIEW & BOOK ON LINE | 


www. TahoeAccommodations.com 


800-544-3234 








LAKE TAHOE/RENO AREA 


SOUTH LAKE TAHOE 
Lakefronts ¢ Condos ¢ Cabins 


nett) Affordable Quality Rentals 
es oe A Call for $50 off your rental 


To Preview Vacation Homes see 
www.2cTahoe.com/mckinney 


or call for Free Video 









TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 








www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 





Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 
Specialist... Townhouses. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 e (530) 542-2777 


MCKINNEY & ASSOC.., INC. 


800-748-6857 





bert Trent Jones, Jr. de 
tain biking, dining, spa 2 eaut 
th e Resort's exclusive exiplan opt 


aa 
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LAKE TAHOE/RENO AREA 


Spend the night with us for$79.50*, and ski¢ 
glittering acres for free all thé:next day. You 
pick of our 63 thrilling runs, iicluding 1,860 
feet of tree skiing down our challenging Backside;. 
Call and get seduced by our Stay & Ski Free offer. 
It's a very decent proposal. : 

























*Rates are per person per night, double occupancy, 
two-night minimum. Some restrictions apply. 


$ northstar-at-tahoe 
1-800-GO-NORTH 


www.skinorthstar.com 







SOLELY 

- Vacation Homes 

- Lakefront Estates 

: Nightly from 

$99 to $2,500* 

ENJOY TAHOE’S... 

oy BY TaLTAy 

: Golf Courses 


* Casinos & more! 
*per night 


ye 
W Resort Properties 


888 7 3612 


SAA bratresort. com 





ee ne) ‘ Via iene | 
y shoeing sightseeing skiing dining oul snowmeo 
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For more information 


ern 
and a FREE gift, call TRUCKER | 
530.587.2757 CHAMBER of COMMERCE 


) 
oug pro buniwp burrs buys buroavyybre Ban 
. +] se] iH oO: . 
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rall 1-800-222-¢ 
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LAKE TAHOE/RENO AREA 


CTA AC RCO HNIC 


North Lake Tahoe — the perfect location for your 
summer vacation. Hiking, mountain biking, 
golf, water-sports, gaming, fine dining and 
more. Book now and receive your FREE 
Passport to Adventure filled with valuable 
activity discounts. Summer room rates from $79. 


For Nevada call: 


800.60. TAHOE 


(468-2463) 
www.gotahoe.com 


For California call: 


888.898.2463 


www.tahoefun.org 


PER ROOM, PER NIGHT 


FOR RESERVATIONS CALL 
-8B00-HARRAHS 


ASK FOR OFFER CODE “ASUN39Q” 





Harrahs 


RENO 


Your biggest nights happen here” 
harrahsreno.com 


Offer valid East Tower only, Sunday through 
Friday, April 25-May 28. Subject to availability, 
Some restrictions may apply. Not available 
lo groups or conventions. 





©1000, Harsah's Entertainment, Ino, 


LAKE TAHOE/RENO AREA 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


@ TAHOE TAVERN ; 
¢@ TAVERN SHORES (800)443-0183 
(916) 581-0183 


@ ROCKY RIDGE 
@ PRIVATE HOMES www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 


The Prudential California Realty 
1-800-655-0608 1-916-583-7523 


North Lake Tahoe Vacation Rentals 


vacation station NORTH LAKE TAHOE 
—=tgieTiee— INCLINE VILLAGE 


Come experience beautiful 


discount lift tickets. 
*¢ FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 


LOS ANGELES 


STARTING At On.y 


nay 


INCLUDING 
DELUXE Room, 
BREAKFAST & 
FREE PARKING 


hotel can offer better surroundings. 


* per night, single or double occupancy 


Northshore/Lake Tahoe. 
Finest selection of lakefront & lakeview homes & Condos. 
Leases by days, weekly, or monthly, daily rates from $65.-$700. 
¢ Near Casinos, fine dining, crosscountry and downhill skiing, 





We're just minutes from Beverly Hills shopping, sunny 
beaches, world-famous theme parks as well as major sports 
venues. 22 But you'll also find some things you might not 
anticipate from a downtown address. Like a 24-hour fitness 
center, heated pool, world-class restaurants, guest room dining served around the 
clock and an attentive staff that’s second to none. 2 So call 888 773-2888 for 


information or reservations. After all, no other Los Angeles 





CLOSE TO Perfection. AND Everything ELSE 


930 WILSHIRE BLVD. Los ANGELES 2 2]3 688-7777 
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LAKE TAHOE/RENO AREA 














49) Nall 
oc, SPINISH SPKINGS 
rs %* 9 GUEST RANCH 
Rees Saddle up! Be a Cowboy! 
ide and vacation in the wide open high desert land above 
Reno, Nevada. Comfortable lodging, hearty meals and spec- 
tacular scenery! Singles, couples and families. Call for 


brochure and reservations: -800-2 72-828 


pe EE 













Northstar 


SKI WEST Tahoe Donner ¢ Donner Lake 
"“ACATION RENTS” Mountain Chalets * Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs Fireplaces 
SPRING & SUMMER RENTALS 


Firewood ¢ Includes Cleaning 
eS Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 or (916) 587-9218 





LOST COAST 


Discover the Lost Coast 
hiking * fishing * wind surfing 
beach combing * redwoods 
Fully furnished kitchens 
Close to river & ocean * on 61/2 acres 


oe 
ZIGANTI'S 
HOME+AWAY+ FROM: HOME 
Studio unit from $75, two-bedroom unit from $95 
Call for brochure: 
800-783-8161-3582 or 707-629-3317 
29615 Mattole Road * PO.Box 225 ¢ Petrolia, CA 95558 
http:/Avww.northcoast,com/~res/ziganti.btml 


LOS ANGELES 


SOMETIMES THE Best Way 
To Get Away, Is TO PUT YOURSELF 
IN THE Middle OF IT ALL. 


ot the Wilshire Grand, you're in the heart of it all. 





WILSHIRE GRAND 


OS ANGELES 
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MENDOCINO COAST 


MENDOCINO COAST 


. . ’ e . 
California's premier mountain resort. 
For a bigger view, call for Mammoth's summer vacation planner, or find us at 
www.visitmammoth.com 


MENDOCINO COAST 


PUA ABUTS Oe 


VM OM MC) ae mele) | 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 


coastal mountain range and into Willits. After all, it's 


“Where The Redwoods Meet The River.” 
Information & Reservations 


1 800 77 SKUN: 


www.skunktrain.com: 


Ve MRO 


FORT BRAGG and WILLITS 
Regional | red 
OE) als 
Sent 


ATT aL} 


BU CULE eeL Tg 
eT eC ae 


1 888 678-8505 


www.redwoodempire.com 


UNSET 
























Why are you there 
when you could be here? 


Skunk Train Packages 


from $219 for two. 
Train, Lodging, Meals, Gift 

Also poceet featuring the Botanical 
Gardens, Trail Rides, Bicycles & Massages 


SEABIRD LODGE 
Indoor Pool & Spa *« In-room Coffee & Refrigerator 
800-345-0022, 9 am-9 pm 800-341-8000, 24 Hours 


Fort Bragg, CA 95437 Tht 
Visit our website www. -seabirdlodge. com yay 2 


yetn 


SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 


MENDOCINO COAST 


Fireplaces * Beaches » Decks » Ocean Views « Hot Tubs 
TEZQOVOld Coast Highway, ‘Ravn BINA Gy CA 95437 




























MENDOCINO COAST 





Ocean with bonoculars from your private deck; while sij; 
ping champagne or sparkling cider in a terry cloth ro 

provided with your room. We offer Bluff Top Views, roo: 
with jacuzzi tubs, romantically warm fireplaces andkin] f 
size beds. Within a short walking distance to the finest dit} 
ing north of the Golden Gate. 


Ask about Mid-week rates. 
1-800-400- 5053, 707- 884-1213 






SPECTACULAR WHITEWATER VIEWS 
ELEGANT WHIRLPOOL, FIREPLACE SUITES | 
Ocean View Lodge Mendocino 

1-800-643-5482 Coast 


1141 N. Main St. Fort Bragg, CA 95437 No Smoking 
www.oceanviewlodging.com FREE BROCHUE 


Onth 








Enchanting Mendocino Vacation Rentalif 
Gracious Rentals For Discriminating Guest9 


CoasT GETAWAYS | 
Ocean Front and Ocean View Homes e@ 1-800-525-0049 1%) 

www.coastgetaways.com 
707-937-9200 e@ 45068 Ukiah St., Mendocino, CA 95460} 


For information and great pictures check our website, 
or call us for a free brochure 


Mont 





IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocea | 
front to forest, 4 mi. sand beach with lighthousi) 
trout pond, near redwoods. Starting from $80 pe 
day. No. California only 800-882-8007 or 707-88; 
2467, 9-5. Brochure-Rental Agency, Box 33 
Manchester, CA 95459 www.irishbeach.con 


ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 









Homes + B&BS «SPAS «VIEWS « PIREPL 
FREE BROCHURE 


707-937-5033 + 800-262-780 
www.mcermca.com 
e-mail: mcr@mcn.org — 













Let Us MAKE Your VACATION WORTHWHILE 
Fully Furnished Homes and Cottages with Magnificent View 
: FREE Brochure « 1 800 710-4825 
RUBY WARNER REALTY 
www.rubywarnerrealty.com 
email: warner@mcn.org 
PO Box 249 ¢ Mendocino CA 95460 f 


To advertise call 1-800-222-9404 TRAVEL DIRECTORY 


MENDOCINO COAST MONTEREY PENINSULA MONTEREY PENINSULA 


RS. LANE. 


Stroting Monterey's Fath 
of History is a journey 
back in time. Historic 
adotes, towers overtlowing 













tg SEAFOAM LODGE 
tat Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 
www.seafoamlodge.com 


(707) 937-1827 (800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 


























BED & BREAKFAST INN 
Serenity & Forest Views 
Fireplaces & Beach Access 
Garden & Orchard & Grazing Deer 
f J Ua oes) 
alate tlh I Crannnetes 


Coast Hwy One, Little River « Two Minutes South of Mendocino 


sun-arenched courtyards, 
cates, boutiques, and You, 
wonaering what it 's abouf 
Monterey that mages the 
present so- special. 





MONTEREY PENINSULA 


CEN sae 


Pajaro Dunes is the natural selection 

for your next getaway. And now, 

stay three nights, and the first night is free” 
Call today for details. 


a \ 
A 


> On the Monterey Bay. ina rich wetland reserve 

= Ocean view condos & luxurious beachfront homes. 
fully-equipped with kitchen, “ 

fireplace & private deck : 

+ Tennis. golf swim & surf 


: = Short drive to . 
monterey Pajaro ‘Dunes 
é Rental Agency - On Monterey Bay 


(877) 800-SAND 


(877) 800-7263 Toll-free 
2661 Beach Road - Watsonville 











Enjoy historic savings 





at one of 30 of your 





favorite places to stay. 


800°555-WAVE 


www.timetocoast.com 














| MasterGara 


Use your card for 





additional savings 





MONTEREY'S BEST VIEWS 
AT 40% ORE: 









“800. TT uAy , rat 5 


geww. innsofmonterey.com Cannery Row Vi 





v ad x Z 
» "Off rack rates. Sungei hora, excluding holidays apd nccie¥ ata ALt'd rooms available. Black Saediges apply. Expires 5/27/99, Spindrift Inn: Cannery Row view only. 
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Carmel s white sand beach, lush garden courtyards, 
& peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 

Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 


Covance a Teele alae 


DEER HAVEN INN Sumset Imm LARCHWOOD INN 


$79-$109 $69-$99 $79 
Rates subject to change valid Sun-Thur exp 5/31/99 
Celebrate Victorian Days! 
With room receive $40 package including 
discounts for: Monterey Bay Aquarium 
Whale Watching Tours ¢ 17 Mile Drive 
(800) 525-3373 * (831) 375-3936 ¢ (831) 373-114 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 





Includes: Room for 2 (kids free), 2 Tickets q 


Ee ose 


Breakfast. Offer expires 6/30/99. Se hah to \ 


availability. Restrictions apply. 


Sand Dollar ir 


755 Abrego Street 
Monterey, CA 93940 
www.sanddollarinn.com 


BSoo-92232-1986 











| ROMANTIC 


NATURE 


Highlands Inn. 
Recently renovated 
guest suites offer 
ocean view decks, 
wood-burning 
fireplaces, double 
spa baths. The perfect escape for 
those who prefer their walks in the 


great outdoors to end with a good 
Cabernet and a spa bath by 
firelight. Come explore your 
romantic nature, Come to 


Highlands Inn. 


Midweek rates begin at $250* 
For reservations, telephone 


1-800-381-3801 
ret 
ol 
1 iti 
HIGHLANDS INN 


Four Miles South of Carmel 
on Highway One 
ali The Gateway to Big Sur 


Member, Small Luxur 


Hotels of the World “subject to availability 





MOUNT SHASTA 


oo ie Ce 
* Lodging * 5 ay Ce Ef) | a 
Located in beautiful Mt. Shasta, California 


Kevin Lahey 


¢ Public Golf Course - Incredible 18-holes 
* Secluded Alpine Lodging & Chalets 
~ Golf Packages Available ~ 








¢ Restaurant & Lounge with gorgeous views 
* Banquet & Meeting Rooms 


800.958.3363 


Www.mountshastaresort.com 


Premium mountain view residential 
lots within walking distance to golf, tennis & 
Lake Siskiyou ~ Starting at $64,950 











Saghrore 


Escape to our secluded setting at the edge 
of Morro Bay. Spectacular bayview golf, 
waterfront dining, massage services, eo 
rentals, & more. 


* Deluxe bayview room with featherbed ‘ 


* Chilled champagne on arrival 
¢ Full breakfast for two 


NATURE’S COASTAL HIDEAWAY 


800-321-9566 


Sixty State Park Road*+innatmorrobay.com 


*Sun-Fri., excl, holidays. 
Restrictions apply. 


PALM SPRINGS AREA 


PAL SPRINGS 


America’s £ ESERT PLAYGROUND r 





Palm Springs is world-famous for having 
created an oasis in the middle of the 
desert. But lately a funny thing is 
happening. People have discovered the 
desert again. The majesty of its canyons, 
the stark beauty of its endless sands and 
the 10,000 foot mountains that rise from its 
floor. So whether you're a hiker, a biker or 
a horseback rider, Palm Springs has your 
desert adventure, And 16,000 swimming 
pools (just in case you need one). 


PALN SPRING: 


Call for a FREE 40-page color Visitor's Guide 
800-347-7746 www.palm-springs.org/05 














NAPA COUNTY 


N THE HEART OF THE NAPA VALLEY 


4 


















*Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 
Breakfast Butfet 

* Conference Facilities 

* Shopping, Fine Dining 

* Wine Tours & Tasting Nearby 











“101 Things To Do In Napa Valley” Ask For A FREE Copy When Booking. 
2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


http://www.woodsidehotels.com 


GOURMET 
DINING 
EXCURSIONS 
YEAR-ROUND 


BRUNCH 


_| 707-253-2111 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


y Meee 


j 








The John Muir Inn 
Napa’s Newest 3 Diamond Hotel 

| At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 





‘o advertise call 1-800-222-9404 


NAPA COUNTY 


YOUNTVILLE INN 


NGAGE LAY sVrAL TS LOB ay 


*Pool & Spa ¢# Walk to dining & shopping 
¢ Beamed ceilings 


¢ Executive Conference Facilities 


¢ Continental breakfast 
¢ Fireplaces 


RESERVATIONS 
800.972.2293 


www.yountvilleinn.com 








Horseback Rides in Napa and Sonoma Val- 
leys @ Sunset, Full Moon & Day Rides 


Redwoods, Lakes, Vineyards, Creeks, 
Wildlife, Magnificent Vistas. 


Sonoma Cattle Co. & 
Napa Valley Trail Rides 


(707) 996-8566 “SOMA oe ee 


PALO ALTO 


SS ciekesy, hospitality and care 


have a new address. 


Ze 
— 
CROWNE PLAZA 
S-R 


HOTEL ESORTS 4 
The Crowne Plaza Cabafia Palo Alto. 

A refreshing Mediterranean-style resort in the heart of 
lush Palo Alto. Complete with caring staff, thoughtful 
amenities, specialized spa services, exciting cuisine, 
and...oh, yes - beautifully appointed guestrooms. 
So come. Indulge yourself. 

Visit the Crowne Plaza Cabafia today. 


The New Address for the Savvy Traveler - You. 


Crowne Plaza Cabafia Palo Alto 
4290 El Camino Real, Palo Alto, CA 94306 
tel. 650- 857-0787 or 1-800-2Crowne 
fax. 650-496-1939 * www.crowneplaza.com 


Ask for Code DST for Special Sunset Rate. 
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NORTHERN CALIFORNIA 
N. California’s Outback 


4wd van tours to scenic historic sites near 
\ Grass Valley & Nevada City. 


530-274-8142 


Free Brochure 


www.redwagonadventures.com 














Adventures, Inc. 





SACRAMENTO AREA 


Sacramento Jazz Jubilee + Railfair ‘99 « 
Gold Fever! Exhibit * California State Fair « 
Second Great Gold Rush 


Sacramento Convention & Visitors Bureau 
1303 J Street, Suite 600 Sacramento, CA 95814 
916/264-7777 Fax: 916/264-7788 
www.sacramentocvb.org 





Gibson House Museum 
The Woodland Opera House 
Hays Antique Truck Museum 
Heidrick Ag History Center 


(888) 


MLC LLal malate Colla 
Woodland Area Chamber of Commerce 





5°. Old Sacramento 


Gold Rush Ambiance 
124 shops, restaurants, 
museums, & one big river 





© Ocean view every 
room 
© On the cliffs above 
Monterey Bay 
¢ Near wharf, 
Boardwalk, 
a downtown 
“2 © Complimen 
breakfast fruits 
and pastries 


ME pra 
(831) 427-3400 RE? 


201 West Cliff Drive, Santa Cruz, CA 95060 
www.beachboardwalk.com 
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SACRAMENTO AREA SACRAMENTO AREA 


Discover Del Webb’s 
Nan eciere ete Olas 
Sun City Lincoln Hills. 






3-Nights only $159. Discover Sun City Lincoln Hills on a 
Vacation Getaway and sample firsthand the Del Webb lifestyle in Northern 
California. You'll preview the lifestyle at neighboring Sun City Roseville 
and be among the first to visit the newly opened Sun City Lincoln Hills. 
Enjoy the fitness center or biking and golf. Learn about new opportunities 
in clubs and classes. And meet people like you, living life to its fullest. 
Through June 1999, three-night stays for two are only $159. Space is 
limited, so call today and be one of the first to discover the Del Webb 


(@ Del Webbs 
©) °Sun City Lincoln Hills” 


Retire from work. Not lifer 


lifestyle in the California hills. 
1-800-633-5932 












i ee es ee 
www.delwebb.com/vacation.htm 
Del Webb's Sun City Lincoln Hills, 1601 Del Webb Blvd., Lincoln, CA 95648. Occupancy restricted to at least one resident/ guest 55 
years of age or better, and additional restrictions may apply. Community Association and additional fees for golf required. Details 
available upon request. Not an offer for sale or lease of real property. Reservations subject to availibility. Tax and transportation fees 
not included in price. Offer valid through June 1999. Void where prohibited. Offers may be made 
only with the delivery of a public report. Prices subject to change without notice. 


jm BIA THE DREAM 


© 1999, Del Webb Corporation. 


SANTA CRUZ COUNTY SANTA CRUZ COUNTY 


mA Oss WITH A VIEW 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 
Kendall & Potter 
PROPERTY MANAGEMENT 
Www.montereycoast.com 
1-800-386-6826 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 


on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 


BOB BAILEY REAL ESTATE/1-800-347-6830 





“Full Service Charter Company” 
First Class Luxury 
Accommodations Catering to Individuals, 
Corporations, Groups 


ortfishing including Salmon, Halibut 
vWnale watching or sight seeing 
»rporate Executive excursions 
ddings 
it & Breakfast 





MON TERE Y BAY 
This 40 fi 
you & you sts with the top of the line in ocean cruising! 
thed at Santa Cruz Harbor, Santa Cruz, CA 
831-479-0273 Fax. 831-464-9146 
Parkplaceexcursions.com 





Captain Sportfishing pleasure yacht will pamper 


Ron Santonastasi 


800-486-1085 
or 831-479-0273 


UNSET 
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SANTA CRUZ COUNTY 












For he: nreene waters ‘of 
‘the von Bay, to the gg 
coos seclusion of our Ge 
edwood Forests, Santa Cruzy is 
ponies is the place for you* 
to come out and play. 


Sata Crnz Coe 
Call now for your free 
Santa Cruz County Traveler's Guide 


I- 400- 833-3494 


WWW,SCCCVC.Org 

















PAJARO DUNES |! 


Vacation with the Sun, the Sand and thel} f 
Sound of the Sea 





Enjoy breathtaking views of the Monterey), ' 
Bay from one of our private homes or cozi) 
condominiums. All of our homes and condoj | 
miniums are completely furnished includini 
fully-equipped kitchens and fireplaces. 
Enjoy walking or jogging along the beac 
tennis and fishing. Planning a meeting? Caj 
Pajaro Dunes Conference Center for assis 
tance with all the arrangements. We calj 
accommodate up to 175 guests. For mo 
information, please fill in the coupon belo 
and mail, or visit us at our Web Site. 


www.pajaro-dunes.com 


4 pajaro dunes, 
c& holm © rnc incl 


PO Box 1230, Watsonville CA 95077-1230 (24) 
800 564-1771 








| Name 
| Address 

| City, State, Zip 
| Phone 
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SANTA CRUZ COUNTY 






——————— 
—— — 


“We take folks through the 
redwoods and to the beach.” 


x Two Historic Railroads x 
ROARING CAMP 


& BIG TREES NARROW-GAUGE RAILROAD 


and 


Santa Cruz, Big Trees 
& Pacific Railway 


Chuckwagon Barbecues * Bluegrass Music 


ROARING CAMP 


P. O. Box G-1, Felton, CA 95018 
Phone: (831) 335-4484 
www.roaringcamprr.com 
10% discount on RR with this ad 
Good for up to 4 persons at time of purchase SUN 










ar CRUZ 


BEACH | 


BOARDWALK | 
SAVE , 
$2.00; 







| 





4 Bw : 


Present this coupon at any 
Boardwalk ticket booth for $2 

off the Unlimited Rides PLUS 

or Unlimited Ride Wristband. 

Good for up to 6 people; not 

good with other discounts. 

Offer expires 11/28/99 j 


(831) 426-7433 


© Santa Cruz Seaside Co. 1999 





j 400 Beach Street, Santa Cruz, CA 95060 [ j#77 J 
Ce ee 








| GT nOiE a eh teria 
® Across from the beach & Boardwalk gry USEL 
© Continental breakfast adr 

1 © Vacation packages ay aS le 
(800) 214-7400 within (A, (831) 425-7090 

110 Riverside Ave., Santa Cruz, CA 95060 © www.beachboardwalk.com 







To advertise call 1-800-222-9404 
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SANTA CRUZ COUNTY 


Imagine a resort 


that’s like a beach home. 


SANTA CRUZ COUNTY 


(Ee) 
Quality vacation homes 8 condos 
1/888/641-6100 ° www.bestofpajaro,com 


Full conference facilities 








For advertising and 
marketing information 
call Linda Gill at 
Sunset Magazine, 
1-800-222-9404 Ext. 5 











SANTA CRUZ COUNTY 
















Discover a place where the 
séa sets the pace, and 
the accommodations 
offer all the comforts 
of home. Where 
ocean views overlook 
the Monterey Bay 
and life’s luxuries 
are conveniently 
included in every 
suite and villa. 


Same 


TIRE ECS OR ITs fUR ARES OV R lin. 
"Monterey Bay Bay 


Designed for pleasure 
(800) 676-1701 


WwWww.seascaperesort.com 
Aptos, California 


SAN DIEGO AREA 





OUR FREE VACATION KIT INCLUDES 
SAVINGS ON HOTELS, MEALS, SEAWORLD, 
THE WORLD-FAMOUS SAN DiEGO Zoo” 

AND MORE. SO YOUR FAMILY CAN 
DO MORE AND SPEND LESS. 


EAM Fe HH 
SAN BDILEGS 
CONVENTION & VISITORS BUREAU 


1.800.577.WAVE 


WWW .SANDIEGO.ORG 
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SOLVANG SOUTHERN CALIFORNIA 


Pe Bnlinclihes tached celia calcein al ln eld Bap Mel os 


SOLVANG ° SANTA YNEZ VALLEY 


Solvang, a charming Danish village, lies 
in rolling countryside 35 miles north of 
Santa Barbara. Explore over 200 
European style shops, bakeries, 
championship golf, live outdoor 
theatre, wineries & windmills. 


L 
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a Golf packages for two starting at $215. 
a Golf Mon—Thurs. Subject to availability. 
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The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California. Programs for 21-60+ yrs. Separate childrens camps too! 


Free Brochure: 1.800-825-TRIM 


De ee Se 


Other restrictions apply. 


Reservations 
(800) 624-5572 
www.solvangrsi.com 


Beat the Heat This 
Summer in Cool 


Costa Mesa 


Come to Costa Mesa this summer. We're | 
close to Orange County’s beaches and 
near major Southern California Bo 
attractions. Shop at South Coast Plaza, 
Triangle Square and Metro Pointe. Check if 
out low summer rates at The Country’ 
Inn & Suites, DoubleTree Hotel, Holiday 
Inn, Marriott Suites, Residence Inn by} 
Marriott, The Westin South Coast Plaza, jj 
SOUTHERN CALIFORNIA SOUTHERN CALIFORNIA and the Wyndham Garden Hotel. 
Call 1-800-899-5499 or visit 
www.costamesa-ca.com 


ae 


ROYAL SCANDINAVIAN INN 
SOLVANG ° SANTA YNEZ VALLEY 
& 





ecm CM tae Tae Oe 


American Heart 
Association 





Costa Mesa 


The Best Of Southern California. 


Our theme parks and roller 
coasters are legendary, with 
new rides and shows delighting 
guests each season. Orange 
County is also home to 42 
miles of Pacific coastline, white 
sand beaches, yacht harbors 
and amazing sea life. Take a 
surfing lesson, sample our 
freshly caught seafood, shop in 
our world-class plazas, play 


96 OCEAN LOFT SUITES ~ 10 MIN. FROM LA?} 
CD PLAYER AND STEREO ~ ON THE BEACH! | 


TEL 310.374.3001 RES 800.315.9366 
1300 THE STRAND, HERMOSA BEACH 


golf on our 51 courses or linger 
by the fountain of an historic 
Spanish mission. There's much 
more, call for a FREE “A to Z 
Guide” to Orange County's 


treasure trove of activities. 


SONOMA COUNTY 
Call Toll Free 
1-877-GO ORANGE 
(1-877-466-7264 Ext. 9117) 
www.go-orange.com 


ce Orange 


| \ aha f County 


Perfectly California 


Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 


1-800-643-8899 


see photos of our homes @ www.donberard.cor 








To advertise call 1-800-222-9404 


SOUTHERN CALIFORNIA 


Benen ee an 


haa 


enjoy the bestot Southern Cabtormia 


Unecrowded, unhurried & accessible 


Call for your free Visitors Guide 
S 800- 282-0333 
www.visitredondo.com 


SONOMA COUNTY 


# Bodega Coast Inn 
| 50 yards from the water 


We Me Ore Ti Malt like hae elit 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (B00) 346-6999 - 
www.bodegacoastinn.com 
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YOSEMITE AREA 


Visit Yosemite. 


! Stay in Merced! 


“The Gateway to Yosemite” 





Affordable Lodging ¢ Quality Restaurants 
When traveling to Yosemite, the America Park 
Network recommends the all weather Route 140 
through Merced. For accommodations, 
restaurants, and activities please contact: 
Merced Conference & Visitors Bureau 


690 West 16th St. Merced, CA 95340 
800-446-5353 


www.yosemite-gateway.org 











1 N c R Ee Do ! B L Ee 
experience Denver & the west 


ITINERARIES, INFORMATIVE ARTICLES AND 
alot i eel Nb eet 7S A eo 
AIR, LODGING AND ATTRACTIONS. 
CALL NOW FOR YOUR VACATION GUIDE. 
(800) 303-WEAV 





TRAVEL DIRECTORY 


YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 


AWE-INSPIRING 


SUITS patreemenen tres ak lire 
SOON HI mere he eri iim ioe A , 
is only $32 per person for 2 nights,’: 
based on double ocgupancy. 


Each package includes one free 
bike rental (with paid rental) and 
other special offers. Valid Sunday 
through Thursday from April 11.- 
May 27: 


ICO on DURE Che 
Some restrictions may apply. 


1999 Marks the 100th. Anniversary of Curry Village 
Call for reservations: 


(559) 253-5665 


Yosemite Concession Services is an authorized National Park Service Concessioner. © 1999 Yosemite Concession Services Corp. 


www. yosemitepark.com 


SONOMA COUNTY 


The Sea Ranch 


Vacation Home Rentals— Sales 
Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
From $80/night ¢ Hot Tubs ¢ Fireplaces 


www.oceanviewprop.comi * email:ovp @oceanviewprop.com 


SONOMA COUNTY 


SONOMA COAST VILL 


COUNTRY INN & SPA 


YOSEMITE NATIONAL PARK 


worldwide wow 


an elegantly casual getaway 


www.scvilla.com 1.888.404.2255 
www.bodegabayvisitors.com 


COLORADO 


PREMIER GUIDE WITH EXCITING 


58M 
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COLORADO 


One of the most beautiful places on earth. 
Why shouldn't it have its own instruction manual? 
Call for a free color brochure. 


Steaniboat 


IN THE SUMMERTIME 


1.800.922.2722 
www. steamboat-chamber.com 





BRITISH COLUMBIA, CANADA 


Clipper & Princess Marguerite 
GER 


hommeel_—S 
Annan 





VICTORIA CLIPPER™ 
A, 
eToe 


dj First Class Cruise Service 
aoa Between Seattle & Victoria, BC 


Take a break and head to 
charmingVictoria or spectacular 


Seattle. Plan a day trip or an 
overnight getaway. The Victoria 
Clipper provides daily 
passenger-only service between 
Seattle and Victoria all year round! 


Want to take your car? Travel 


aboard the Princess Marguerite III, } 


Victoria Clipper’s luxury vehicle 
and passenger ferry sails daily 
between Seattle and Victoria 
May 14 - Sept. 26, 1999. 


206-448-5000 
800-888-2535 


58N SUNSET 

















1 | Enjoy genuine western hospitality in the 
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BRITISH COLUMBIA, CANADA 


Discover B.C. 


One beautiful piece at a time. 
British Columbia's coastline reveals one 
natural wonder after another. BC Ferries 
can show you them all: Victoria and 
Vancouver Island, the Gulf Islands, the 
Sunshine Coast, the Inside Passage, Discovery 
Coast Passage, and Queen Charlotte Islands. 
Join us, and we'll bring you the beauty of B.C. 
One piece at a time. 


| ve Bcleteeriel(cy 
(250) 386-3431 
L112 Fort Street, Victoria, B-C. Canada V8V 4V2 
www.bcferries.bc.ca 









BRITISH COLUMBIA 
HOLIDAY HOME 
RENTALS; 






British Columbia 
Home & Cottage 
Rentals 
acations Specializing in Victoria 
West TD & BC's Vacation Islands 


1-888-383-1863 / www.vacationswest.ca 








SUPER, NATURAL BRITISH COLUMBIA" 


(tain 


VANCOUVER, COAST & MOUNTAINS 


For A FREE TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


www. coagtandmountains.be.ca 


DUDE RANCHES 


Unforgettable. 


A week's stay at our premiere guest 
ranch will give you and your family 
a lifetime of fond memories. 
Outstanding horseback riding and 
nationally recognized children’s 
programs. Comfortable, private 
cabins. Delicious Northwest cuisine. 
Tennis, swimming, fishing and more. 


ROCK SPRINGS GUEST RANCH 


64201 Tyler Road ¢ Bend, Oregon 97701 
800-225-3833 


www.rocksprings.com 








middle of the Colorado Rockies. Escape on 
horseback into our mountain scenery offering 
numerous outdoor adventures. Explore our 
website at www.dude-ranch.com 


i 
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ISLAND OF HAWAII 


Punaluu CS 


Secluded eee condominiums on the Big Island 30 min. south 

Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hi 

golf course. Condos & course overlook the ocean. Four Layk«| 

tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishir 

Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or ci 

Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 















Hawaii’s | 
Best Kept | 
Secret 


SeaMountain at 










ISLAND OF KAUAI 






Enjoy the best of sunny POIPU BEACH at) 
remarkable rates! Nearly 1/3 of our! 
guests have stayed in our beautifully 
maintained 1-4 bedroom beach resort 
condos and villas two or more times. Air, 
car and activity packages also available.) 
Car/condo rates begin as low as $130 a night, 
based on 5 night stay during value season. 


800-367-8020 
SUITE PARADISE 














yA 
Res 






Ce 
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SAAS | 
LET 
} 


Pues) | I) 
| 
(808-742-7400) www.suite-paradise.com| 






OIPU BEACH, KAUA})\)j; 
We rent condos and homes at Poipu } fi; 
Kai, Nihi Kai Villas, Waikomo & other | 
fine beach resorts. Special rates for 

condos, homes, golf, cars & airfares. | Hur pr 
all us on Kauai for brochures! % 


Grantham Resorts 
1-800-325-5701 
BEACHFRONT RENTALS, POIPU TO HANALEI} © 
Kauai's largest selection - call us on Kauai for jj) 
our free color brochure i 
Kauai Vacation Rentals} 


& Real Estate Inc. | 
> 3-3311 Kuhio Hwy « Lihue, HI 96766} 


1-800-367-5025 


www. KauaiVacationRentals.com ||P 
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REMOTE WESTSIDE KAUAI f 


No rain in SUNNY KEKAHA. Oceanfront private residences 
on sandy white beach. Away from the crowded madness. 
Minutes from exotic Waimea Canyon. | 
if 


SPECIAL - - $75 PER NIGHT AND UP. 
http://wwte.com/hawaii/kauai/kekaha1.htm |} 
Call Owner Jerry Jones at (800) 677-5959 





. Co advertise call 1-800-222-9404 





ISLAND OF KAUAI 





Be a verb. Discover hidden waterfalls 
Kayak along peaceful rivers. Explore quaint 
plantation towns. Soar above the Na Pali coast. 
Trek through lush tropical forests. Play 
championship golf. Wander on silken beaches. 
Or simply be a sedentary noun and take a nap in 
the shade. Call today for a FREE Kaua'i Vacation 
Planner. 1-800-262-1400, ext. 123 

| orvisit http://www kauaivisitorsbureau.org 

ie KAUAI 


r Hawaii's Island of Discovery 




























After You Have Called the 
Rest, Call the Best in Value. 


Beachfront Cottages ® Condominiums 
Homes * Bed & Breakfasts 
TOLL FREE 1-800-487-9833 


Contact our web site for full brochure: 
http://www.800hawaii.com 


Hanalei Aloha Rental Management 


ISLAND OF MAUI 


NOELANI CONDOMINIUM RESORT 
Affordable, AAA approved #@@ Oceanfront Property 
njoy glorious sunsets and panoramic oceanviews from 
your private lanai. Seasonal Discounts 800-367-6030 
www.noelani-condo-resort.com 
4095 1. Honoapiilani Road 
Lahaina, Maui, HI 96761 








MAUI LUXURY LEASING 
Service of Ken Rothman Realty 


“Your key to a dream vacation” 
Golf Estates/Oceanfront Condos 
Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


Mauivacation.com 


Maui Beachfront Cottages 


Award winning seaside dining. 
Romantic beachfront cottages. 


MAMA'S 
1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 


HAWAIIAN ISLANDS 





What formal attire 
looks like in Hawaii, 


Relax. You're going to 
the islands. Let us 
help you get some 
sand on those toes 
of yours. First, we 
recommend you order a free 
copy of The Islands of Aloha 
Travel Planner. It's full of great 
information. And then give us a 
call. We can fly you non-stop 





For your Free Travel Planner to the Hawaiian Islands, call 800-GO-HAWAII. 





ISLAND OF MAUI 


THE . 
MAUL fe 5169 


CondoMatic Car from per day 


All the comforts of paradise, a complete one-bed- 
room condominium, and a Budget rental car, includ- 
ed in our regular daily rate. Two-bedroom units 
from $224 daily, including mid-size car. And your 
7th night is free! Call for a free color brochure or 
reservations at 1-800-669-6252, or 


www.Napili.com N if Point 


Rates and 7th Night Free offer applicable from 4/1/99 - 12/22/99 
(peak season slightly higher) Upgrades, gas, optional 


insurance and taxes extra. Some restrictions may apply. 
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HAWAIIAN 


AIRLINE S. 
Wings of the Islands 


ee ee 
Relax and “Discover the | 


*pp/dbl. occ. 


HAWAIIAN ISLANDS 
































on a widebody DC- wa 
10 to Maui and Wy 
Honolulu from five Wt 
West Coast cities. 
Once here, island 
hop on one of our 150 daily all-jet 
interisland flights. Call your travel 
agent or Hawaiian Airlines at 
800-367-5320. Or visit us at 
www.hawaiianair.com 














ISLAND OF MAUI 























Unhurried Way of Life’ —-~ 
on 10 secluded acres. : a | 
Package includes five = . = | 
nights in an ocean view ¥ #4 F 

room with a fully 

equipped kitchen, 

tropical flowers and an autowidieYalfeeondltionied 

compact car with unlimited mileage. 


Call Toll Free 1-800-367-5030 
Ask for the Sunset Special , es 


“WwW. napilika.c com Valid to 12/19/99 
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HOUSEBOATS ISLAND OF MAUI 


ae 5TH NIGHT FREE! 
PLus Free LUAU & DISCOUNTS. 


HOUSEBOATS 






Make a splash 





on a Seven 
Crown Resorts ~ : ; 
houseboat ASTON AT THE Mae BAN 
: Located in sunny Kihei. Spacious air- | 
vacation! conditioned hotel rooms or 1-, 2-, and The 


erg 3-bedroom suites with full kitchens. Daily | Is 
| 1 Kon 

Lake Mead, maid service, pools, tennis. Golf nearby. i 
M10 


From $100 per night for hotel room. 5th night i 
(ver 


Lake Mohave, at 
free lowers rate to $80 per night. Rates valid 
Lake Shasta, | 4/5-6/18/99, slightly higher 12/23/98-4/4/99. 


E é Some restrictions apply. 
California Delta. 


ae © ASTON 
SEVEN s a = * inion Geren mani 
RESORTS 
1-800-752-9669 


CALL YOUR TRAVEL AGENT OR 800-92-ASTON. 
for information or a free brochure 


www.aston-hotels.com 
http://www.sevencrown.com 


Authorized concessionaire of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 


murs 
ji 


Su | 


@Aston Hotels & Resorts 199R 


HOUSEBOATS 





+i 


ii, xsd 
ISLAND OF MAUI 


ed an le Mae ae 


Heart of Kaanapalt eae 
Spacious condos w/ full kitchens & daily 
maid service from a Wives Heated yee p 
spa, & ten ; 


Se Rag = ) 
| 


Houseboating will never be the same. 
800-223-7950 


www.houseboats.com 


*Studio"Garden thru aco stay@the-whaler.com 


BIDWELL MARINA| 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (916) 589-3152 


_www.funtime-fulltime.com 
Lake Oroville Reai Estate (800) 772-1776 


SHASTA LAKE 
HOUSEBOAT VACATIONS 


Oceanfront, low-rise, luxury 


" a BY ¥ t- 
2 & 3 bedroom condos 
Maw. From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 


www.maui.net/~village/kahana.html 








Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums:(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) © (808) 879-7288 
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Miles of Water Escape 













Herman & Helen's Marina 
n Renting: Houseboats 
yi a Ski boats, WaveRunners 
eT, For a free color brochure 

* 1-800-676-4841 
Venice sland Ferry, Stockton, Ca 95219 
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MARINA e BAR & GRILL e CABINS 
P.O. Box 994205, Redding, CA 96099 
www.silverthornresort.com 


1-800-332-3044 


-_ 
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HOUSEBOATS 


iu 


OREGON COAST OREGON COAST 


TRINITY LAKE ones 


USA 


HOUSEBOATS TRINITY ALPS 
MARINA 
P.O. Box 670 
Lewiston, CA 96052 
530-286-2282 
800-824-0083 


www. tnnityalpsmanna.com 





IDAHO 


Come to Sun Valley 


: Family Fun Year Round 


The newly remodeled Elkhorn 

Resort. The beauty and tranquility 

of Idaho. Magnificent golf at our 

Robert Trent Jones, Jr/Sr designed 
| course. Great weather. Year round 
\fun. Daily flights to nearby 
| Sun Valley or Boise airports. 


YOU WON'T HAVE TO 

















KEEP YOUR ARMS AND LEGS | 


IN THE COMPARTMENT. 


















SUN VALLEY'S i 


ELKHORN RESORT || 
: 1-8o0-Elkhorn i 


800-355-4075 
For a vacation planning guide, call 800-452-2151, visit our Web site at 
www.oregoncoast.org or write to the Lincoln City Visitor and Convention 


One Elkhorn Rd. Sun Valley, Idaho, 83354 
Bureau at 801 SW Highway 101, Suite 1, Lincoln City, Oregon 97367. The beach is just the beginning. 








, DIAMOND D RANCH - IDAHO 
START PLANNING YOUR ESCAPE NOW. CALL 800-452-2151. 








\\ vacation in the old West tradition at one of Amenca’s most 
ce, _ beautiful and remote working/quest ranches. Trail rides, fish- 
p - oe cookouts, ovemight pack trips, ee 








Diamond D Ranch nestled in the Rocky Mountains. 
P.O. Box 1555-S, Boise, ID 83701 (800) 222-1269 


























INTERNATIONAL TRAVEL 


— AUSTRALIA 


Get Real Value 
from Real Experts 


| 800 284 0723 


www.godirect-cards.com 
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CENTRAL OREGON RIVER RAFTING 


ONRg, SUNRIVER, OR. || ‘intavaitar Vasatons | 
9 In Every Season, We Are Your Family RAFT - KAYAK - GANOGE 


| 
Vacation Rental Specialists | WHITEWATER TOURS IN CALIFORNIA 
| 


BEHOND eS 


For Homes and Condominiums 


* 18 miles from Mt. Bachelor 


ADVENTURES 


1-800-531-1130 | 
We Play All Year www.sunrayinc.com 1-800-234- RAFT 


| _Www.rivertrip.com _ 


800.GO.CALIF 





gocalif.ca.gov 
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OREGON OREGON MOTORHOME RENTALS 


ON Tapa a VG 
| LUXURY FAMILY 
Yel a ertt 


“FRIENDLY. + 


50 lakes and rivers, hundreds of parks and campgrounds. One big mountain 
and deafening silence. Clackamas County, Oregon, minutes from downtown 


CLAC NaN 


For a FREE Travel Guide call 1-800-647-3843 atin ‘ay 
AVA Eee Uae en OREGON 


Portland, not even close to civilization: 






NEW MEXICO { 


| Il | 





OREGON 
NEW MEXiCO 





FECHIN INN § Giese Country f |. i 
| hk -OuS Comfort. 


The Bishop's Lodge Resort offers our guests 


a secluded retreat in a private valley, where you 
atmosphere inspired by é can indulge in all of your favorite pastimes 


: ; or choose to do nothing at all, just five 
artist Nicolai Fechin. Just 2 blocks minutes aie ee 
from the historic Taos Plaza. 


A Rooms from $99! Suites from $169: ce THE Moy 











BATU Tae mL) tere Cs Enjoy a romantic, park-like 





HOW 









firviedecatsven tater 





Central Oregon's Best Family Resort 


40 acres of outstanding Outdoor Family Recreation 
Swimming pools, horseback riding & whitewater rafing 


BISHOPS LODGE |} 


888/237-4513 ee 3SANTA FE® | 
tt 


www.fechin-inn.com/sun be Reserve your getaway today. 1-800-860-9257 
Valid Sunday- Thursday through 7/31/99 . www santafe.ors/bishopslodge ; HS 
Limited availability, restrictions apply. BA Me . 6 hens 
’ ew 


a Rates fro ym 259 ¢ to >302 per night 
t 
i 
i 





aaa LCE 
(800) 457- 6810 or WWW. 7thmtn.com 


i 


hos ot A Ao doko . vet 
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SANTA ## 
Santa Fe Convention 
& Visitors Bureau 
ML ia Visitors Guide 
800.777.CITY + 505.984.6760 


WaT ay ae | 


r a? 
C2 
~ ‘ 
a 


a 


a i Conchanting Coscape 


An intimate condominium 
resort nestled in the foothills 
just outside Santa Fe. Adobe 
villas offer sophisticated com- 
fort & privacy from $120/nt. 





\| : ; } 
Pueblo Poeantale 
800 690-8001 


Village Resorts 







SOUTHERN OREGON 


EF. ai ee Fs 
reat Oregon Trout Fishing 
Hiking ® Sailing © Outdoor Living at it’s Finest 
Park with Hookups ® Tent Camping © Unique Lodgings, too! 
| @Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
ith boats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & I-5 
It’s one of those rare places! 
; Write for free brochure with rates to 
} HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (5641) 482-1979 © 773-3619 


os 








! 





Moving? avoid interrupted service. 


Notify us eight weeks before moving. 
Send your Sunset address label, new 
'} address and moving date to P. O. Box 
456656, Boulder, CO 80322-6656, 
| Attn: Change of Address. 
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WILLAMETTE VALLEY, OREGON 





yo much of 
a good thing 
can you handle? 


vineyards 









historic sites 





flower gardens 
events & festivals 
performing & visual arts 
unique shops 
restaurants 

great accommodations 


Oregon 
ALWAYS INVITING 


800-874-7012 


http://www.scva.org 





Salem Convention 
& Visitors Association 














RAIL TOURS 


aN eee 
Fall Foliage Expr 


re 


The only 8 Day/7 
Night rail/motorcoach 
tour of all 6 New 
England states! 


Only $1999 
Space is limited. 
Call today! 


Departs weekly from 
September 11, 1999 


Reserve space now 
by calling toll-free 
1-888-544-RAIL. 





RAIL TOURS 
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Only Southern Oregon offers you 
one-of-a-kind attractions like... 


WATERFALLS AND WINE 
In Roseburg you can go hiking, fishing, 
rafting, tour Umpqua Valley wineries and 
see more waterfalls in a day than most 
people see in a lifetime. Plus Crater Lake is 
just two scenic hours away. 


GREAT CATS AND MORE 
Wildlife Safari, off 1-5, is Oregon’s only 
600-acre wild animal park. It features 500 
exotic animals including cheetahs, giraffes 
and lions. Enjoy elephant and pony rides, 
plus the “Great Cats Show.” 









Call or surf these web sites 
for more reasons to visit. 
ROSEBURG VISITORS & CONVENTION BUREAU 
1-800-444-9584 © www.visitroseburg.com 
WILDLIFE SAFARI 
1-800-355-4848 * www.wildlifesafari.org 
ASHLAND CHAMBER OF COMMERCE 
1-800-473-3754 © www.ashlandchamber.com 
CRATER LAKE LODGE 
(541) 830-8700 ¢ www.craterlake.com 
GRANTS PASS VISITORS & CONVENTION BUREAU 
1-800-547-5927 * www.grantspass.com 
JERRY’S ROGUE JETS 
1-800-451-3645 * www.roguejets.com 
KLAMATH COUNTY TOURISM 
1-800-445-6728 © www.klamathcountytourism.com 
MAIL BOAT TRIPS 
1-800-458-3511 © www.mailboat.com 
MEDFORD VISITORS & CONVENTION BUREAU 
1-800-469-6307 * www.visitmedford.org 
MOUNTAIN MEADOWS RETIREMENT COMMUNITY 
1-800-337-1301 * www.mtmeadows.com 
RIVERSIDE INN RESORT 
1-800-334-4567 © www.riverside-inn.com 
ROGUE REGENCY INN 
1-800-535-5805 * www.rogueregency.com 


RUNNING Y RANCH RESORT 
1-888-850-0275 * www.runningy.com 





Cmts 
re eam Ce ail) 
CaM ig--mee) (aes se 
1-800-448-4856 
P.O. Box 1645, Medford, OR 97501 
WWw.sova.org 
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WASHINGTON 


erat A : 
(J SI ce 
Lie || 


Visit ceaanatoa's Mount Rainier 
during its Centennial celebration! 
To plan your vacation, contact: 
Tacoma-Pierce County 
Visitor & Convention Bureau 


1-800-272-2662 ext. 26 
www.tourtacoma.org 


Tacoma — Fife - Lakewood — Puyallup 


SAN 
JUAN 


ISLANDS 


Enjoy a fully narrated cruise 
to the San Juan Islands from 
downtown Seattle's Pier 69! 
You'll cruise through protected 
waterways, possibly spotting 
orca whales and eagles. Plan 
a day trip or an overnight 


getaway. The Victoria Clipper | 


also offers a 3-hour Whale & 
Sealife Search departing trom | 
Friday Harbor -, 








Where you want to be. Olé! 








MEXICO 


TLAQUEPAQUE, MEXICO ¥ 


La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours | { 
Discover the Soul of Old Mexico! M 


Brochure 1-800-220-8689 . 


WASHINGTON 




































A 
oe 
Deeper than the Grand Canyon; cliff-dwelling Tarahumara © Xt 
Indians; mountain lodges in pine forests & historic hacienda)» \y, 
hotels in tropical colonial towns. Customized daily departures: | ' 
OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1061) ““ 
COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 781/ ) }\: 
im (to 
MN 
VILLAS OF MEXICO 
Puerto Vallarta, Cabo, Akumal & Cozumel. Alo 
|| Exclusive beachfront vacation homes with al 
; ry staff, pool, full amenities. Full color catalog. |/9 
eae SOT & www.villasofmexico.com * Groups of 4+ call § 7 5,\0 
20 ; 1-800-320-0020 Bk 
Visit Rosario Resort in Te 
Washington’s San Juan Islands for BAI, 
luxurious accommodations and fine dining. WASHINGTON wy 
Go sailing, sea-kayaking and 7 meses.) iy 
whale watching from our marina. a 


Call 800-562-8820 or your N C U VE 
travel professional. IVA ® \ 


WAS 


One Rosario Way, Eastsound, Washington 98245 Qe 
7 


| t 
i 


360-376-2222 * www.RosarioResort.com 
Listed On The National Register Of Historic Places 













| 
MEXICO sl 

Ixtapa « Puerto Vallarta 
C& ot IDO oe Fora 
free 


co A adeeb in Mexic® mt 


"| SRESOS 


locations 
Instead of a hotel room, enjoy a 
spacious |-3 bedroom suite with living 
room, kitchen and resort amenities. 
Convenience and comfort from 


$99 per night. 


brochure call 

1-877-600-0800 (toll fee} 
or visit 

INCOU iverusa. org. 





Legendary Erie Canal /river cruises. Saguenay whale 
_ watch, Labrador, Great Lakes, NE Islands, Mississippi. 
Exclusive smooth water informal adventure. 
It’s like cruising on your friend's yacht® 
FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE 


Enctta* Holidays 


FUT IE VIA S: Aal_L/O 


800-438-6493 


www. extraholidays. com 
‘San Lucas * Cozumel 
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SPECIAL CRUISES 




























Royal Olympic’s 
y circumnavigation 


of South America is just 
like the trips Old World 


explorers took except: 


1. We know exactly where we’re 
going. We've been sailing to 
South America since 1973. 


2. You don’t need a monarch’s 
blessing to go. Just $100 a day. 

3. We sail from the New World 
(Fort Lauderdale) on January 17, 
2000 aboard the Stella Solaris. 

| 4. You only need be slightly 

| adventurous. 

| 5. You can send postcards from 
Rio, Lima, Buenos Aires and 
Tierra del Fuego. 

6. If you book by July 1, you'll 
save up to $1000. 


7. You can call your travel agent or 
1-800-872-6400 for information. 


© Royal Olympic Cruises 
For the slightly adventurous. 


Greek registry. Port fees are extra; rates are per person double occupancy 
and reflect savings on minimum category. Restrictions apply. Segments and 
air add-ons available. www.royalolympiccruises.com 


THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 


BEEK CST10002 09-10 


939 LAUREL ST., SAN CARLOS, CA 94070 





















ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 
cheerfully will send complete 
information, including rates, 
reservations, and accommo- 


dations, upon request. 


a 








TRAVEL DIRECTORY 


SEATTLE SEATTLE 


is itd an till on fee drink. 


We know the Northwest so you can get to know it better. 


Experience the Northwest Triangle Tour. 
For seven days and six nights, you'll discover the best the Northwest 
has to offer—Seattle, Victoria, Vancouver and back again. While visiting Vancouver, 
you may want to make a side-trip to the amazing Capilano Suspension Bridge. 


CALL YOUR NORTHWEST TRAVEL EXPERTS AT 1-800-426-7505 ory Gray Line of Seattle 


A DIVISION ¢ OF HOLLAND AMERICA LINE-WESTOURS 


SIGHTSEEING * PACKAGE TOURS © HOTELS ® CRUISES * AIRPORT EXPRESS SHUTTLE ¢ TRANSFERS 
SEATTLE * VANCOUVER # VICTORIA * CANADIAN ROCKIES © MT. RAINIER © MT. ST. HELENS * FRIDAY HARBOR © OLYMPIC PENINSULA 


SAN JUAN ISLANDS, 


WASHINGTON 
SPECIAL CRUISES 


Plan your trip to the beautiful 
San Juan Islands 
Visitor information guide available 
Call toll-free 888-468-3701 
or visit our web site 
www.guidetosanjuans.com 











“Behien the 
Caribbean 


6 and 13 day adventures 
_ aboard a tall ship from $675. & 


Call your travel agent or 
1-800-327-2601 
www.windjammer.com F 
ee 1 
Windjammer i 
Barefoot Cruises,, 


P.O. Box 190120, Dept. 33 
Mian, Beach, FL 33119- 0120 






Sail the San Juan Islands 


Beautiful Sailboat with Crew 
Anchor in Romantic Coves 
Whales and Wildlife! 
Fine Cuisine - Our 10th Year 
PF Small Groups / 6 or 13 days 


www-stsj.com Brochure 800-729-3207 








UTAH 


4, 5, or 6 nights on the tee Seaway 
elegant riverboat locks, castles, 
Canadian enorss PIUER CRUISE historic villages, 
cruising the calm the 1000 Islands, 
inland waters of the St. museums, resorts 
Lawrence & Ottawa Rivers. and world-class cities 


Kingston, Ottawa, Montreal, Quebec. City Departures 
For information or FREE brochures call 
St. Lawrence Cruise Lines, 1-800-267-7868 


AD 
oh a 


g 
Gee 
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The Indispensable 
Black Travel Dress’ 


Ear arem Our Indispensable Black Travel Dress is 
100% wrinkle-proof and tucks snugly 
in a corner of your suitcase. Dress it up 
with pearls or dress it down with flats — 
it looks great either way. It’s just one of over 
550 helpful products in our latest catalog 
of uncommon travel gear. The catalog is 
filled with versatile, wrinkle-free, lightweight, 
easy-to-pack, quick-dry travel clothes, many 
of which can double for daytime sightseeing 
or a night on the town. We also make 
exceptional luggage, totes, and tools to assure the most comfort 
and least hassle while away from home. Call now for your 
FREE CATALOG and FREE OUTFITTING GUIDE with 
suggested packing lists and good, solid advice for the trip 
you're planning! 

Indispensable Black Travel Dress™ 

Now available in Black and Midnight. XS-XL, 

Regular and Petite #5183 $99 Plus 8” S&H 

Also available in above the knee or long sleeve mock t-neck. 
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resource 


FINANCIAL 

324. Conseco 

325. T. Rowe Price 

326. Franklin Income Fund 






FOOD 

327. Keebler Company 

328. Fulton Street Lobster & Seafood Co. 
329. Jelly Belly® Jelly Beans 

330. Land O’ Lakes Butter 

331. Quaker Fruit and Oatmeal Bars 

332. Potatoes Direct 

333. The Catfish Institute 

334. Trader Vic's 

335. Wisconsin Milk Marketing Board 


HOME 

336. Bernhardt Furniture 

337. Casablanca Fan Company 

338. Celotex 

339. Culligan 

340. Delta Faucets 

341. Endeavor Homes Kit Packages 

342. Four Seasons Sunrooms 

343. Grand Hall Outdoor Kitchen Systems 
344. HomeBase 

345. James Hardie Building Products 
346. Karastan lizona 
347. Kuhn Rikon: Pressure Cookers 
348. Marvin Windows 

349. Pre-Manufactured Home Kits 

350. Rejuvenation House Parts 

351. Retractable ITI Patio Covers & Awnings 

352. Supersoil 

353. Swarovski 

354. Trex Easy Care Decking 

355. Velux 

356. Weathercraft 

357. Whirlpool Corp. 

358. Whitney Farms—Organic Garden Supplies 
“Jenn-Air Kitchen Appliances. Jenn-Air offers a full line 
of sophisticated kitchen appliances. For a brochure call 
1-800-JENN-AIR 


MISCELLANEOUS 

359. American Isuzu Motors 

360. Davis Instruments 

361. FTD 

362. Honda 

363. Lands’ End 

364. Mercedes Benz 

365. Saab Cars, U.S.A. 

366. SmithKline Beecham — Havrix 
367. Stonehenge: concrete fencing/foundation 
368. Sun Precautions 

369. Toyota Camry 

370. Toyota Corolla 


SHOPPING/GARDEN & OUTDOOR 
LIVING 

371. Adirondack Designs 

372. Altech Termite & Pest Control 

373. Bandini Fertilizer Co. 

374. Bella Vista Gazebos 

375. Chair Slipcovers & Table Linens 

376. Greco Cedar Homes & Sunrooms - 

377. Kellogg’s Gromulch & Amend 

378. Little’s Good Gloves 

379. Phantom Screens 

380. Pursell Industries Inc. 

381. Rossi Pasta 

382. Security Systems/Wireless Driveway Alarms 
383. Univ of Extension Outdoor Living Courses 
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ory, circle the state or category 


California Highlights 
Seach House Inn Half Moon Bay 
sa Munras Garden Hotel 
haminade at Santa Cruz 
ity of Oroville 
of San Luis Obispo 
ureka~-Humboldt County CVB 
‘orever Resorts 
loliday Inn-Santa Cruz 
ational Steinbeck Center 
Ramada Plaza Hotel International; 
an Francisco 
Redding CVB 
deacliff Inn 
enaya Lodge Yosemite Area 
radewinds Lodge Mendocino Coast 


’s Kenai Peninsula 


Ariz ona 
ainey Suites Hotel 

Phoenix Valley of the Sun Marketing 
onsortium 


ake Havasu County Tourism za 


sews Ventana Canyon Resort 
orthern Arizona Co-op Sedona, 
ag taff 


ucson Convention & Visitors Bureau 
lestward Look Resort 


ifornia 
Anaheim/Orange County V&CB 
“™@Beach House at Hermosa Beach 
Best of Pajaro Dunes 
Big Bear Lake Resort Association 
Bishop Area C of C & Visitors Bureau 
Bodega Coast Inn 
ifornia Western Railroad 
amp La Jolla’s Fitness Weight Loss 
acation 
talina Cruises 
atalina Express 
atalina Island Chamber of 
ommerce 
talina Island’s Hotel Villa Portofino 
talina Island’s Pavilion Lodge 
talina Passenger Service 
tamaran Resort Hotel 
osta Mesa Tourism Promotion 
ouncil 
towne Plaza Cabana Palo Alto 
Dehaven Valley Farm 
Del Web Sun City Lincoln Hills 
Doubletree Costa Mesa 
Embassy Suites Mandalay Bay Resort 
et-Away Today 
Highlands Inn Carmel 
Inn at Morro Bay 
Irish Beach Rental Agency 
John Muir Inn Napa 
Kendall & Potter Property Mangement 
Aptos 
e Tahoe Accommodations 
Lake Tahoe Vacation Rentals & Home 
Sales-Prudential 
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158. 
159. 
160. 
161. 
162. 
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164. 
165. 
166. 
167. 
168. 
169. 
170. 
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172. 
173. 
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175. 
176. 
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178. 
179. 
180. 


181. 


182. 
183. 
184. 
185. 
186. 
187. 


188. 
189. 
190. 
194 
192. 
193° 
194. 
195. 
196. 
197: 
198. 


199! 
200. 
201. 
202. 


203. 
204. 
205. 
206. 


ee Se WY Sak 


ADVERTISING CONNECTION 


Lompoc Valley Chamber of 
Commerce 

Long Beach Aquarium 

Mammoth Lakes Visitors Bureau 
Mendocino Coast Reservations 
Merced C&VB Yosemite Area 
Mono County Tourism Commission 
Monterey Peninsula V&CB 

Mt. Shasta Resort 

Napa Valley Lodge 

Napa Valley Wine Train 

Ojai Valley Inn & Spa 

Old Sacramento Historic District 
Pacific Terrace Inn 

Pajaro Dunes Rental Agency 

Palm Springs Tourism 

Pasadena Convention & Visitors 
Bureau 

Quail Lodge Resort & Golf Club 
Redondo Beach Visitors Bureau 
Resort at Squaw Creek 

Roaring Camp Narrow-Gauge 
Railway 

Royal Scandinavian Inn 
Sacramento CVB 

San Antonio Winery 

San Diego CVB 

Santa Cruz County 

Santa Cruz Seaside:Beach Boardwalk 
amusement park & lodgings 

Sea Ranch Vacation Homes by Don 
Berard 

Sea Venture Resort 

Seabird Lodge 

Seascape Resort & Conference Center 
Sequoia National Park 

Snowcreek Resort Mammoth Lakes 
Solvang Convention & Visitors 
Bureau 

Sonoma Coast Villa Bodega Bay 
Strawberry Inn 

Tahoe Rental Connection 

The King George Hotel 

The Marine Mammal Center 
Truckee Donner C of C 

Vacation Village Hotel 

Ventura Visitors & Convention Bureau 
Victorian Farmhouse 

Wilshire Grand Hotel and Centre 
Woodland Area Chamber of 
Commerce 

Worldcities 2000: San Francisco 
Yosemite Concession Services 
Yosemite Sierra Visitors Bureau 
Yountville Inn 


Canada 

British Columbia Ferries 

St. Lawrence Cruise Lines 
Vancouver Coast & Mountains 


Colorado 


207. 


Steamboat Springs Chamber of 
Commerce 


Dude Ranches 


208. 


Rock Springs Guest Ranch 


209. Hawaii 


210. 
DAN. 


Hana Kai-Maui Resorts 
Hanalei Aloha Rental Management 
Kauai 


226. 


Clo @ tau bi t 


For information on products or services, circle the 
numbers on the adjacent post-paid card and mail, or call. 


800/967-3189 fax 413/637-4343 


www.sunsetmagazine.com 


Located in the Magazine Section of our Website 


212. 
213° 
214. 
215. 
216. 
217. 


Kahana Village 

Kailua Surf & Sand Oahu 

Kauai: Hawaii's Island of Discovery 
Kea Lani Hotel 

Mama's Beachfront Cottages Maui 
Maui Luxury Leasing Home/Condo 
Rentals 

Maui Visitors Bureau 

Napili Kai Beach Club 

Napili Point Resort Maui 

Napili Surf Beach Resort 


Noelani Condominium Resort Maui 


218. 
219. 
220. 
221. 
222. 
223. 
224. 
225. 


Suite Paradise 

The Whaler on Kaanapali Beach 
Whalers Realty Management 
Company 

“Aston Hotels & Resorts (800) 922-7866 


Hotels/Resorts 
Extra Holidays 


227. 
228. 
229. 
230. 


Houseboats 

Forever Resorts 

Lake Powell Resorts & Marinas 
Seven Crown Resorts 


231. 
232. 
233. 
234. 
235. 
236. 


Idaho 

Elkhorn Resort 

Idaho Travel Council 

Shore Lodge McCall 
South Central Idaho Travel 
Yellowstone Teton Territory 


237. 
238. 
239. 


International Travel 
Go Direct--Go Australia 
Windjammer Barefoot Cruises— 


Caribbean 


Mexico 
240. New Port Beach Hotel Rosarito 


Motorhomes 
241. El Monte RV Rentals 


242. 
243. 
244, 
245. 
246. 
247. 
248. 


Nevada 

Bally’s Casino 

BRAT Resort Properties 

Hilton Las Vegas/Grand Vacations 
Incline Village/Crystal Bay 

Nevada Commission on Tourism 
Reno-Sparks Convention & Visitors 
Authority 

249. Vacation Station 
250. 
25 ie 
DD: 
253. 
254. 
255. 


New Mexico 

Bishop's Lodge 

Fechin Inn-Taos 

Pueblo Encantado 

Santa Fe Accommodations 
Santa Fe Convention & Visitors 
Bureau 


256. 
257. 
258. 
Mepep 
260. 


Oregon 

Ashland Visitors Bureau 

Astoria Chamber of Commerce 
Central Oregon Visitors Association 
Clackamas County Tourism Dev. 
Council 

Crater Lake Lodge 

CVA of Lane County 

Eagle Crest Resort 

End of the Trail-Interpretive Center 


261. 
262. 
263. 
264. 


265. 
266. 
267. 
268. 
269. 
270. 
Pipi 
272. 
273. 
274. 
275. 
276. 
277. 
278. 
279. 
280. 
281. 
282. 
283. 
284. 
285. 
286. 
287. 
288. 
289. 
290. 
29ie 


292. 
293. 


Gold Beach Promotions Committee 
Grants Pass Visitors Bureau 
Howard Prairie Lake Resort 

Inn at Cape Kiwanda 

Inn at Spanish Head 

Inn of the Seventh Mountain 
Jerry’s Rogue Jets 

Klamath County Dept. of Tourism 
Lincoln City VCB 
McMenamin’s Edgefield 
Medford Visitors Bureau 
Mountain Meadows 

Mt. Hood Railroad 

Oregon Tourism Commission 
Overleaf Lodge 

Portland Art Museum 

Ridgepine Inc. 

Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 

Salem CVB 

Seaside Visitors Bureau 
Southern Visitors Assn. (SOVA) 
Sunset Realty 

The Dalles Area Chamber of 
Commerce 

Wildlife Safari 

Willamette Valley Visitors Assn. 


River Rafting 


294. 


Beyond Limits Adventures 


South Dakota 


205: 


Black Hills of South Dakota 


Texas 


296. 


297. 
298. 


299. 
300. 
301. 
302. 
303. 
304. 
305. 
306. 
307. 


Utah 
308. 


309. 
310. 
SHE 
312. 
313. 
314. 
ils: 
316. 
317. 
318. 
319, 
320. 
321. 
322. 
323. 


San Antonio C &VB 


Tours/Cruises/Railroads 

Blue Star Line-Australia & New 
Zealand 

Coast Starlight by Amtrak 
Cruises Inc. 

Great Train Escapes 

Norwegian Cruise Lines 

Princess Cruises 

Renaissance Cruises, Inc. 

Royal Olympic Cruises 

Victoria Clipper/British Columbia 
Victoria Clipper/San Juan Islands 


Grand County Travel Council 


Washington 
Bellingham/Whatcom CVB 
City of Vancouver 

Forks Chamber of Commerce 
Gray Line of Seattle 

Lake Chelan C of C 

Port Angeles C of C 

Port Ludlow Resort 

Port of Chelan County 
Rosario Resort and Spa 
Spokane Area CVB 

Sun Mountain Lodge 
Tacoma-Pierce County CVB 
Washington State Parks & Recreation 
Yakima Valley CVB 
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RAISED BEDS are filled 
to bursting with summer 
crops in Monsen’s 26- 
by 56-foot vegetable 
garden (above), installed 
over a season ina 
corner of his previously 
bare backyard (right). 





ae Pa eae Eel 


Bare earth 


to beauty | 


ee 


Mel Monsen turned an empty 
lot into a productive garden. 
His secret? Raised beds 


BY SVEVEN R: LORTON 


PHOTOGRAPHS BY NORMAN PLATE 


= Mel Monsen’s garden is to vegetables 
what the perfect closet is to clothes: 
everything has its place. Vegetables 
grow in neat raised beds by kind— 
tomatoes in one bed, green beans in an- 
other, pumpkins in yet another. There’s 
a place for growing raspberries (along 
the fence), a place for compost (in the 
corner), a place to hang the hose and to 
mount a rain gauge (by the retaining 
wall), and a place for fruit trees (beside 
the entry trellis). Decorative trellises 
dotting the garden are home to climb- 
ing roses, clematis, and sweet peas. 








But the best part about Monsen’s 
garden is that he did the work himself, 
transforming part of the empty lot be- 
hind his new house in Anchorage into a 
productive vegetable garden in just four 
months. The four-step plan on page 70 
shows how he did it and, in the process, 
gave new meaning to the expression 
starting from scratch. 

Working in his garage, Monsen built 
22 raised beds of varying widths and 
lengths. He also built the trellises. Then 
he planted. A few tricks (on page 70) 
helped his garden grow. 
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Four easy steps to bountiful raised beds 


Build raised beds. Prepare the soil. Build retaining Fill beds with 
Monsen used cedar / Use a rented rotary walls and paths. then plant. Monse 





2-by-8s set on edge Lemed tiller if necessary to Monsen used 4-by-6s used a rich mix of 
and capped with flat 2-by-4s. turn soil. Move the raised set on sides to edge two commercial soil, compost, 
Most of the beds measure 4 beds and trellises into place. sides of the garden. For and well-rotted horse manu 
feet wide by 8 feet long and In gopher country, line the paths, he covered the ground __ then blended in some gran 
are 10 inches deep. Also beds with chicken wire or with black plastic sheeting fertilizer (8-32-16). He planted 
build trellises. hardware cloth to keep the and topped it with a 3-inch nursery seedlings, giving the — 
critters from nibbling plant layer of gravel. largest beds to the crops that 
roots. need room to ramble. | 








Raised bed Garden plot plan 


Monsen’s 
secrets 


Mulch. To warm the soil for heat- 
loving crops (necessary in cool 
climates), Monsen covers it with 
infrared-transmitting plastic sheet- 
ing. He cuts slits in the plastic 
and plants seedlings through 
the slits. For added heat, 
he fills clear 1-liter plastic 
beverage bottles with tea 
and lays them atop the 
plastic over the plants’ rf _ ~ 
root zones. The dark ae 
liquid absorbs solar heat 

during the day and releases 

it at night. 

Row covers. If spring and 

summer weather is chilly, Monsen 
covers beds with row cover, a 
lightweight spun fabric that trans- eta 
mits light and holds in heat. It’s Calling all gardeners: We’d love to hear 
available by the roll at nurseries. plans this spring and summer include planting a flo 
Crop rotation. To keep scratch or doing a garden makeover—spiffing up a front. 
diseases at bay, Monsen never 
grows the same crop in the same 
bed more than once in a three-year 
period. Each year he makes a map 
of what was planted in each bed. 






SUNSET 


It costs over $65,000 to climb Mt. Everest. 
| 
| Boy. For about half that, you could actually enjoy the outdoors. 


Le See 
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Mercedes-Benz 


femee f a 


Pi eS r r + “ - \fh gig 
= high ate 4 i 


Mhe ML320 is the only sport utility vehicle that gives you the comfort of a Mercedes-Benz on- and off-road. But at 
ust $34,950; there are, of course, a couple of things that you won't get. For example, frostbite and hypothermia. 


Visit your local Mercedes-Benz Center or 
call 1-800-FOR-MERCEDES. 


a 


AIR BAGS ARE A SUPPLEMENTAL RESTRAINT SYSTEM, SO REMEMBER AIR BAG SAFETY: BUCKLE EVERYONE AND CHILDREN IN BACK! *MSRP for an ML320 excludes $595 transportation charge, all taxes, 
itle /documentary fees, registration, tags, dealer prep charges, insurance, optional equipment, certificate of compliance or noncompliance fees, and finance charges. ML320 shown at MSRP of $35,425 
ncludes optional metallic paint. Prices may vary by dealer. Explore our Web site, www.MBUSA.com. ©1998 Authorized Mercedes-Benz Dealers 
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Citrus & 
Avocado Food 






Promotes colorful, 
flavorful, high-quality 
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YOuUT YarGen Gaeserves the est. 


Best® premium garden products are specifically formulated to help promote 
deep green foliage, and more fruits and vegetables. Plus, Best® garden fertilizers | 
are as unique as your garden, so you can give your garden exactly what it needs — 
at the right time. Simply put, Best® garden fertilizers from Pursell will help 
you make your garden stronger, greener and more beautiful and more bountiful 
than ever. Does your garden deserve anything less? 








For more information, call our consumer hotline at 1.800.633.6560 
or visit our web site at www-.fertilizer.com 














PU RSELL BEST® is a registered trademark 





of J.R. Simplot Company 
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secret 
arden 


You might say that former 
jstronaut. Pete Conrad 
aunched a secret garden for 
sis wife, Nancy. He chose 
he fountain with the two 
herubs (in the photo below) 
o dress up a narrow side 
ard. But it was Nancy who 
realized that the fountain 
Jemanded new 
ags. “I just knew it called for 
n English garden,” she says, 
even though at the time I had 
10 idea what that meant.” 

* Fortunately, 
igner Cory Kelso did. Kelso 
vegan by greening up the 
tucco walls with jasmine, 
vardenbergia, and trumpet 
ine. Then she livened up 
he beds with plants that 
lave interesting foliage, such 
S silver-laced Lamium gale- 
»bdolon and bronze-leafed 
oropetalum chinense ‘Plum 
Jelight’. 
he backbone of every good 
sarden,” 


surround- 


garden de- 


“Foliage interest is 


insists Kelso. 

She also squeezed in as 
nany bulbs, flowering shrubs, 
nd perennials as possible. To 
ceep things from getting too 
Weet and to brighten up a 
ather shady space, she stuck 
0 bright pastels. 

The crowning touch that 
Maps the garden into focus is 
he trompe |’oeil “wrought- 
ron” gate, painted by artist 
susan Marosz, at one end of 
he path. Though the “gate” 


NORTHERN CALIFORNIA 


garden 


Trompe l’oeil gate 
and burbling fountain 
make this small 


garden magical 


pretends to lead to another 
English garden, it actually 
hides a potting shed. Once a 
woman who never touched 
dirt, Nancy Conrad has been 
converted, through 
secret garden, into a passion- 
ate gardener. And she’s be- 
come pretty territorial about 


her space. 


her 


“Pete and I have a 
rule,” she says. “I stay out of 
his cockpit, and he stays out 
of my garden.” 


— Sharon Cohoon 





BRIGHT PASTEL 


Gartenmeister Bonstedt’ 


FLOWERS include roses 


cuide 


(top) and 


fuchsias (beside fountain, above) 


MAY 1999 








73 





STEVEN GUNTHER (2) 




















NORMAN A. PLATE (2) 


GARDEN 


GOVE 





“series, one of the first double-flowered impatien| 


Double delight 


# Double used to mean trouble, as far as beddir} 
impatiens were concerned. Plants of the Rosebu) 












bloomed sporadically, dropped buds when unhapp 
tended to get leggy, and otherwise misbehaved 
But Fiesta, a new line of double-flowered impatier) - 
from Ball Horticultural Company, seems to have. 
addressed all complaints. This new impatier| 
blooms early and often, side-branches readily ¢ 
form full plants, and hangs onto its blooms a lor 


a bedding plant. 


time. It’s showy yet solid—just what you want ij 


The bushy habit and floriferous nature of Fiesi 
impatiens make them excellent candidates for han; 
ing baskets, according to Ted Mayeda of M&I 
Nursery in Orange. ‘Sparkler Rose’, a pinkish whit 
and bright rose bicolor (shown here), happens to E 
his favorite, but there are eight other colors on th 
market and more in the works. Though Fiesta look’ 
great solo, it mixes well, too. Mayeda especially like 
it with lacy ferns or with begonias and trailing ivy. 

For a long season of bloom, Mayeda adds 14-14-1 
controlled-release fertilizer to the potting soil whe} 
planting and feeds his baskets monthly thereafte is 
with a 15-30-15 liquid fertilizer. — S.C. by 














| 


The good 
and bad news 
on neem 


@ First the good news: Neem, 
an organic insecticide/miti- 
cide/fungicide derived from 
the tropical neem _ tree 
(Azadirachta indica) is now 
approved for use on edibles 
such as fruits, nuts, vegeta- 
bles, and herbs to control in- 
sect pests like aphids, mites, 
various beetles, scales, and 
whiteflies. Products contain- 
ing clarified hydrophobic ex- 
tract of neem oil, which have 
a broader application than 
those with just the active 
ingredient azadirachtin, can 
also control plant diseases 
such as powdery mildew, 


anthracnose, and rust. 


SUNSET 





Now the bad news: Until 


recently, neem-based insecti- 
cides, like other botanical 
insecticides, were believed 
to have little impact on bene- 
ficial insects such as lady- 
bugs. But researchers at 
Washington State University 
have proven otherwise. They 
found that high concentra- 
tions of the pesticide killed 
large numbers of ladybugs 





and their larvae. 

How does all this stack up? 
Neem is still a valuable or- 
ganic pesticide that has much 
less impact on the environ- 
ment than stronger chemi- 
cals. But it must be used with 
caution—only when pest 
problems are severe and 
threaten the survival or pro- 
ductivity of your plants. Do 
not spray it when beneficial 
insects like ladybugs are ac- 
tive. Chances are, the lady- 
bugs will catch up and even- 
tually control aphids anyway. 
If not, knock aphids off your 
plants with a blast of water. 

Neem-based products are 
available in nurseries. Read 
labels carefully to identify 
crops on which they can be 
used and how to apply them 
properly. — Lance Walheim 


EVENTS 


April 30-—May 2: 
Carmel Garden Show. 
Attend a seminar, see _ 
garden exhibits, and 
visit the marketplace. 
Quail Lodge Resort 
and Golf Club, 

8205 Valley Greens 
Dr. $15; (831) 
625-1954. 







May 22: Petaluma 
Garden Tour. Petaluma — 
Museum's “Through 
the Garden Gate” 3 
annual garden tour 
showcases 10 private 
gardens. 10-4. 

$15 in advance, 

$20 day of event; 
(707) 778-4398. 
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Grow sunflowers for bouquets or for screening 


DE 
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THE BEST VARIETIES Fem CUTTINGE 


@ Sunflowers aren’t just sunny yellow anymore. Now they 
come in a striking range of colors. Midsize varieties are best — 
for cutting. Pollenless types won’t shed on tabletops. ; 


Pollenless : 
All from W. Atlee Burpee & Co. (800/888-1447): ‘Del Sol’ ” 
(early yellow, 5 ft. tall), ‘Indian Blanket’ (red with yellow © 
tips, 4-5 ft.), ‘Lemon Eclair’ (lemon yellow, 4-6 ft.), ‘Moon- 
shadow’ (pale yellow to creamy white, 4 ft.), Parasol Mix 
(lemon, orange, red, and bicolor in mixed forms, 3-5 ft.). a 


With pollen 
From Park Seed (800/845-3369): Large Flowered Mix 
(left; yellow, red, and bronze, 6-10 ft.). From Renee’s Gar- 4 
den (888/880-7228 or www.garden.com/reneesgarden 
‘Bright Bandolier’ (yellow and mahogany mix, 5-7 ft.), 
‘Cinnamon Sun’ (cinnamon-bronze, 4-7 ft.), and Renee’ s 
favorite, ‘Valentine’ (chiffon yellow, 4—5 ft.). From Shep- 
herd’s Garden Seeds (860/482-3638): ‘Prado Red’ (red, | 
32-4 ft.) and ‘Velvet Queen’ (bronze, burgundy, chestni 
red, and mahogany, 6-8 ft.). — Lauren Bonar Swezey 
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PLANT A SUNF 


= In summer, when side- 
Judith 
Becker McQueen grows an 


walks are busy, 


80-foot-long hedge of sun- 


flowers across the front of 
her Seattle garden. Dwarf 


plants (1-2 ft.) such as 


‘Big Smile’ and ‘Music Box’ 


N WOOLSEY 


!OWER HEDGE 


grow on the sidewalk side, 
and tall ones (4—5 ft.) such 
as ‘Floristan’ grow on the 
When sidewalk 
traffic disappears for the 
winter, so does the hedge. 
To make a hedge like 
McQueen’s, you can start 


lawn side. 





the sunflowers from seed, 
as she did, or from nursery 
seedlings. Here’s how. 


From seed. Dig a bed the 
length you want, and about 
24 inches wide. Mix gener- 
ous amounts of compost 
into the soil. Plant the 
seeds about 8 inches apart, 
in rows for a thick cover. 
(To extend the bloom sea- 
son, stagger the planting 
over a two-week period.) 
Moisten the soil. After true 





leaves appear, water the 
plants deeply once a week 
using a soaker hose. Fertil- 
ize once when plants are 
actively growing, using a 
controlled-release com- 
plete organic fertilizer. Bait 
slugs and snails. 









From seedlings. Choo 
sturdy plants in 4-inch pots. | 
Space them 8 inches apatt | 
in rows 4 to 6 inches apart. | 
Knock them from their pots, 
free up any coiled roots, ang 
plant in well-amended soil. — 
— Steven R. Lorton 
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Spend more time with them? eee et: 
EG 
withMeat & Sauce 


Or fix them a good meal? 





Do both. 


| Nothing Comes Closer to Home 


www.stouffers.com 


GARDEN 


PLANTING 

[W SUMMER ANNUALS. Fill bare spots 
in the garden with summer bedding 
plants. Choices celosia, 
dahlia, gomphrena, Madagascar peri- 
winkle, marigold, petunia, portulaca, 
salvia, scabiosa, verbena, and zinnia. 
In shadier areas try begonias, browal- 
lia, and coleus. 


include 


[W FLOWERS FOR CUTTING. Long- 
blooming perennials provide a good 
source of cut flowers. Try alstroemeria, 
coreopsis, gaillardia, gloriosa daisy, 
lavender, purple coneflower, scabiosa, 
Shasta daisy, and yarrow. 


(W SUBTROPICALS. Late spring is the 
ideal time to plant gardenia, hibiscus, 
mandevilla, plumeria, and other sub- 
tropicals that thrive in heat. Locate 
plants where they’ll get as much 
warmth as possible (against a heat- 
reflecting wall, for instance). Grow 
mandevillas and plumerias in large 
pots; when temperatures begin to 
cool in fall, move mandevilla under a 
patio overhang and plumeria indoors 
for winter. 


BACK TO BASICS 





ALEXIS SEABROOK 


WHAT TO DO 


GUUS 


IN- YOUR GARDEN. 


\ CALIFORNIA 
\e Mendocino 
4 
\Santa Rosa 
® 


“ 
? 


i » 
@ Sacramento, 
» 


aS 
Sunset asin Francisco 


CLIMATE ZONES ° 
i ee San Jose 
C Mountain (1-2) 


| Valley (7-9) 


I Ey Inland (14) 
{| Coastal (15-17) 








DEBRA LAMBERT 


(VW VEGETABLES. May is prime time to 
plant heat-loving vegetables, such as 
beans, corn, eggplant, melons, okra, 
peppers, pumpkins, squash, and toma- 
toes. Zones 1-2, 17: Grow short-sea- 
son varieties and plant through black 
plastic (to protect from late spring 
frosts). Covering vegetables with row 
covers can give them an added boost. 


[WSET OUT TOMATO SEEDLINGS. 
Zones 7-9, 14-17: They’re available at 
nurseries (Upstarts supplies a line of 


Caging large tomato plants yields the most fruit 
and provides the most protection against sunburn, 
especially in hot climates. Veteran growers often 
make their own cages and set them around toma- 
toes at planting time. To make a cage, buy a 6%-foot 
length of 5- or 6-foot-wide concrete-reinforcing wire 
with 6-inch mesh (or use rustproof galvanized fence 
wire). Roll the wire into a cylinder 24 inches in diame- 
ter, as shown in the drawing, bending the ends over 
to fasten. To anchor the cage so it won't topple in the 
wind, drive two 2- by 2-inch stakes or lengths of 
rebar into the ground on opposite sides of the cage ~ 
and tie them to the wire. — S.C, 


IN MAY 




























organic tomato seedlings to nurseries i 
throughout the Bay Area). Plant toma- ‘| 
toes deeper than they were growing i wil 
the containers. Pull off the lowest one _ 
or two sets of leaves and set the plants | 
in the planting holes so the stem is | 
covered to just below the bottom leaf | 
set; roots will form along the stem. x 
‘ 
[W SHOP FOR MAPLES. Zones 7-9, _ 
14-17: Wildwood Farm Nursery adl ‘ 
Gardens (10300 Sonoma Hwy., Ken- i 
wood, CA 95452; 707/833-1161) now | 4 
carries more than 200 Japanese and — 
other maples. Visit in person or on the — 
Web at www.wildwoodmaples.com. 
Or order by mail (plants are shipped 
November-May). ; 
(VW SHOP FOR ROSES. Are you having 
difficulty finding a certain rose? Check | 
j 








out www.findmyroses.com, a Web site 
that provides sources for thousands of — 
new and antique roses. Amity Heritage | 
Roses in San Jose (408/286-7882 or | 
www.amityheritageroses.com) is one | 
of the sources you’ll find there. Amity é 


ships year-round. 


MAINTENANCE § 
(V APPLY IRON CHELATE. If azalea, 
camellia, citrus, or gardenia foliage is 
yellowish with green veins, the plants | 
need iron. Apply iron chelate accord- — 


i] 


ing to label directions. 3 


| 
[W REMOVE SUCKERS. Leafy, fast- | 
growing shoots arising from rootstocks ; 
of roses, fruit trees, and some orna-— 
mental trees compete for water and — 
nutrients. They also ruin plant form. 
Cut them back flush with the trunk or ‘ 
ground. On mature trees, snap off any 
new unwanted growth along the main i 
trunk (retain growth on new trees for a i 
season). 
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ADVERTISEMENT 


% CONTAINER GARDEN TIPS FROM SUPERSOIL® & SUNSET % 


up you 
arden 
SUMMEL 


As bright and exuberant as summer itself, this terra cotta 
pot bursts with mixed annuals in sunny colors. The planti- 
ng may look casual, yet careful color choice and arrange- 
ment of plants make it work. 


Golden marigolds in two sizes echo one another’s shapes 
and colors. Soft lavender-pink floss flower and hot pink and 
red petunias fill in the middle tier. And above it all, black- 
eyed Susans rise tall to give the whole picture a loosely tri- 
angular shape reminiscent of a casually picked bouquet. 


Some summer annual container tips: 





%@ Avoid using regular garden soil to fill your 
containers—it’s too dense. Supersoil * 
potting soil is ideal because it provides \ 
superior aeration, water reten- 
tion, and drainage for plants in 
containers for healthy roots 
that nurture healthy plants. 


®® Display pots of sun-loving 
annuals where they’ll 
receive sun most of the 
day, and shade lovers such 
as impatiens under tree 
canopies or on lath-covered 
patios. Be creative with your 
choice of container—your 
choice of pots is every bit as 
important to the success of 
your container garden as the 
plants themselves. 


%* Use Supersoil potting soil, which 
is scientifically designed to pro- 
vide the proper nutrients and 
fertilizers for vigorous growth. 
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gardener’s 
getaway 


2 grand prizes 
Se 


Escape to San Francisco for th 
ultimate gardener’s wee 
end—a VIP tour of Sunset, th 
Filoli Estate and Gardens, ani 
the spectacular San Francis¢ 
Flower & Garden Show. 


Supersoil and Sunset are look 
ing for creative contain 
showcasing mixed planti 
or tropicals. To enter, send u 
a photograph of your contain- 
er garden along with a briel 
description of the plantin: 
and your name, address, and 
daytime phone. You could be 
one of two lucky gardeners C 
win a weekend getaway 7 
two (airfare & accommoda, 
tions included)! 


The contest is sponsored by Sunset Magazine and Rod Mi 
Co. (“Sponsors”). No purchase necessary, Entries: Send a 4" 
color photograph of a container that fits into one of the 
ing two categories: 1) Mixed Plantings (perennials or perenn 
with annuals, bulbs, dwarf shrubs); 2) Tropicals: (can 
bananas, bromeliads, hibiscus, bougainvillea; in combina 
fringed with appropriate annuals, perennials, or gr: 
Containers must be at least 18" in diameter, Each entry must © 
tain the name, address, and daytime phone number of | 
entrant, in addition to a brief description of the plantings. 
entries to: Creative Container Gardening, c/o Sunset M: 
80 Willow Road, Menlo Park, CA 94025. All entries mus’ 
received by June 30, 1999. Sponsors not responsible for lost 
late, illegible, postage-due, or misdirected mail or entries! 
Eligibility: Entrants must be U.S. residents 21 years of age © 
older. Employees of Sunset Publishing Poe RoC | | city 
McLellan Co., and their respective parents, subsidiaries, a tes 
distributors, advertising, promotional, or judging ecsaien f ¢ 

the immediate families of such employees are ineligible. Judgir 

On or about July 15, 1999, one (1) entrant will be selected as t Y SH 
Grand Prize winner for each of the two (2) categories fro 

among all eligible entries received, by a panel of judges sel rte 

by Sponsor whose decisions on all matters relating to this 
test shall be final, Each entry will be judged based on the or 
nality of design. Prizes: Two (2) Grand Prizes, each consisting 0 | 
roundtrip coach class airfare and one (1) night's double coke 
pancy accommodations for two (2) at a location selected 
Sponsor in Palo Alto. A tour of the Sunset gardens, Filoli Est 
and Gardens, and admission for two (2) to the San Fran 
Flower and Garden Show. Prize must be utilized on March 18}} 
2000 (retail value $2,390). General: Winners will be notified by’ 
mail, Winners will be required to sign and return an Affida 
Eligibility and Liability/Publicity Release within fifteen (15) day 
of notification attempt or prize will be forfeited and awarded 
an alternate winner. Travel companion must be 21 or older ant 9 
must also execute a liability release, which must be returned witl |) Eng 
winner's documents. Winners will be required to consent to 
use of their names, photos, and/or likenesses for pore || 
and publicity purposes without additional compensation, 
where prohibited by law. Contestants agree to abide by and | ct 
bound by all applicable U.S. laws and these Official Rules. Voit | , 
where prohibited. All taxes and other expenses on the receip} 
and use of prize are winners’ sole responsibility. No cash subst} 
tutions, transfers, or assignments of prizes allowed, except b} Fen 
Sponsors, who reserve the right to substitute prizes of equal o p 
greater value if unavailable. For a list of winners, send a SASE t) 
Creative Container Gardening Winners, c/o Sunset Magazin) 
Marketing Department, 80 Willow Road, Menlo Park, CA 94025 | 
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fringe the 


perfect party deck 


A city gardener turns his backyard into a country escape 


BY SHARON COHOON 


arc LaFont is one entertaining 

guy. His idea of a good time 

is coming up with a party 

eme, executing it with theatrical style, 

d watching guests become enchanted 

by the spell he’s created. So it’s no coin- 
idence that LaFont’s backyard in Santa 
a, California, has evolved into the per- 
ect setting for great parties. Arriving 
muests walk into a scene that could have 
‘een painted by Monet. A wood deck 
floats” above ponds filled with water 
Jilies, and a verdant tangle of shrubs 





and vines frames the picture. 

LaFont knew what kind of mood he 
wanted to create in his backyard from 
the day he bought the property. “I 
wanted it to feel like a country escape, 
in England or France perhaps, and I 
wanted it to be suitable for all kinds of 
outdoor entertaining.” LaFont’s vision 
took form in stages. 

The first was the rear deck, which was 
built to take advantage of the shade of 
a large avocado tree. Next, LaFont ex- 
tended the deck to encircle a liquidam- 


WILLOW CHAIRS, cool drinks, and 
sunbathing Irish setters—Marc LaFont’s 
deck is a laid-back summer place. 


bar tree and installed a large lily pond 
(see drawing on page 82). When the 
avocado tree became diseased and was 
removed, the landscape was reshaped 
into its current configuration. But with- 
out the avocado, the back deck lacked 
a focal point, so LaFont installed a 
new centerpiece—a handsome English 
gazebo—and narrowed the middle of the 
deck to form a “bridge” over the water. 
He also added a second, smaller lily pond 
on the other side of the bridge. Though 
the two ponds are separate, they create 
the illusion of being one body of water. 
The ultimate compliment comes 
when partygoers tell LaFont, “I can’t 
believe I’m still in the city.” He says, 
“Sometimes I forget, too.” 
(Continued on page 82) 
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FRINGED BY PONDS and furnished with a gazebo rigged with overhead lights, the 
rear deck is a comfortable outdoor room by day or night. 








Liquidambar 
tree 


info 


House 


WATER HYACINTHS 
(middle photo) add 
splashes of lilac 
blue to the ponds. 
Water lilies (right), 
including tall- 
stemmed tropical 
types and shorter 
hardy kinds, are 


planted in 


ILLUSTRATION: DEBRA LAMBERT 


submerged pot: 
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The details 


Deck. Though LaFont chose unfinished 
fir instead of redwood primarily to keep 
costs down, he likes the wood’s rough, 
weathered look. 
Ponds. Excavated holes were padded 
with old carpeting, followed by a stan- 
dard PVC pond liner, then a layer of 
chicken wire, which was capped with 
concrete. LaFont mixed his own con- 
crete, using soil rather than sand in the | 
mix to create a stickier material that’s 
easier to work with and forms more 
natural-looking pond edges. 
Water plants. The ponds are planted 
with a mixture of hardy and tropical 
water lilies, other flowering plants, and 
oxygenating grasses. To find the right 
balance of plants, LaFont gleaned infor- 
mation from books on water gardening; 
visits to specialty nurseries like Van Ness 
Water Gardens (see below); and Internet 
chats with experienced water garden- } 
ers. Water hyacinth, a natural purifier, | 
plays a crucial role in maintaining the } 
balance of LaFont’s aquatic ecosystem. 
(Water hyacinths must be confined to } 
home gardens and should never be 
released into natural waters, where they 
can be serious pests.) 

Good sources for aquatic plants: 
e Daydreamer Aquatic and Perennial 
Gardens, Route 1, Box 438, Belpre, OH 
45714; (800) 741-3867. Write for a free 
list or visit www.daydreamergardens.com. 
¢ Moorehaven Water Gardens, 3006 
York Rd., Everett, WA 98204; (425) 
743-6888. Free list. 
e Van Ness Water Gardens, 2460 N. Eu- 
clid Ave., Upland, CA 91784; (800) 205- 
2425. Free catalog. 
Accessories. The Ogee gazebo | 
of nylon-coated steel, made by| 
Agriframes (about $1,250, plus ship- 
ping), was purchased from New Eng- 
land Garden Ornaments (508/867- } 
4474). The rustic bent-willow furniture } 
has cushions covered in Sunbrella, an } 
acrylic fabric made for outdoor use, and | 
filled with fast-drying foam used in boat } 
cushions. # 
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Maximize Your i 
Income Potential... —_—— 


While Maintaining The 
Opportunity For Growth 


Franklin Income Fund 



































The Franklin Income Fund is designed to provide investors both income _ 
and growth potential by investing in a diversified portfolio of stocks and — 
bonds, selected with particular consideration for their income-producing — 
potential. Our investment strategy focuses on looking for undervalued or 
out-of-favor securities that will provide high current income today and 
offer the potential for growth tomorrow. 


Designed to provide monthly income, this fund has paid uninterrupted 
dividends since its inception in 1948. The fund has also paid capital gains 
in 46 out of 50 years.‘ The fund seeks to provide investors: Re 


High Current Income™ 
Long-Term Growth 
Franklin Templeton Management Expertise 


Consider investing in the Franklin Income Fund as Franklin Templeton . 
celebrates over 50 years of providing innovative financial products and 
services in the mutual fund industry. Mail in the postage-paid card or call 


~~ 1-800-FRANKLIN EXT. F788 


Call for a free prospectus containing more complete information, including sales charges and expenses. Please read it carefully before 
you invest or send money. 


*Past performance does not guarantee future results. 


“High yields reflect the higher credit risks associated with certain lower-rated securities in the fund’s portfolio and, in some cases, the 
lower market prices for these instruments. 


Franklin Templeton Distributors, Inc. 
www.franklin-templeton.com 
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777 Mariners Island Boulevard, San Mateo, CA 94404-1585 
A Member of the Franklin Templeton Group, Serving Investors For Over 50 Years 
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Foolproof 
perennials 


Plant them now to spruce up 


summer beds and borders 


BY LAUREN BONAR SWEZ 
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all may be the best time to set 
out perennials so they can settle 
in during the cooler winter 
months, but May is when most nurs- 
eries tempt you, with great selections of 
blooming plants in gallon containers. 
Don’t resist: it’s okay to indulge in a lit- 
tle instant gratification. In all but the 
hottest desert areas, gardeners can still 
plant perennials this month. 
When you shop, buy plants that will 
deliver the longest show for your 
money, with minimal fuss. 


14 EASY PERENNIALS 
TO BUY IN BLOOM 

Aster frikartii ‘Monch’. Daisylike 
lavender-blue flowers; plants 3 ft. 
tall. Sun. All Sunset climate zones. 
Blanket flower (Gaillardia gran- 
diflora). Daisylike flowers in shades 
of red and yellow with orange or 
maroon bands. Sun. All zones. 
Cape fuchsia (Phygelius). Shrubby 
perennial with drooping, fuchsia- 
like flowers in pink, red, or pale 
yellow; to 4 ft. tall. Sun or light 
shade. Zones 4-9, 14-24. 

Catmint (Nepeta faassenii). Spikes 
of lavender-blue flowers on mound- 
ing plants with gray-green foliage. 
Sun. All zones. 

Coreopsis. Daisylike flowers in yel- 
low, orange, maroon, or red. Full 
sun. Zones vaty. 


ABOVE LEFT: Perennials in soft pastels, 
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with a splash of sunny yellow for punch, | 


fill this small border all summer long. 
Clockwise from top center are purple 
penstemon, yellow coreopsis, pink 
Diascia vigilis, ‘Pink Mist’ pincushion 
flower (at center), lavender-blue 
catmint, pink ‘Heidi’ yarrow, and 
blue delphinium. 


ABOVE: Vivid red ‘Firebird’ penstemon 


mingles with Temari Violet verbena. 
Design: Maile Arnold, Sebastopol, 
California 





ui 


hy 


iascia. Low-growing plants with 
oral, pink, or lavender flowers on 
ids of stems. Full sun to partial 
ade. Zones 7-9, 14-24. 
F ura lindbeimeri. Spikes of white 
> pink blossoms. Full sun. All zones. 
esia fruticans. Vanilla-scented 
ender and pink or white flowers on 
bushy evergreen plant; to 1 ft. tall. 
ones 16-24. 
snstemon hybrids. Apple Blossom’ 
ink), ‘Firebird’ (red), and ‘Midnight’ 
urple) are particularly long-bloom- 
g varieties. Sun. Zones vary. 
acushion flower (Scabiosa ‘Butter- 
’ Blue’ and ‘Pink Mist’). Lacy-looking, 
inch-wide blue or pink flowers. 
jooms much of year in mild climates. 
all sun. All zones. 
alvia. Salvia coccinea (red; zones 
24) blooms from spring to fall if 
padheaded. Mexican bush sage (S. Jeu- 
tha; purple; zones 10-24) blooms 


from late spring to late fall. Sun. 

Santa Barbara daisy (Erigeron karvin- 
skianus). Bears masses of */i-inch white 
and pinkish daisies. Sun or light shade. 
Zones 8-9, 12-24. 

Scaevola aemula. Sprawling plants 
produce masses of lavender-blue flow- 
ers. Full sun. Zones 8-9, 14-24. 
Verbena. Mostly ground cover plants 
that thrive in heat. ‘Homestead Purple’ 
grows up to 18 in. tall and has large 
(2 in.) purple flower heads. Varieties of 
Vv. peruviana come in pink, purple, 
red, and white, and stay 3 in. tall. Sun. 
Zones vaty. 


PLANTING TIPS 

*Before planting, soak the rootballs by 
immersing nursery cans up to the rims 
in a water-filled sink or tub as long as 
overnight. 

*Amend the soil in the planting hole 
with organic matter such as compost to 








POTTING 
seg, SOIL 


oo 


IRACLE-GRO' POTTING MIX 
ROWS PLANTS TWICE AS BIG. 


improve water retention. 

*If roots are tightly coiled, gently pry 
them apart with your hands or use a 
sharp knife to score the root mass. 
*After planting, spread a 2- to 3-inch 
layer of mulch such as compost around 
plants to keep roots cool and soil 
moist. Keep mulch off crown of plant. 
*Be prepared to water plants as often 
as twice a day until their roots get es- 
tablished. 

* About two weeks after planting, begin 
regular feeding with a gentle liquid fer- 
tilizer such as fish emulsion. 

*Clip faded blooms regularly. Shear off 
spent blossoms of ground-hugging 
plants, such as catmint, diascia, Santa 
Barbara daisy, and verbena, when 80 
percent of the flowers have faded. 
Pinch or snip off blossoms of blanket 
flower and pincushion flower one at a 
time. On penstemon, cut the entire 
stalk down to the base of the plant. 







































GARDEN 


Stars of 
the shade: 
Hydrangeas 


Here are six, familiar to rare 


BY LAUREN BONAR SWEZEY 





ew shrubs can compete with hy- 

drangeas’ dramatic show of sum- 

mer flowers—especially when 
you’re dealing with shade. In addition 
to the familiar blue, red, pink, and 
white globular flower clusters of garden 
hydrangea (H. macrophylla), there are 
unusual species with strikingly different 
flowers and foliage. 

Some develop huge flower heads, 
while others are more delicate. Leaves 
may be narrow or lobed, hairy or glossy. 

The six we’ve chosen represent the 
range of choices. All grow well from the 
Pacific Northwest to coastal Southern 
California. Several are hardy in the cold- 
est climates. Those listed here grow 4 to 
6 feet tall except as noted. For planting 
and care tips, see page 87. 

H. arborescens ‘Annabelle’ (also 
sold as H. arboreum ‘Annabelle’). Huge 
white globes cover the plant all sum- 
mer. Withstands some drought; grows 
in shade or sun. Hardy to —30°. 

H. aspera, H. robusta, H. sargen- 
lavender-blue or 
and hairy, 
The form sold as H.a. 


tiana. These have 


white lace cap flowers 
pointed leaves. 
villosa has a spreading habit. H. ro- 
busta and H. sargentiana grow 9 to 12 
feet tall. Prune hard if plants get leggy. 
10° if | 


H. macrophylla. ¥ 


Hardy to 0° (- tected). 


his large category 


of familiar plants includes mopheads 
(large, round heads) and lace cap hy- 
drangeas (flat heads with small, star- 


petaled flowers surrounded by large 


showy flowers). H.m. ‘Ayesha’ has small, 
waxy pink flowers several times thicker 
than those on other H crophylla 
varieties. Hardy to 0° (-10' rotected) 
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at Gossler Farms Nursery in Springfield, Oregon. 


H. quercifolia (oakleaf hydrangea). 
Long-lasting flowers in conical clusters 
turn from white to pale pink. ‘Snow 
Flake’ has double flowers. ‘Snow Queen’ 
has 12-inch-long flowers. Bronze or 
crimson fall foliage. Hardy to —30°. 


WHERE TO BUY PLANTS 


The following mail-order sources carry 
many unusual kinds. 

Forestfarm, 990 ‘Tetherow Rd., 
Williams, OR 97544; (541) 846-7269. 
Catalog $4. Sells 46 kinds. 

Gossler Farms 


Nursery, 1200 


‘TELLER RED’ lace cap hydrangea mixes beautifully with ‘Royal Purple’ smoke bush 

















Weaver Rd., Springfield, OR 97478; 
(541) 746-3922. Catalog $2. Sells 309° 
kinds (accepts orders September§ 
through April 15). | 
Greer Gardens, 1280 Goodpasture) 
Island Rd., Eugene, OR 97401; (800) ' 
548-0111. Catalog $3. Sells 45 kinds. J 
Heronswood Nursery, 7530 N.E. 
288th St., Kingston, WA 98346; (360)§ 
297-4172. Catalog $5. Sells 75 kinds. J 
Hydrangea Plus, Box 389, Aurora,/ F 
OR 97002; (503) 651-2887. Catalog) 
$4.50. Sells 74 kinds. 
(Continued on page 87)| 
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ydrangea basics 


irowing. Hydrangeas tolerate full sun near the coast; inland, give them partial 
aade. Plant them in rich, porous soil (lighten heavy clay soils by mixing in 


" lenty of compost or peat moss). Hydrangeas prefer moist soil, but established 


ts can get by on less water in coastal areas. Plants are especially beautiful 
hen massed in large beds, or planted singly in pots. 
ning. To control size and shape, prune plants after flowering. Cut out stems 
at have flowered, leaving those that have not. For big flower clusters, reduce 
¢ number of stems. For numerous medium-size clusters, keep more stems. 
Nanging the flower color. In acid soils, pink and red garden hydrangeas often 
tm blue or purple. To make (or keep) flower color blue, apply aluminum 
ilfate (4 ounce to 1 gallon of water) to the soil several times in spring and fall, 
weekly intervals. To keep flowers red or make them redder, add lime to 


e soil (apply 2 pound to every 5 feet of surface area under branches once or 
vice a year). @ 





DOUBLE FLOWERS of ‘Snow 
Flake’ oakleaf hydrangea (left) 
cascade gracefully over a stone 
wall. Above, ‘Enziandom’ 
produces many gorgeous dark 
blue flowers. Below, lilaclike 
flowers of ‘Ayesha’ form dense, 
8-inch-wide clusters. 
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/98 American Isuzu Motors Inc, “Go fa t an !suzu Motors Inc. Torque-On-Demand isa registered trademark of Borg-Warner Automotive, Inc. 








We’re not a car company. Car companies make SUV's 


you’re afraid to take off-road. SUV’s you’re ashamed to 


get dirty. SUV’s a chauffeur would appreciate. Compare 


them with the Isuzu Trooper. It has a terrain-sensing, 
Torque-on-Demand® 4-wheel drive system that can 
automatically sense rain, mud, snow, and ice. It has a 
215 horsepower V6. And unlike most other SUV’s, it has 
ABS brakes that work in 4-wheel drive. Which is just an 
obvious way of saying the Trooper is the kind of SUV a 


truck company thinks up. The kind of SUV a company 


thinks up when it doesn’t waste time thinking about cars. 





800 726 2700 / www.gofarther.com 
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A new wave of artisan cheeses, from gouda to dry jack, inspires 16 delicious recipes 


BY ELAINE JOHNSON #¢ PHOTOGRAPHS BY JAMES CARRIER 
FOOD STYLING BY VALERIE AIKMAN-SMITH 


m The clock ticks at a different rate for a growing group of 
skilled Western cheesemakers. They are taking their time and 
using old-fashioned methods to handcraft Old World-style 
cheeses. They’re starting with more kinds of milk—using 


sheep’s milk as well as cow’s and goat’s milk—and some of it 





is coming from organically reared and fed animals. They’re 
experimenting with fresh cheeses such as buttery crescenza. 
Sometimes they age them briefly, so a cheese like teleme can 








grow creamy and goat’s-milk camellia can develop a delicat 
white bloom. Others they age longer, to get the best flavo 
from the likes of firm, full-cream cheddars and to develog 
the ideal density and texture in hard cheeses such as d 
Monterey jack. z 

The results are piling up on our cheese counters—deey 
gold wedges, wheels as supple as suede, pyramids coatec¢ 


with molds, logs white as snow, and much more. 


The cheese family tree 
To help you find Western handcrafted 
cheeses to suit your taste, we’ve divided 
them into four families (shown oppo- 
site) based on how they’re made and on 
their textures. In addition to selecting 
cheeses just for the pure pleasure of eat- 
ing them, you can use this guide to 
choose cheeses for cooking. Tasting and 
shopping details are on page 97. 
Although many of the cheeses we list are 
made in limited quantities, if they’re not 
available locally, you can probably order 
them from the dairy or a specialty shop. 
Fresh cheeses (opposite, top left). 
These young cheeses have the delicate 
flavor of fresh milk. Some, such as creme 
fraiche and mascarpone, are barely more 
than cooked, culture-thickened cream, 
drained just enough to spoon or spread. 
Others, like mild-tasting cow’s-milk 
mozzarella and the more assertive fresh 
chevres made from goat’s milk, are 
drained more thoroughly of whey (the 
imber liquid that separates from the 
milk) and get firm enough to slice. 

Store fresh cheeses, wrapped airtight, 





LIAM CALLAHAN’ of Bellwether Farms 


cuts curds for carmody cheese. 


in the refrigerator for no more than a 
few days. Discard any that are moldy or 
have a sour, wet-rag, or ammoniated 
odor. If airtight packaging around a 
cheese is swollen by gases (from deteri- 
oration), don’t purchase or use. 












FRESH CHEESES. 1. Fresh mozzarella, 
California Mozzarella Fresca. 2. Rico 
Bellwether. 3. Crescenza, Bellwether. 
4. Fromage blanc de Parma, 
Rollingstone. 5. Herb chevre, Cypress 
Grove. 6. Traditional quark, Appel. 

7. Chévre en marinade, Haystack 
Mountain. 8. Chevre in oil, Sea Stars. 


SOFT-RIPENED CHEESES. 1. Bermudez 
Triangle, Cypress Grove. 2. Bache, 
Juniper. 3. Schloss, Rouge et Noir. 
4. Crottin, Laura Chenel. 5. Taupiniére, 
Laura Chenel. 6. Camellia, Redwood 
Hill. 7. Breakfast cheese, Rouge et Noif, 
8. Humboldt Fog, Cypress Grove. | 
9. Rice-flour teleme, Peluso. 


SEMIFIRM TO FIRM CHEESES. 

1. Carmody, Bellwether. 2. Toscano, 
Bellwether. 3. Tumalo tomme, Juniper 
Grove. 4. St. George, Joe Matos. 
5. Feta, Sea Stars. 6. Cougar Gold, 
WSU. 7. San Andreas, Bellwether. 


HARD CHEESES. 1. Aged goat curado, 
Quillisascut. 2. Dry Monterey jack, 
Vella. 3. Alpine Chevre shepherd’s 
cheese, Yerba Santa. 
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Soft-ripened cheeses (page 91, bot- 
tom right). The surfaces of soft-ripened 
cheeses are treated in various ways 
to develop edible rinds, which create 
environments that determine what fla- 
vors and textures the cheeses develop 
as they ripen. Teleme that is aged un- 
wrapped is coated with rice flour; the 
surface dries and becomes a little leath- 
ery, while the center gets creamier and 
the flavor richer. Uncoated teleme is 
vacuum-packed and ages differently. 
Bacteria or molds are applied to the 
surfaces of other soft-ripened cheeses 
to develop various textures, from moist 
to dry and velvety. Inside, the cheeses 
may soften or get firmer as they age, but 
all develop more intense flavor. 

The cheeses that will soften—break- 
fast, camellia, chestnut leaf—aged goat, 
and some crottins—are often still firm 
when you buy them. To ripen, leave the 
whole cheese in its wrapper at room 
temperature until it gives to gentle pres- 
sure, up to three days. 

Store soft-ripened cheeses in their 
original wrappers or wrap loosely in 
waxed paper (to prevent sweating), then 
enclose in plastic wrap or an airtight 
container. Chill cut pieces up to a week. 

If a little mold or rust-colored 
patches form on a soft-ripened cheese, 
trim them off if you like. But discard 
cheeses that are thoroughly moldy or 
have an ammoniated odor. 

Semifirm to firm cheeses (page 91, 
top right). The members of this diverse 
group—which includes easy-slicing 
cheddar and gouda, and the crumbly 
blues—have flavors ranging from mel- 
low to robust. Semifirm to firm cheeses 
have less moisture than fresh or soft- 
ripened cheeses and can be aged for 
months to years. Some form hard, dry 
surfaces, which may be coated with a 
finish such as -wax; others develop 
specific molds. The natural rinds are 
edible, although their taste doesn’t 
please everyone; discard waxy coatings. 

Store whole cheeses and large pieces 
in original packaging in the refrigerator. 
After you cut them, seal remainders in 
plastic wrap and chill. Whole cheeses 
keep many months; large cut pieces 
may keep up to a month if trimmed of 
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mozzarella, spear stacks with fresh rosemary, and grill. 


surface mold. Discard the cheese if it’s 
penetrated with mold and smells or 
tastes unpleasant. 

Hard cheeses (page 91, bottom left). 
These grating cheeses, including dry 
jack, are very hard and crumbly, with 
rich, nutlike flavors. Store as directed 
for semifirm to firm cheeses, trimming 
off any mold that develops. Whole and 
cut cheeses keep for months. 

Spiedini di Mozzarella 

PREP AND COOK TIME: About 25 minutes 


Notes: Cooks at the Culinary Institute 
of America at Greystone in St. Helena, 
California, use rosemary to skewer the 
bread for this appetizer. Or you can use 
wood skewers (at least 5 in. long). 


MAKES: 16 appetizers 


About *4 pound sourdough or 
other country-style bread 
(5-in.-wide loaf) 

’4 cup (% lb.) butter or margarine, 
at room temperature 


¥s to 1 pound fresh mozzarella 
cheese (about 3/2 in. wide) 





TO MAKE SPIEDIN!I DI MOZZARELLA, stack layers of sourdough bread and fresh 


16 fresh rosemary sprigs 
(about 5 in. long) | 


Salt and pepper 


1. Cut bread crosswise into 12 slices} 
about '” inch thick. Lightly spread bothif 
sides of each slice with butter. Cut} 
cheese across the widest dimension) 
into '4-inch-thick slices. 
2. Layer 3 bread slices with enough) 
cheese between slices to cover bread. 
Cut stack into quarters. Push cut end ol} 
a rosemary sprig through each quarter: 
stack of bread and cheese to hold layers} 
together. Repeat to use remaining 
bread, cheese, and rosemary. If needed) 
for stability, push toothpicks into stacks’ 
parallel to rosemary sprigs. Season to 
taste with salt and pepper. 


3. Lightly oil a barbecue grill over a solid) 
bed of hot coals or a gas grill on high’ 
heat (you can hold your hand at grill} 
level only 2 to 3 seconds). Lay skewered | 
bread and cheese on grill. Close lid on} 
gas grill. Cook, turning often, until bread) L 
is lightly toasted, 2 to 5 minutes. Serve § 
spiedini hot. | 
Per piece: 153 cal., 52% (80 cal.) from fat; 
6.4 g protein; 8.9 g fat (5.4 g sat.); 11 g carbo 
(0.6 g fiber); 246 mg sodium; 27 mg chol. 


Teleme Focaccia Sandwich 


REP AND COOK TiME: About 25 minutes 


PAKES: 6 servings 


1 piece (1 lb.) focaccia 


About 2 pound rice-flour 
teleme, crescenza, or jack cheese 


About 3 ounces thin-sliced 
prosciutto 


1%2 cups lightly packed rinsed, drained 
arugula 

. Cut focaccia in half horizontally. Cut 
eleme or jack cheese into /2-inch-thick 
lices. Lay slices (or spread crescenza) 
yn bottom half of focaccia and cover 
venly with prosciutto. Place both fo- 
accia pieces (the top, cut side up) ona 
4- by 17-inch baking sheet. 

. Bake in a 450° oven until cheese 
vegins to melt and bread is crusty, 
bout 8 minutes (about 6 minutes in a 
onvection oven). 


. Arrange arugula over prosciutto. 
Jsing a wide spatula, set focaccia top, 
t side down, on arugula. Slide focac- 
ia sandwich onto a board and cut into 
) pieces. 
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SHARP CHEDDAR-GARLIC SOUFFLE bakes to a rich brown inside a portabella cap. 


hence 
, cc. m" 
Cneeses 
Per piece: 341 cal., 40% (135 cal.) from fat; 
20 g protein; 15 g fat (5.8 g sat.); 34 g carbo 
(1.5 g fiber); 837 mg sodium; 29 mg chol. 


1 Stic] 


reta STICKS 
PREP AND COOK Time: About 45 minutes 


Notes: If making up to 1 day ahead, 
complete through step 4, then chill 
cylinders airtight. Uncover and continue. 


MAKES: 24 pieces; 8 appetizer servings 


‘2 pound feta cheese (goat, cow, 


or sheep), crumbled 
3 tablespoons minced green onions 
1 tablespoon minced fresh dill or 
1 teaspoon dried dill 
2 teaspoon fresh-ground pepper 
4 sheets (each 13 by 18 in.; 
2 oz. total) filo dough 


About 2 tablespoons melted 
butter or margarine 


1. In a bowl, mix cheese, onions, dill, 
and pepper. 


2. Stack filo sheets. With a long, sharp 
knife, cut stack into 6 equal rectangles 
to make 24 pieces. Cover with plastic 
wrap to prevent drying. 





3. Lay 1 filo piece flat and brush lightly 
with butter. Sprinkle 2 teaspoons cheese 
mixture along 1 edge, leaving about 
’2 inch bare at each end. Fold ends of 
filo over filling, then roll to enclose; if 
filo doesn’t stick together at end of roll, 
brush edge with a little more butter. 


4. Place cheese stick seam side down on 
a nonstick 12- by 15-inch baking sheet 
and brush lightly with butter. Repeat 
step 3 to shape remaining cheese sticks, 
and lay about 2 inch apart on pan. 


5. Bake in a 400° oven until lightly 
browned, about 12 minutes (9 to 10 
minutes in a convection oven). Serve 
hot or warm. 


Per piece: 45 cal., 69% (31 cal.) from fat; 
1.6 g protein; 3.4 g fat (2.2 g sat.); 2.1 g carbo 
(0 g fiber); 133 mg sodium; 12 mg chol. 


rie D 
WiC VitcCK-rCuUpvC! 


Follow directions for feta sticks (pre- 
ceding), but instead of feta, use 12 
pound crumbled fresh chévre (goat) 
cheese. Omit dill and increase green 
onions to “4 cup and fresh-ground 
pepper to 1% teaspoons. 

Per piece: 54 cal., 70% (38 cal.) from fat; 

2.3 g protein; 4.2 g fat (2.7 g sat.); 2.1 g carbo 
(0.1 g fiber); 76 mg sodium; 11 mg chol. 


i) INA 
WotiMal 





TY) eee } Cc 
roOrt AHetii- cy 
i VWitdal 


PREP AND COOK TiME: About 1 hour 


Notes: Instead of cheddar you can use 
aged gouda or a robust, semifirm 
sheep’s milk cheese such as Toscano or 
San Andreas. Garnish soufflés with ad- 
ditional chives. 


MAKES: 4 servings 
4 portabella mushrooms 
(4- to 4'2-in. caps; */4 to 1 Ib. total) 


About 2'2 tablespoons butter 
or margarine 


3 tablespoons fine dried bread 
crumbs 


12 tablespoons minced garlic 
4 cup all-purpose flour 
Ys teaspoon salt 
“4 teaspoon pepper 
+4, cup low-fat milk 


1% cups (5 oz.) shredded sharp 
cheddar cheese 
2 tablespoons chopped fresh chives 
4 large eggs, separated 


1. Rinse and drain mushrooms. Trim 
stems off flush with caps. Trim discol- 
ored ends from stems, then finely chop 
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stems. Set caps, cup sides up, on a 
12- by 15-inch baking sheet. 

2. Cut 4 sheets of foil, each 12 by 16 
inches. Fold each sheet lengthwise in 
half, then in half again. Generously but- 
ter 1 side of each foil strip and dust with 
bread crumbs. Tightly wrap each foil 
strip, crumb side in, around a mush- 
room cap, overlapping ends; secure 
with metal paper clips. 

3. In a 2- to 3-quart pan over medium 
heat, stir 2 tablespoons butter, garlic, 
and mushroom stems until stems are 
browned and limp, about 8 minutes. 
Add flour, salt, and pepper, and stir 1 
minute more. Remove from heat and 
whisk in milk until mixture is smooth. 
Stir over high heat until boiling, about 1 
minute. 


4. Remove from heat, add 1 cup cheese, 
and stir until melted. Add chives and 
egg yolks, and stir to blend. 


5. In a deep bowl with a mixer on high 
speed, whip egg whites until stiff, moist 
peaks form. Stir about 3 of the whites 
into cheese mixture, then gently fold 
cheese mixture into remaining whites 
just until blended. 


6. Spoon mixture equally into mush- 
BERMUDA TRIANGLE; It’s a 


EXPLORE THE 


Western 
@ CES 8 


room caps. Sprinkle evenly with re- 
maining cheese. 


7. Bake in a 375° oven until soufflés are 
well browned, about 30 minutes (about 
25 minutes in a convection oven). 
Quickly remove paper clips and pull foil 
free, easing away with a knife tip if 
necessary. With a wide spatula, transfer 
soufflés to plates. 

Per serving: 376 cal., 60% (225 cal.) from fat; 
20 g protein; 25 g fat (14 g sat.); 18 g carbo 
(1.7 g fiber); 570 mg sodium; 271 mg chol. 


PREP AND COOK TIME: About 20 minutes 
votes: This pasta dish comes from 
Wildwood Restaurant & Bar in Port- 
land. As a variation, use fromage blanc 
instead of chevre (goat) cheese. For a 


creamier dish, stir in more hot broth. 


MAKES: 4 servings 


12 ounces dried orechiette pasta 
1% 


2 teaspoons olive oil 


teaspoons minced garlic 


— 


cup (8 oz.) fresh chévre 
(goat) cheese 


striking soft-ripened cheese to top a salad. 





1 cup fat-skimmed chicken broth 
1 cup frozen petite peas 
3 cup minced fresh mint leaves 
Salt and pepper 
Lemon wedges 


1. Cook pasta in 3 quarts boiling watei) 


until just tender to bite, about 8 minutes} 
2. Meanwhile, in a 10- to 12-inch frying 
pan over medium heat, stir garlic in oi!) 
Adie 
cheese, broth, and peas and stir until}, 


until limp, about 2 minutes. 


simmering, 4 to 5 minutes. 


3. Drain pasta; return to pan. Add cheese 

mixture to pasta and mix well. Add min 

and mix again. Add to taste salt, pepper 

and juice from lemon wedges. 

Per serving: 534 cal., 27% (144 cal.) from fat; } 
26 g protein; 16 g fat (8.8 g sat.); 71 g carbo 
©: 3 g fiber); 299 mg sodium; 26 mg chol. 


rechiette with Ricotta 
and Basil 
Follow directions for orechiette wit) 


chevre, peas, and mint (preceding) } 
but instead of chevre, use 1 cup (8 0z.} 


whole-milk ricotta cheese. Omit min} 
and use 2 cup minced fresh basi§ 


leaves instead. 
Per serving: 492 cal., 22% (108 cal.) from fat; 
23 g protein; 12 g fat (5.8 g sat.); 72 g carbo 
(5.2 g fiber); 141 mg sodium; 33 mg chol. 


led Goat C 


sheese 
Inut Salad 





PREP AND COOK TIME: About 20 minutes} 


MAKES: 4 servings 


1 


nN 


cup walnut halves or pieces 
tablespoons walnut oil 
tablespoon lemon juice 


No kK NH 


quarts (about 8 oz.) salad mix, 
rinsed and crisped 


Salt and pepper 


4 to 6 ounces soft-ripened goat | 
cheese such as Bermuda Triangle | 
or Humboldt Fog 


1. Bake walnuts in an 8- or 9-inch pan if 


a 400° oven until golden, 5 to 8 minute: 
(about 4 minutes in a convection oven) | ' 


2.In a large bowl, combine oil anc 
lemon juice. Add salad mix and stir; 
adding salt and pepper to taste. With 


2 large spoons, divide salad equally , 


among plates. 
3. Cut cheese into thin slices and divide 
evenly among salads. Sprinkle evenhy 
with walnuts. 
Per serving: 226 cal., 84% (189 cal.) from fat; | 
7.4 g protein; 21 g fat (5.4 g sat.); 4g carbo 
(0.9 g fiber); 113 mg sodium; 13 mg chol. 
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o brie or not to brie—that is the 
i question facing diners at many of 
Ine West's trendiest restaurants. The 


J cheese course is booming on menus. 


And giving a few glorious cheeses a set- 
ing they deserve can also enhance a 
pecial meal at home. For a strong vi- 
al presentation, use whole or large 
heese pieces that represent an inter- 
ssting spectrum of tastes and textures. 
Fresh goat and cow cheeses are 
200d with fresh and dried sweet-tart 
ruits such as nectarines and apricots. 
semifirm cheeses with mellow, nutlike 
lavors pair well with these, other stone 
ruits, and fresh or dried apples. Sweet 
dates and dried figs complement soft- 
ripened cheeses with pungent flavors. 
Wine suggestions follow. 


ft Cheese Course 


1. To serve 6, set cheeses (1 to 4 kinds; 


4 pound total) such as camellia, Tu- 


malo tomme, extra-aged gouda, and 


Dregon blue on a platter or board, al- 


zoat 


SS = Ge 


Bowing enough space to cut easily. If 


heeses are chilled, let stand at room 
‘emperature 2 to 3 hours. 


2. Rinse and slice about 1 pound fresh 
Tuit such as apples and/or pears and 
ange around cheeses. Add '2 pound 
dried fruit such as nectarines. Accom- 
any with at least “4 pound bread, such 
sweet French and/or walnut, sliced. 


serving for 1 oz. each Oregon blue and 

z0uda, 2'2 oz. apples, 1 oz. dried nectarines, 

ind 2 oz. French bread: 465 cal., 35% (162 cal.) 
om fat; 19 g protein; 18 g fat (11g sat.); 58 g 

carbo (5.4 g fiber); 829 mg sodium; 62 mg chol. 


Cheese and Almond Salad 


ollow directions for soft-ripened 
cheese and walnut salad 
preceding), but instead of walnuts, 
se “3 cup blanched almonds; instead 


of walnut oil, use olive oil; and instead 


‘Sof soft-ripened goat cheese, use 4 
‘}ounces soft-ripened cow cheese such 


breakfast cheese or schloss. 


Per serving: 233 cal., 81% (189 cal.) from fat; 
B.6 g protein; 21 g fat (1.5 g sat.); 3.8 g carbo 
17 g fiber); 187 mg sodium; 28 mg chol. 


Blue Cheese—Date Salad 
PREP AND COOK TIME: About 20 minutes 
AKES: 4 servings 


The return of the cheese and wine course 


Wines for cheese 

Select one wine that’s compatible with 
a wide range of cheeses, or several, 
each suited to specific cheeses. 


The wines that go best with the 


greatest number of cheeses are fruity 
and on the sweet side, but with plenty 
of acid to stand up to the richness of 
cheese. At the sweetest end of this pro- 
file is Elysium, a dessert wine compati- 
ble with nearly all of these Western 
handcrafted cheeses. Chardonnays and 
other dry white wines with a lot of oak 
didn’t rate well in our tastings. Nor did 
robust Cabernet Sauvignons, Zinfan- 
dels, or the classic standby, port. 


Try some of the cheese-friendly 


wines that follow. If you can’t find one 
of these, ask your wine merchant to 


suggest another of similar character. 


"Bonny Doon Vineyard Fraise, $10. In- 
tense, sweet-tart strawberry flavor. De- 


lightful with chevres and mellow, nutlike 
cheeses like carmody, aged gouda and 
cheddar, and St. George. 


"Cambria Julia’s Vineyard Pinot Noir 
1996, $24. Delicate red with soft berry fla- 


vors. Good with mellow, nutty cheeses, 


Oregon blue, and schloss. 


= Quady Winery Elysium 1997, $12. Mod- 


erately sweet, fruity red dessert wine made 


from Black Muscat grapes. Goes well with 


most cheeses, especially mild, buttery 
crescenza, teleme, and breakfast cheese. 


=Quady Essensia 1997, $12. Sweet apri- 
cot flavors in a golden wine made from Or- 


12 medjool dates (about *% lb. total) 


’4 cup crumbled Oregon blue or 
other blue cheese 


6 slices (41 oz. total) bacon, cut in 
half crosswise 
12 tablespoons extra-virgin olive oil 
12 tablespoons balsamic vinegar 


2 quarts (about 8 oz.) baby spinach 
leaves, rinsed and crisped 


Salt and pepper 


1. Slit dates lengthwise down 1 side and 
remove pits. Squeeze dates from ends 
to open slits, and fill equally with blue 
cheese. Press dates to close around 
cheese. Wrap a piece of bacon around 





TRY EARTHY, WHITE camellia and tangy 


Tumalo tomme with an elegant Pinot Noir. 


ange Muscat grapes; particularly suited to 
sharp chevres, blue cheeses, and dry jack. 
"Thomas Fogarty Winery Monterey 
Gewirztraminer 1997, $12.50. Floral, soft, 
and refreshing with good acid balance. Ex- 
cellent with mellow, nutty cheeses like tome, 
aged gouda, and sheep's milk cheese. 
"Wente Vineyards Sauvignon Blanc 
1997, $9. Crisp, fresh-tasting white wine 
with plenty of acid and no oak. Particularly 
good with mild, buttery cheeses like 
crescenza, teleme, breakfast cheese, and 
dry jack, and mellow, nutty cheeses. 
"Domaine Drouhin Oregon Pinot Noir 
1996, $35. Well-balanced, elegant red 
with berry and black pepper overtones. 
Suits mellow, nutty cheeses and most goat 
cheeses. 


each date, securing with a toothpick. 


Place dates in a 10- by 15-inch pan. 


2. Bake in a 450° oven until bacon is 
well browned, about 10 minutes (about 
6 minutes in a convection oven); after 
about 4 minutes, use a wide spatula to 
ease dates loose from pan and turn over. 
3. Meanwhile, in a bowl, combine oil 
and vinegar. Add spinach and mix gently, 
seasoning to taste with salt and pepper. 
4. Spoon spinach mixture onto plates. 
Remove toothpicks from dates and set 
an equal number on each salad. 


Per serving: 405 cal., 38% (153 cal.) from fat; 
11 g protein; 17 g fat (7 g sat.); 58 g carbo 
(5 g fiber); 532 mg sodium; 27 mg chol. 


(Continued on page 90) 
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CREAMY DESSERT FONDUE of mascarpone cheese and wine crowns pound cake. 


Chevre-Prune Salad 


Follow directions for blue cheese- 


date salad (page 95), but instead of 


dates, use 20 prunes (8 oz. total); in- 
stead of blue cheese, use 2 cup fresh 


chévre (goat) cheese; and instead of 


bacon, use 3 ounces thin-sliced pro- 
sciutto cut into 1- by 6-inch strips. 

48% (108 cal.) 
12 g protein; 12 g fat (4 g sat.); 37 
(5.2 g fiber) 


Per serving: 285 cal., from fat; 
g carbo 


; 491 mg sodium; 25 mg chol. 


Cheese and Dried-Fruit 
Appetizers 
Follow steps 1 and 2 for blue cheese- 
date or chévre-prune salad (preced- 
ing), and omit spinach and vinaigrette. 
Per serving with dates: 350 cal., 31% (108 cal.) 
from fat; 9.6 g protein; 12 g fat (6.3 g sat.); 
57 g carbo (3.9 g fiber); 498 mg sodium; 
27 mg chol. 
Pastis-marinated Chevre 
PREP TiME: About 5 minutes, 
least 24 hours to marinate 


plus at 


NOTES: Campagne restaurant in Seattle 
serves this French-style appetizer. 
Pastis, such as Pernod or Ricard, is an 
unsweetened anise-flavor liqueur. 
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MAKES: About 1! cups; 12 appetizer 
servings 


1. Cut 1 log (10 oz.) fresh chévre 
(goat) cheese crosswise into '2-inch- 
thick slices. Fit slices into a 2-cup jar 
with an airtight lid. Add 5 teaspoons 
herbes de provence (or 1 teaspoon 
each fennel seed and dried basil, rose- 
mary, sage, and thyme), 2 tablespoons 
pastis, and *4 cup extra-virgin olive 
oil. Close jar tightly and tilt to mix herbs 
and oil. Chill at least 24 hours or up to 
1 month (oil thickens when chilled but 
liquefies at room temperature). 


2. Bring to room temperature to serve. 
Spread cheese and a little oil onto 
toasted bread or crackers. Save leftover 
oil for salad dressings. 


Per 1 teaspoon cheese with 2 teaspoon oil: 
DONCAla a: (18 cal.) from fat; 0.7 g protein; 
2 g fat ( ; 0.2 g carbo (0 g fiber); 


15 mg ieee 1.8 mg chol. 


/ g Sat.) 


Fresh Cheese with 
Orange Honey 
PREP TIME: About 5 minutes 


NOTES: Spread onto warm croissants, 
brioche, or toasted raisin bread. 


MAKES: About 1 cup 





cheéses 

a 
In a bowl, stir 7 cup créme fraich) 
(cow or goat), mascarpone, fromag © 
blanc, or quark with 2 tablespoons o1 
ange marmalade and 1 to 2 tale 
spoons honey, to taste. 
Per tablespoon with creme fraiche: 51 cal., 
73% (37 cal.) from fat; 0.4 g protein; 4.1 g fat) 
(2.6 g sat.); 3.1 g carbo (0 g fiber); 9 mg i 
sodium; 9.4 mg chol. 
Per tablespoon with fromage blanc: 16 cal., 
0% (0 cal.) from fat; 0.9 g protein; 0 g fat; 3.1 di 
carbo (0 g fiber); 20 mg sodium; 0.6 mg chol. | 


Mascarpone Dessert Fondue } 
PREP AND COOK TIME: About 20 minute;} 
MAKES: 6 servings 


12 quarts (about 10 oz.) 1-inch cubes \ 

pound cake 

+44 cup Orange Muscat wine such as | 
Essensia 


cup mascarpone 


2 Fuji apples ('” lb. each), rinsed, 
cored, and sliced 


1. Spread cake in a single layer in a 94 
by 13-inch pan. Bake in a 450° oven un} 
til lightly toasted, 5 to 7 minutes. Placd 
in a small bowl. 
2. Meanwhile, in a 1- to 2-quart pan of] 
fondue pan over high heat, boil wine 
until reduced to “4 cup, 6 to 8 minutes. 
3. Reduce heat to medium-high, add} 
mascarpone, and stir until boiling,) 
about 4 minutes. Set pan over a candle 
or on an electric warming tray. 


spear cake and apple slices and dunk 
them into fondue. | 
Per serving: 443 cal., 55% (243 cal.) from fat; 
5.4 g protein; 27 g fat (17 g sat.); 39 g carbo 

(2 g fiber); 211 mg sodium; 138 mg chol. 


PREP AND COOK TIME: About 20 minutes | 
NoTeES: This recipe comes from Seat- 
tle’s Palace Kitchen. | 
MAKES: 6 servings 


Chevre Appetizer Fondue 


Follow directions for mascarpone 

dessert fondue (preceding), but in- 

stead of pound cake, use 6 ounces sour: 
dough bread cut into 1- to 1'%-inch) 
chunks (11/2 qt.); instead of Orange Mus- 

cat wine, use a dry Johannisberg Ries- | 
ling and, if desired, add 2 teaspoon 

dried lavender blossoms as wine boils; 
and instead of mascarpone, use 1 cup (8 | 
oz.) herb-flavor fresh chévre (goat) | 
cheese. Add pepper to taste. | 
Per serving: 238 cal., 49% (117 cal.) from fat; 
5.3 g protein; 13 g fat (8.6 g sat.); 16 g carbo 
(0.8 g fiber); 426 mg sodium; 35 mg chol. 


(Continued on page 97) | 








ov 





orward 


to 
OMOTTOW. 


rdeaux 


of milk 
|. Din- 
ed, the 


siation; 
years; 
2-7290. 


s*heese 
|, COMm- 
o Win- 
n-aged 
239. 
d salty. 
h, salty. 
nice 
ta with 
gstone 
ma, ID; 
Farm; 
(by ap- 
-8250). 
a Goat 


sream- 
id pun- 
238, 

>; firm, 
D: near 


sheep; 
itty; D: 


ictory*; 
edium- 
283. 

nellow. 
*; lightly 
3-8353. 


ep; dry 
ear Val- 


Sheese 
8-2011. 
1eese. 
three to 
3-8131. 
e Co.’*; 
A; (800) 


39s Sly 


































































































CREAM 


Follow 
date s 
dates, 

stead ¢ 
chévre 
bacon, 
sciuttc 
Per serv 
12 g pro 
(5.2 ¢ fil 


Follow 
date o 
ing), an 
Per servi 
from fat; 
57 g cart 
27 mg cl 


Pa 
PREP TI 
least 24 
NOTES: 
serves 
Pastis, 
unswee 


96 Sur 


Dodge Viper GTS 














When engineers and designers 
deliberately cross the line, 

the cars and trucks they create 

are anything but conventional. 

Case in point: A 450-horsepower, 
10-cylinder piece of automotive sculpture 
_ that goes by the name Viper. 


creamery.com) and Brie & Bordeaux 
833-3538). 

t, or sheep indicates the type of milk 
‘erisks are pictured on page 91. D in- 
dairy. If no phone number is listed, the 
ail. 

1ok County Creamery Association; 
iniversary cheese, aged three years; 
varp; D: Tillamook, OR; (800) 542-7290. 


aged gouda. Winchester Cheese 
Ww; pleasant grainy texture; rich, com- 
ely; we also gave high marks to Win- 
's gouda with cumin and medium-aged 
D: Winchester, CA; (909) 926-4239. 


or feta-type). Goat; tangy and salty. 
ea Stars Goat Cheese’; smooth, salty. 
damakua Goat Cheese Co.; nice 
, pungent; (808) 775-9207. Feta with 
ita olives and rosemary, Rollingstone 
5 in olive oil; very salty; D: Parma, ID; 
22-6460. Feta, Redwood Hill Farm; 
and nutty; D: Sebastopol, CA (by ap- 
ant only; no mail order; 707/823-8250). 
chevre chevito, Yerba Santa Goat 
dry and rich; (707) 263-8131. 


in blue. Rogue River Valley Cream- 
W; very creamy and rich; salty and pun- 
: Central Point, OR; (541) 664-2238. 
o. Bellwether Farms; sheep; firm, 
angy, with whole peppercorns; D: near 
ord, CA; (888) 527-8606. 


ndreas. Bellwether Farms*; sheep; 
7 and dense, very buttery and nutty; D: 
lley Ford, CA; (888) 527-8606. 


:orge. Joe Matos Cheese Factory’; 
ged two months; firm, rich, medium- 
D: Santa Rosa, CA; (707) 584-5283. 


. Goat; smooth, dense, and mellow. 
»tomme, Juniper Grove Farm’; lightly 
D: Redmond, OR; (541) 923-8353. 
Laura Chenel’s Chevre; nutty. 


no. Bellwether Farms*; sheep; dry 
jhtly crumbly; nutty, sharp; D: near Val- 
J, CA (888) 527-8606. 


cheeses 
goat curado. Quillisascut Cheese 
Jat; hard, dry; complex; (509) 738-2011. 
2 Chevre shepherd’s cheese. 
Santa Goat Dairy*; goat; aged three to 
iths; firm, flaky, mellow; (707) 263-8131. 


fonterey jack. Vella Cheese Co.*; 
veet, nutty flavor; D: Sonoma, CA; (800) 
05. 
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The New Dodge 


S00-4-A-DODGE or www4adodge.com 
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Western 


Ceses 


Our favorite artisan cheeses 


estern cheesemakers produce a myriad of fine cheeses; the 
| following examples got high ratings at a Sunset tasting. Some 
styles of cheese are made by many producers; others are one of a 
kind. Many small manufacturers sell by phone. 
Two stores that stock and ship a wide variety of Western cheeses 
are Tomales Bay Foods (80 Fourth St., Point Reyes Station, CA; 


fresh cheeses 


hévre in oil. Goat cheese pieces in olive oil: 
ith seasonings. Chévre en marinade, smooth; D: Redmond, OR; (541) 923-8353. 
aystack Mountain Goat Dairy*; garlicky; D: 
jwot, CO; (803) 581-9948. Chévre in oil, Sea: 
Stars Goat Cheese’; fruity oil with herbs and 
sun-dried tomatoes. Cabecou, Laura Che- | 


no mail order; 707/823-8250). 


eme fraiche. Thick cream; buttery, tangy. 
owgirl Creamery; cow; D: Point Reyes Sta- : 


el’s Chévre; high-quality olive oil with herbs. 


ion, CA; (415) 6638-9335. Kendall Farms; cow. 


land buttery, melts in your mouth; slightly tangy; 
p: near Valley Ford, CA; (888) 527-8606. 


Fresh chévre. Goat; soft, spreadable, and 


creamy; mildly tangy. Chabis, Laura Chenel’s 
Chévre. Plain chévre, Skyhill Napa Valley 
‘arms; (707) 255-4800. 


Fresca*; cow; mild, sweet, nice chewy bite. 


| romage blanc de Parma. Rollingstone 
IChevre*; goat; soft, smooth, and spreadable; 


Herb-flavor chévre. Goat cheese with herb : 
oating. Herb chevre, Cypress Grove ; 
hevre*; dense, coated with lavender and Schloss. Rouge et Noir, Marin French ; 

ennel; (707) 839-3168. Herb chabis, Laura Cheese Company’; cow; beautifully pungent | 

: and nutty; D: Petaluma, CA; (800) 292-6001. 

ascarpone. Cowgirl Creamery; cow; sin- 


lly rich and tangy; D: Point Reyes Station, CA; | mound-shaped cheese coated with ash and _ 


sharp; D: Santa Rosa, CA; (707) 584-5283. 


3 Tome. Goat; smooth, dense, and mellow. 
: Tumalo tomme, Juniper Grove Farm’; lightly 


enel’s Chévre; lots of thyme. 
415) 663-9335. 
jourmet Goat, Bodega, CA; (707) 876-9686. 
ole milk California Mozzarella Fresca. 


iked Appel’s low-fat quark; (360) 354-1125. 


soft-ripened cheeses 

Bermuda Triangle. Cypress Grove 

Chevre*; goat; triangular, coated with ash and 
ite mold, dense, rich flavor; (707) 839-3168. 


Sreakfast cheese. Rouge et Noir, Marin 


and nutty; D: Petaluma, CA; (800) 292-6001. 


415/663-9335 or www.cowgirlcreamery.com) and Brie & Bordeaux 
(2227 N. 56th St., Seattle; 206/633-3538). 
The designation of cow, goat, or sheep indicates the type of milk 


used. Cheeses marked with asterisks are pictured on page 91. D in- 


: Bache. Juniper Grove Farm*; goat; thin- 


crusted log flecked with blue, tangy, buttery, 


nutty; D: Sebastopol, CA (by reservation only; 


Chestnut leaf—aged goat. Quillisascut 


earthy flavors; (509) 738-2011. 


edible rind coated with rice flour, smooth, but- 


: white mold; nutty, tangy, and rich. 
Queso crema. Bodega Goat Cheese; ; 


goat: rich, smooth: (707) 876-3483; sold at the | Semifirm to firm cheeses 


: Aged sheep’s milk cheese in chestnut | 
Ricotta. Cow: sweet. Bellwether Farms*; | leaves. Sally Jackson Cheeses; moist bite, 


chewy; D: near Valley Ford, CA; (888) 527-8606 : mellow chestnut flavor; available March- 


: November. 


Traditional quark. Appel Farm, Langerfeld : Carmody. Bellwether Farms*; cow; golden, 


mports*; cow; thick, creamy, tangy; we also aged wheel; mellow, rich, and smooth; D: near : 


: Valley Ford, CA; (888) 527-8606. 


_ Cheddar. Cow. Cougar Gold, WSU Cream- 70 2°" I sone, 
: ery*; aged at least one year; sharp, nutty, and : On Olah Make Chy,complex, (S09) 3 


- sweet; D: Pullman, WA; (800) 457-5442. Full- : Alpine Chevre shepherd’s cheese. 


: cream medium cheddar, Bandon Cheese; : Yerba Santa Goat Dairy*; goat; aged three to 


: creamy, mellow, rich; we also liked Bandon’s six months; firm, flaky, mellow; (707) 263-8131. 
© full-cream sharp, regular sharp, and extra- 
‘rench Cheese Company’; cow; mild, buttery, ; 


: 8961. Vintage white extra-sharp cheddar, 


sharp cheddars; D: Bandon, OR; (800) 548- 


dicates cheeses are sold at the dairy. If no phone number is listed, the 
cheesemaker doesn't sell by mail. 


- Tillamook County Creamery Association; 
9Oth-anniversary cheese, aged three years; 
: nutty, sharp; D: Tillamook, OR; (800) 542-7290. 


Camellia. Redwood Hill Farm*; goat; similar | 
to camembert, disk with delicate rind of white : 
mold and flowing interior; very complex and 
- chester’s gouda with cumin and medium-aged 
: gouda; D: Winchester, CA; (909) 926-4239. 

Feta (or feta-type). Goat; tangy and salty. 
Cheese Co.; dense and creamy, pungent, 
: complex flavors; available July-November; (509) : 


Crescenza. Bellwether Farms’; cow; soft | 738-2011. 


Extra-aged gouda. Winchester Cheese 
Co.; cow; pleasant grainy texture; rich, com- 
plex, lively; we also gave high marks to Win- 


Feta, Sea Stars Goat Cheese’; smooth, salty. 
Feta, Hamakua Goat Cheese Co.; nice 


bounce, pungent; (808) 775-9207. Feta with 


: Cow’s milk tome. Quillisascut Cheese | calamata olives and rosemary, Rollingstone 


- Co.; moldy rind, runny center, rich, complex, | Chévre; in olive oil; very salty; D: Parma, ID; 


- (208) 722-6460. Feta, Redwood Hill Farm; 


Crottin. Laura Chenel’s Chévre*; goat; See ema ee eS OPO CE: 


: classic puck shape with delicate rind and pointment only; no mail order; 707/823-8250). 


slightly runny interior, creamy, bold flavor. 
Fresh mozzarella. California Mozzarella : 


: Humboldt Fog. Cypress Grove Chevre’*; : 


: goat; center layer of ash, outside coated with : fea ie noguel Ger Valley Clean: 


ash and white mold; complex and earthy, with Shy; COM OSeny SneMchti aly auel eet: 
: anice tang; (707) 839-3168. 
tangy and salty. D: Parma, ID; (208) 722-6460. : Rice-flour teleme. Peluso Cheese’; cow; = “ ‘ 
: mildly tangy, with whole peppercorns; D: near 
tery, tangy; D: Los Bafios, CA; (209) 826-3744, . Valley Ford, CA; (888) 527-8606. 

: San Andreas. Bellwether Farms*; sheep; 


: Alpine chevre chevito, Yerba Santa Goat 
: Dairy; dry and rich; (707) 268-8131. 


: gent; D: Central Point, OR; (541) 664-2233. 
Pepato. Bellwether Farms; sheep; firm, 


: gemifirm and dense, very buttery and nutty; D: 
: near Valley Ford, CA; (888) 527-8606. 


Taupiniére. Laura Chenel’s Chevre*; goat; St. George. Jog, Matos Cheese Factory"; 


: cow; aged two months; firm, rich, medium- 


tangy; D: Redmond, OR; (541) 923-8353. 


Tome, Laura Chenel’s Chévre; nutty. 


: Toscano. Bellwether Farms*; sheep; dry 
and slightly crumbly; nutty, sharp; D: near Val- 


ley Ford, CA (888) 527-8606. 


: hard cheeses 
: Aged goat curado. Quillisascut Cheese 


Dry Monterey jack. Vella Cheese Co.*; 


cow; sweet, nutty flavor; D: Sonoma, CA; (800) 


848-0505. @ 
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Idea Gardens 








a ae at Pt 3 a 
Copper gates, designed to capture the magic ~ 
of rdeds and pond grasses, open to the Courtyard Garden, 


‘i where an oval pond and fireplace are focal-points. 





Sunset and the Arboretum of Los Angeles County team up again 


to showcase the latest designs for outdoor living in the West 


Eee eee N NN. BRENZEE AND PETER ©} WHIRELEY 


Photographs of beautiful gardens may 
inspire, but there’s nothing like a walk 
down a real garden path to bring de- 


sign ideas to life. That’s the intent of : 


Sunset’s new demonstration garden at 
the Arboretum of Los Angeles County. 
For more than 40 years, our garden— 
just inside the entrance to the arbore- 
tum’s parklike grounds—has provided 
visitors with ideas for everything from 
paving and fencing to water features, 
furnishings, and plantings. Scores of vis- 
itors (including classes of landscape de- 
sign students) have collected ideas here. 
But times change. So do garden 
styles, materials, and the way we use our 
outdoor spaces. In 1996, Sunset and the 


arboretum staff,.under the direction of : 


arboretum superintendent John Provine, 
began planning the new gardens. Sunset 
editors identified the types of outdoor 
living spaces that today’s homeowners 
want most. Then, to bring widespread 
community thinking to the project, we 
invited Southern California landscape 
architects to submit plans. In 1998, we 
leveled the old garden to make way for 
the new ones. 

The master plan divides the 1'”2-acre 
space into eight small gardens plus 
an education/demonstration area, all 
linked by a serpentine walkway. Each 
garden presents a theme that translates 
well to a broad range of residential situ- 
ations. In each garden you'll see the lat- 
est products for landscaping and out- 
door living, from synthetic wood 
decking to state-of-the-art barbecues. 

On the following pages are ideas 
from the gardens that you can use no 
matter where in the West you live. And 
if travels take you to the Arcadia area, 
drop by the garden for a visit. 

Arboretum of Los Angeles County, 301 
N. Baldwin Ave., Arcadia, CA; 9-4:30 
daily. $5, $3 students and ages 62 and 
over, $1 ages 5—12. (626) 821-3222. 





Sunset Magazine Demonstration Garden 
Visit and take away ideas 


Gardening « 
Inder the: Oak 


Inspired by California’s native oak woodland, this garden shows plants 





growing as they might in their native habitat. Ornamental grasses planted 
among stones change their appearance with the seasons; they’re as 
beautiful when dry and brown in fall as they are when green. Other plant- 
ings are minimal, drought-resistant, and appropriate for this timeless Cali- 
fornia environment. 

A straw bale wall in the background has an undulating surface of hana- 
laid plaster. Subtle “petroglyph” paintings of animals that once might have 
lived among the oaks embellish its adobe-colored surface. 

Sculptural rock pyramids indicate the presence of man. In the spaces 
between the stones are native succulents. 

Design: Jana Ruzicka, Hortulus, Laguna Beach, CA 
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Vv Dining and Entertainment Patio. This i 
timeless patio has all the comforts offi 
home: a state-of-the-art barbecue with tile ' 
counter and sink, a firepit for toastingyy 
marshmallows, a water feature for a touch | | 
of serenity, and an outdoor fireplace to} 
gather around on chilly evenings. Anchor-| 
ing each of these elements are large, man-}§ 
made boulders, manufactured on the site. jj 
In the background is a screen, madejj.” 
of recycled timbers colored with copper{ii 
verdigris paint, and underfoot is aly 
stained, embossed concrete floor as in- 
teresting as a Persian carpet. The fire-j 
place, counter base, and wall are formed 


with Rastra blocks (made of recycledl 


plastic foam and cement). 


Small beds and planting pockets around} | 


the garden contain a richly textured mix off 
succulents and drought-tolerant plants. | 
The garden is both fun and functional. | i 


Design: Nick Williams, Nick Wiliams & i 
Associates, Tarzana, CA WI 





Decks have long been popular in South- 
ern California. This one—embraced by 
water features and lush plantings and 
edged on one side by a bronze-red wall— 
is as beautiful as it is environmentally 
friendly. 

Made of recycled plastic and wood 
pulp, the decking rests on a foundation 
that uses an existing concrete stem wall. 
The metal frames of the benches were 
salvaged from the waste stream, and the 
tops are of certified redwood. Low-volt- 
age lighting, sculptural elements, hand- 
made pavers, and an arbor of redwood 
(from an environmentally certified source) 
also enrich the space. 

Design: Jane MacDonald Adrian, 


Environmental Interests, La Crescenta, CA 
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Gourtyard 
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e classic elements of life—water, fire, 
earth, and air—come together in this luxu- 
fant small garden. 

As you enter through copper gates, 
Hesigned to mimic reeds and pussy wil- 
Dws that grow near creeks, the comfort- 

g sound of spilling water greets you. The 
ater cascades from a shallow copper 
Dow! atop a tall sculpture in a densely 
Dlanted pond. With the flip of a switch, a 
Dlue-orange flame bursts from the center 
bf the bowl, infusing the garden with a 
agical, rosy glow. Fragrant citrus trees 
prow in urns on either side of the court- 
ard; behind them, lush plantings include 
Bzaleas, espaliered Sasanqua camellias, 
and dwarf mondo grass. Against the back 
all, the notched hearth of a tall fireplace 
provides intimate téte-a-téte seating. Low 
ight lighting and metal sculptures con- 
ibute to the courtyard’s magic. 
Design: Nick Williams, Nick Williams & 


Associates, Tarzana, CA 
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v Nostalgia Garden. The romance of our 
grandmothers’ gardens is captured in the 
perennial borders and broken concrete 
paths of this outdoor space. A gently 
sloping site helped shape the garden’s 
simple, straightforward design. 

Around the circular lawn—just big 
enough for romping toddlers and perhaps 
a picnic blanket or two—shrubs, perenni- 
als, and herbs provide fragrance, color, 
and texture. Recycled broken concrete, 
stacked without mortar, makes the low 
retaining wall and also the path, where it 
is set on sand. Pale yellow Adirondack 
chairs invite relaxation, and a collection of 
colorful birdhouses atop posts, in beds 
opposite the patio, reinforces the garden’s 
tribute to the natural world. 

Design: Jerry Williams, Outer Spaces, 
Toluca Lake, CA 
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Woodland Garden. Step into this garden 
with its stately conifers and mounding 
shrubs and suddenly you're in the cool, 
soothing mountain woods on a Sunday 
outing (for inspiration, the designers 
turned to coastal redwood forests and ri- 
parian habitats of Southern California's 
canyons). Off to one side of the path, a dry 
streambed filled with rounded boulders, 
cobblestones, pebbles, and sand typical 
of mountain washes meanders through 
low perennials and a meadowy collection 
of ornamental grasses. The designers 
chose plants that thrive in a warm South- 
ern California climate but are in scale with 
an average suburban property. 

On the other side of the path is a dry 
pond/vernal pool, designed to collect rain- 
water and irrigation runoff. A flagstone 
sitting area with a stone bench faces the 
garden and mountain vista; a stepping- 
stone path extends through areas not ac- 
cessible from the main walkway. 

Design: Anna Armstrong and Richard 
Walker, Armstrong & Walker Landscape 


Architecture, Monrovia, CA 


STEVEN GUNTHER (2) 





: Water Retreat. A curvaceous pond edged 
with layers of plants is the soothing focal 
point for this wooded retreat. Visitors step 
off the main walkway onto a serpentine 
3 gravel path inside a wall of trees, which will 


: in time create a leafy screen. 


Set back from the path is a secluded 


bench that invites contemplation or conver- 
sation amid low, plant-covered berms. 

' Design: David Squires, SAA Planning and 
Design, Santa Monica 


v Native Plant Garden. A sculptural rep- 
resentation of a peaceful spring is at the 
heart of this garden, designed to capture 
the spirit of nature. Flowing paths that 
mimic a dry streambed lead to a seating 
area where boulders nudge the edges of 
the black granite slab. The highly polished 
slab is sandblasted with curves, stone 
shapes, and concentric circles to look as 
if stones had been thrown into water and 
the resulting ripples frozen in time. 

Behind the “pool,” easy-to-grow ma- 
honia forms an informal hedge. 
Design: Ronnie Siegel, Swire Siegel, 


Landscape Architects, La Canada 
Flintridge, CA 


Native Plant 
er lreleia 
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HANDMADE PAVERS, ABOVE, are 
colored-concrete squares that step 
up to the Deck Garden. Designer 
Jane Adrian textured them by lining 
wood frames with burlap and other 
materials, and setting in bits of tile, 
shells, and half slices of bamboo. 
(Watch for how-to details in an 
upcoming issue.) 

WALL, BELOW, which edges the 
Dining and Entertainment Patio, 
uses recycled pieces of broken 
concrete that have been colored 
with chemical stains to impart 
warm tones. Planting pocket in 
front contains a tapestry mix of 


succulents and cactus. 
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DETAILS 
EJ Eo ks 


Adapt them to 
your own garden 














All eight of our gardens are filled with 
ideas you can adapt to your own garden. 
Whether handmade pavers or faux- 
painted fireplaces, such details help 
enrich an outdoor room. Watch for other 











examples in upcoming issues of Sunset. 












POLISHED STONE POND, ABOVE, 





has “water circles” formed by 
sandblasting and water jet (Supplier 
on page 110). The red granite inset 









mimics a real mahonia leaf from 
nearby plants in the Native Plant 
Garden. Lightweight, manmade 
boulders that look like granite 








edge the “pond.” 






FAUX PAINT, BELOW, colors a stucco 
fireplace in the Courtyard Garden. 
Several layers of paint, in different 
muted colors, were applied with rags 
and brushes. Inset tile, an oak tree 
by Laguna Studio for Mission Tile, 
embellishes the chimney. Tiles 












around it are also faux-painted. 







FOUNTAIN, ABOVE, is etched-granite 
slab that slopes down to a shallow 
pool. The water rises through the 
deck and stone via a tube—from a 





recirculating pump hidden in a plastic 
pot below the grasses at right—then 
burbles down the trough to the rock 
below. The pool, beside the entry to 
the Deck Garden, is a shallow 
depression in the soil, covered with a 
plastic liner and river rock. 





HOU SHALT NOT COVET 
THY NEIGHBOR'S LAWN 




























= A far as gardening commandments go, this one A PERFECT, GREEN LAWN WITHOUT 
ranks right up there. Right after Thou Shalt Not HIRING THE KID NEXT Door. 


S. 


Sow Seeds Until All Danger Of Next to watering, the most important thing you 
Frost Has Passed and right can 0o for your lawn ts to properly feed the soil in 
before Thou Shalt Not Water which tt lives. To that end, we suggest our slow 
In The Noon Day release Natural e* Organic Lawn 


Sun. Yes, lawn 
envy can lead to 
drastic things. Like 
ripping yours up 
and replacing tt with bark dust. Well, 
friends, there ts salvation. And it can 
be found ina bag of Whitney Farms 
Natural e? Organic Lawn Food. 
~ THERE'S MORE TO LIFE THAN 
HAVING THE PERFECT LAWN. 
WE'RE JUST NOT SURE 
WHAT IT IS. 


Food. Unltke most fertilizers which 
contribute to thatch buildup, ours 
actually breaks thatch down. And, 
as a natural source of nitrogen, tt 


unhurriedly helps your lawn grow 





Sh he ost hs melee eee 


lush, and breathtakingly green. 


eae 


You ll spend less time cutting tt 
and more time posing for pictured 


in front of tt. Plus (yippee) you 






























































only use tt once in the fall and 


once in spring. 

















Each spring and summer, a battle ts WHAT WILL THE 
fought on the streets of suburbia. And NEIGHBORS THINK? 
it can be downright nasty. The Its lawn feeding time. So this 
battle ws for the best lawn in the JeAION We 
neighborhood. The prize? Being encourage you 

known as the guy with the beast lawn in the to give us a try. And, while we 

neighborhood. And there ts no second place. See, may cost a little more up front, 

what one does in ones flower bed or vegetable you ll wse less in the long run so 

garden ts up to the individual. Its a form of self- you ll actually be saving money. 

expression, some constder tt art. But the lawn, well, Which might give your netghbors 

thats another story. Because there the playing field something else to talk about, 

ws equal. Theres just no excuse for not having one bestoes how much they hate your 

thats lush, green, and free of weeds. beautiful lawn. 




















WHITNEY FARMS’ 


—————— 


a ae 
gardeners HELPING gardeners GARDEN 


www.whitneyfarms.com 











: Whitney Farms products are available at garden centers throughout the West. Keep an eye out for them. 











The plan and 
the architect _ 
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GREG O'LOUGHLIN 


The master plan, designed by landscape architect Ann Christoph of Laguna Beach, California, divides the garden into eight theme gardensa= 
detailed on the preceding pages: (1) Gardening under the Oaks; (2) Deck Garden; (3) Dining and Entertainment Patio; (4) Courtyard Garde 
(5) Nostalgia Garden; (6) Woodland Garden; (7) Water Retreat; (8) Native Plant Garden; (9) education/demonstration area (under constructio 
designed by Bob Cardoza of Nuvis, Costa Mesa, California. “We wanted to unify the various spaces,” Christoph says of the plan. 






The contributors| 


: Gardening under the Oaks 


DESIGN 

i Jana Ruzicka, Hortulus, 

i 630 Cress St., Laguna Beach, CA 92651; 
i (949) 494-8871 


INSTALLATION: Jose Benitez Garcia, 
: Hortulus 

ARTIST: Leah Vasquez, 606 Bluebird Canyc 
Dr., Laguna Beach, CA 92651; (949) 494-57! 
PLANT MATERIAL: Tree of Life Nursery, | 
i Box 635, San Juan Capistrano, CA 92693; 
i (949) 728-0685 

: LIGHTING: Nightscaping, 1705 E. Colton 
Ave., Redlands, CA 92374; (909) 794-2121 















z 
é : Deck Garden 
es ; DESIGN AND INSTALLATION 
Sturdy arbor, designed by Ann Christoph, marks the entrance to the Sunset ; Jane MacDonald Adrian, Environmental 
Magazine Demonstration Garden. Redwood for the arbor was donated by the __; Interests, 9704 Foothill Blvd., La oe 
California Redwood Association. i CA 91214; (818) 248-5221 
i SPONSOR 


DECKING: Trex Company, 20 S. Cameron) 
? St., Winchester, VA 22601; (800) 289-8736) 


\ 





The Catalina Pool Chaise—the most comfortable float on the water. 
We've tested every float out there and can tell you firsthand that this one is far more 
comfortable, stable, and buoyant than all the others. It’s built with a well-balanced steel 
frame for unmatched stability and covered with soft, ulfra-buoyant Ensolite® foam that 
conforms to body contours for irresistible comfort. A thick vinyl coating protects against 
fading, pool chemicals, and rough play. Recessed beverage holders keep liquid refreshments 
close at hand. For total prop-your-feet-up relaxation in the water, nothing beats our 
Catalina Chaise. 50"L x 30%"W x 24%"H, 18 lbs. (Truck Delivery Required) 

6515 Catalina Pool Chaise $245.00 

Please specify yellow, blue, or aqua 


fc 
i 
| 
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FREE CATALOG 


a 
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a catalog dedicated to helping you make the most of your 
pool and outdoor surroundings from Frontgate®, the leader in 
providing quality enhancements to America’s finest homes. Here 
you'll find everything from floats to furniture, along with a host of 
new ways fo play, exercise, and entertain in and cround the water. 


1-800-626-6488 


Order online: frontgate.com 





































































































CONTRIBUTORS 

TREATED FIR SUBSTRUCTURE: Western 
Wood Preservers Institute, 7017 N.E. Hwy. 
99, Suite 108, Vancouver, WA 98665; (360) 
693-9958 

IRRIGATION: J. Harold Mitchell Co., 305 
Agostino Rd., San Gabriel, CA 91776; 

(800) 675-7305 

PLANT MATERIAL: 

EI Nativo Growers (wholesale), 200 S. Peckham 
Rd., Azusa, CA 91702; (626) 969-8449 
Magic Growers (wholesale), 2800 Eaton 
Canyon Dr., Pasadena, CA 91107; (626) 
797-6511 

Native Sons Wholesale Nursery, 379 W. El 
Campo Rad., Arroyo Grande, CA 93420; 
(805) 481-5996 

Persson’s Nursery, 3115 E. Sierra Madre Blvd., 
Pasadena, CA 91107; (626) 792-6073 
Hi-Mark Nursery (wholesale), 1635 Cravens 
Lane, Carpinteria, CA 930138; (805) 684-4462 
REDWOOD: 

Eco Timber International, 1020 Heinz Ave., 
Berkeley, CA 94710; (510) 549-3000 
Certified Forest Products Council, 14780 
S.W. Osprey Dr., Suite 285, Beaverton, OR, 
97007; (503) 590-6600 

GRANITE FOUNTAIN: Yoshikawa, 6190 
Temple Hill Dr., Los Angeles, CA 90068; (323) 
462-7139 

FOUNTAIN AND POND, CERAMIC WALL 
PANELS: Antje Hamer, 22546 Sunlight 
Creek, Lake Forest, CA 92630; (949) 
581-9759 

WALL PAINTING, STEPPINGSTONES: 
Lynda Fenneman, 13007 Debby St., Van 
Nuys, CA 91401; (818) 785-3239 

POTS: Asian Ceramics, 2600 E. Foothill 
Blvd., Pasadena, CA 91107; (626) 449-6800 
LIGHT FIXTURES: Santa Barbara Illumina- 
tion, Box 30176, Santa Barbara, CA 93130; 
(805) 962-2929 

CONSTRUCTION: New Method Termite 
Control, 787 E. Washington Blvd., Suite 3, 
Pasadena, CA 91104; (626) 797-6012 


Dining & Entertainment Patio 


DESIGN 

Nick Williams & Associates, 18751 Ventura 
Blvd., Suite 200, Tarzana, CA 91356; 

(818) 996-4010 

Construction Coordinator: Tor 

Project Coordinator: Suzanne Manauc 
Landscape Coordinator: Kenny Via: 
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SPONSOR 
Weber-Stephen Products Co.; Summit Grill 


SUBCONTRACTORS 
FIREPLACE: Sunwest Construction, 
6586 Bernal St., Simi Valley, CA 93063; 
(805) 522-1546 « 
CONCRETE: Lee’s Lasting Impressions, 
3859 Old Conejo Rd., Newbury Park, CA 
91320; (805) 498-6303 

WOOD SCREEN: Marvin “Spike” Dinovitz 
MANUFACTURED BOULDERS: Preston 
Waterscapes 

BARBECUE: Ortega Masonry 
STONEWORK: SierraScapes 
ARCHITECTURAL DRAWING: Erich Stein 


SUPPLIERS 

STONE AND BUILDING MATERIALS: 
Malibu Stone & Masonry Supply, 3730 
Cross Creek Rd., Malibu, CA 90265; 

(310) 456-9444 

SUCCULENTS: California Nursery Special- 
ties, 8925 Densmore Ave., North Hills, CA 
91348; (818) 894-5694 

BARBECUE TILE: Busby Gilbert Custom 
Tile, 16021 Arminta St., Van Nuys, CA 
91406; (818) 780-9460 

WALLS AND BARBECUE MATERIAL: 
Environmental Building Technologies, 

587 Newport Center Dr., Suite 365, 
Newport Beach, CA 92660; (949) 720-8712 
PLANTS: 

Pacific Arbor Nursery, 305 W. Hueneme Rad., 
Camarillo, CA 93012; (800) 426-2150 

San Marcos Growers 

IRRIGATION SUPPLIES: Yosef Amzalag 
Supply, 13650 Vaughn St., San Fernando, 
CA 91340; (818) 896-6633 

LIGHTS: Rockscapes, 7924 Deering Ave., 
Unit B, Canoga Park, CA 91304; (818) 
704-5195 

REBAR: Bellis Steel, 8740 Vanalden Ave., 
Northridge, CA 91324; (818) 886-5601 
CONCRETE: Spragues Ready Mix, 

230 E. Longden Ave., Irwindale, CA 91706; 
(626) 445-2125 

GARDEN ART: Zach Swanson 


SPECIAL THANKS TO: 

Del Anderson, Cal Mat, Miguel, Bernardino, 
Sergio, Luis, Homero, Hector, Carlos, 

Zach & Shana Swanson, Gail Goldstein, 
Tod Williams, Larry Heller, California Land- 
scape Lighting, John Boething, Abel 
Hagoepian, Karen, Tree, Dawn, Nelson, 
Adrienne, Paul, John Taylor 


Courtyard Garden 


DESIGN 

Nick Williams & Associates, 18751 Ventura 
Blvd., Suite 200, Tarzana, CA 91356; (818) 
996-4010 

Construction Coordinator: Tom Torre 
Project Coordinator: Suzanne Manaugh 
Landscape Coordinator: Kenny Vlasak 


SUBCONTRACTORS 
GATES: Copper Gardens, Box 341, Rough 
and Ready, CA 95975; (530) 432-9598 


FIREPLACE PAINTING: Michael Pennington, | 


Fantasy Finishes; (805) 689-8690 

WALLS: Ortega Masonry 

FIREPLACE: Kinzel Construction 
CONCRETE PANELS: Lasting Impressions 
CONCRETE: SierraScapes 

POND: Nicholas Waterscapes 


SUPPLIERS 

PLANTS: Green Thumb Nursery, 7659 
Topanga Canyon Blvd., Canoga Park, CA 
91304; (818) 348-9266 

TILE: Mission Tile West, 853 Mission St., 


South Pasadena, CA 91030; (626) 799-4595 | 


POTS: Pottery Etc., 7441 Canoga Ave., 
Canoga Park, CA 91308; (818) 704-0741 


FIREPLACE: FCM Fireplaces, 4505 Manhat- — | 


tan Beach Blvd., Suite C, Lawndale, CA 
90260; (310) 973-3537 

MATERIAL FOR WALLS: Environmental 
Building Technologies, 5387 Newport Center 
Dr., Suite 365, Newport Beach, CA 92660; 
(949) 720-8712 

REBAR: Bellis Steel, 8740 Vanalden Ave., 
Northridge, CA 91324; (818) 886-5601 
CONCRETE: Spragues Ready Mix, 230 E. 
Longden Ave., Irwindale, CA 91706; (626) 
445-2125 

IRRIGATION SUPPLIES: Yosef Amzalag 


Stone & Masonry Supply 
OAK TILE: Manufactured by Laguna Studio — 
for Mission Tile 

LIGHTS: Mica Lamp Company 
FOUNTAIN: Tory Williams 
BUILDING MATERIALS: Cal Mat 
GARDEN ART: Zach Swanson . 


SPECIAL THANKS TO: 

Del Anderson, Cal Mat, Miguel, Bernardino, 
Sergio, Luis, Homero, Hector, Carlos, Tory 
Williams, Zach & Shana Swanson, Matt 
Plaskoff, Tyler Bennett (deck builders), Joe 
Nolan, Peter Whiteley, Dan MacDonell, Jim 
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Gibbons, John Boething of Treeland, 
California Landscape Lighting, Joe Sperling, 
Abel Hagoepian 


Nostalgia Garden 


DESIGN 
Jerry Williams, Outer Spaces, 10612 Bloomfield 
St., Toluca Lake, CA 91602; (818) 762-3163 


CONTRIBUTORS 

LANDSCAPE CONTRACTOR: Pierre Sprin- 
kler & Landscape, 16015 Sherman Way, Van 
Nuys, CA 91406; (818) 373-0023 

PLANT MATERIAL: Monrovia, Box 1385, 
Azusa, CA 91702; (888) 752-6848 

LAWN: Southland Sod Farms, Box 579, Port 
Hueneme, CA 93044; (805) 488-3585 
IRRIGATION: Toro Company, 5825 Jasmine 
St., Riverside, CA 92504; (909) 688-9221 
LIGHTING: Lumiere Design & Manufacturing, 
2382 Townsgate Rd.; Westlake Village, CA 
91361; (805) 496-2003 

SOIL AMENDMENTS: Kellogg Supply, 350 
W. Sepulveda Blvd.; Carson, CA 90745; (310) 
830-2200 

MULCH: Whittier Fertilizer, Box 596, Pico 
Rivera, CA 90660; (562) 699-3461 
BIRDHOUSES: Jim Hall, Burbank, CA 


Woodland Garden 


DESIGN 

Armstrong & Walker Landscape Architecture, 
434 N. Grand Ave., Suite 3, Monrovia, CA 
91016; (626) 357-4599 


CONTRIBUTORS 

BOULDER PLACEMENT: Larry’s Bobcat 
Service, 11450 San Felipe Ave., Chino, CA 
91710; (626) 337-5587 

COBBLE ROCK: Hanson Aggregates, Irwin- 
dale Plant, 16080 Arrow Hwy., Irwindale, CA 
91706; (626) 856-6700 

SOIL AMENDMENT: Cal-Blend Soils and 
Amendments, 13530 Live Oak Ave., Irwin- 
dale, CA 91706; (800) 425-3631 

SOIL CONDITIONERS: 

Plant Health Care, Mitchell Pest Control, 305 
Agostino Rd., San Gabriel, CA 91776; (626) 
287-1106 

Broadleaf Industries P-4, 1041 W. 18th St., 
Suite A103, Costa Mesa, CA 92627; (800) 
628-7374 

IRRIGATION MATERIALS: Hunter Industries, 
1940 Diamond St., San Marcos, CA 92069: 
(760) 744-5240 
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SPRINKLER HEADS: J. Harold Mitchell 
Company, 305 Agostino Rd., San Gabriel, CA 
91776; (626) 287-1101 

IRRIGATION PIPE AND INSTALLATION: 
Land Re:Vision, 1000 Fair Oaks Ave., Suite 110, 
South Pasadena, CA 91030; (626) 441-0455 
STONE BENCH CONSTRUCTION: ‘Dale 
Naber Masonry, 10852 Mountair Ave., 
Tujunga, CA 91042; (818) 353-1078 
FERTILIZER: Gro-Power, 15065 Telephone 
Ave., Chino, CA 91710; (800) 473-1307 
TREES: Arbor Nursery, Box 1138, Duarte, CA 
91009; (626) 357-4823 

MONETARY DONATION: Leroy Quisby 
Foundation 

SHRUBS AND PERENNIALS: 

Norman’s Nursery, 8635 E. Duarte Rd., 

San Gabriel, CA 91775; (626) 285-9795 
Magic Growers (wholesale), 2800 Eaton Can- 
yon Dr., Pasadena, CA 91107; (626) 797-6511 
Desert to Jungle Nursery, 3211 W. Beverly 
Blvd., Montebello, CA 90640; (828) 722-3976 
NATIVE PLANTS: Rancho Santa Ana Botanic 
Garden, 1500 N. College Ave., Claremont, 
CA 91711; (909) 625-8767 

TREE STAKES AND TIES: Home Depot, 
1625 S. Mountain Ave., Monrovia, CA 91016; 
(626) 256-0580 

RECYCLED BARK MULCH: Whittier Fertilizer, 
Box 596, Pico Rivera, CA 90660; (562) 
699-3461 

INSTALLATION ASSISTANCE: Ute Baum, 
Richard Fellows, Howard Miller, Teresa 
Proscewicz, David Walker, Theresa Roberti, 
Greg Wood 


Water Retreat 


DES!IGN 

David Squires, SAA Planning and Design, 940 
14th St., Suite E, Santa Monica, CA 90403; 
(810) 393-6772 


CONTRIBUTORS 

POND: Under the Sea, 904 N. Ave. 67, Los 
Angeles, CA 90042; (213) 478-9835 

Custom Stone, 3681 Kampton Dr., Los 
Alamitos, CA 90720; (562) 430-1881 
LANDSCAPE LIGHTING: Lumen-8, 20452 
Carrey Rd., Walnut, CA 91789; (909) 595-6884 
LIGHTING, IRRIGATION, HARDSCAPE: 
Nakae & Associates, 705 Lakefield Rd., Suite 
G, Westlake Village, CA 91361; (805) 373-5342 
IRRIGATION: Rainbird Sprinkler Manufactur- 
ing, 145 N. Grand Ave., Glendora, CA 91741; 
(800) 247-3782 


















































HARDSCAPE: Bourget Bros., 1636 11th St., 
Santa Monica, CA 90404; (310) 450-6556 
GARDENING: 

Guerrero Landscape, 3819 W. 109th St., 
Inglewood, CA 90303 
Living Designs, Box 9923, Marina del Rey, CA 
90295; (310) 305-7337 

PLANT MATERIAL: San Gabriel Nursery & 
Florist, 632 S. San Gabriel Blvd., San Gabriel, 
CA 91776; (626) 286-3782 

Squires & Associates, 940 14th St., Suite E, 
Santa Monica, CA 90408; (310) 393-6772 
Marina del Rey Garden Center, 13198 
Mindanao Way, Marina del Rey, CA 90295; 
(810) 823-5956 

FURNITURE: Design Resource, 140 Pine 
Ave., Third Floor, Long Beach, CA 90802; 
(662) 624-4144 


Native Plant Garden 


DESIGN 

Ronnie Siegel, Swire Siegel, Landscape 
Architects, 5166 Oakwood Ave., La Canada 
Flintridge, CA 91011; (818) 952-8626 


CONTRIBUTORS 

GRADING, IRRIGATION, LIGHTING, 
PLANTING, AND SOFT PATH: Picture Perfect 
Landscaping, Monrovia, CA; (626) 303-5902 
GRANITE BOULDER PLACEMENT: 
Manmade Boulder Construction, Site Devel- 
opment Studios, 711 W. 17th St., Suite E-1, 
Costa Mesa, CA 92627; (949) 515-4270 
GRANITE SANDBLASTING AND WATER 
JET CUTTING: Charisma Design Studio, 
13227 San Fernando Rd., Sylmar, CA 91342; 1 
(818) 364-8383 | 
GRANITE SLAB INSTALLATION: 

G.C. Masonry, Granite Flame Finishing, 

GL Ventura, 12595 Foothill Blvd., Sylmar, CA 
91342; (818) 890-1886 

WALL ART: Hillary Hunter, Box 530, La 
Canada Flintridge, CA 91012 

BLACK GRANITE: Intertile Distributors, 126 
Pioneer Place, Pomona, CA 91768; (909) 
595-7900 

PLANT MATERIAL: 

El Nativo Growers (wholesale), 200 S. Peck- 
ham Rd., Azusa, CA 91702; (626) 969-8449 
Tree of Life Nursery, Box 635, San Juan 
Capistrano, CA 92693; (949) 728-0685 
IRRIGATION AND LIGHTING SUPPLIES: 
Ewing Irrigation, 1405 Grand Central Ave., 
Glendale, CA 91201; (818) 551-9550 
STONE Dust: Azusa Rock, 3901 Fish Canyon 
Rd., Duarte, CA 91010; (626) 856-6160 | 






MUCHEL JORDI 


pS. 























| THE SPIRIT of THE WEST 
















































































Vi | 
W | 
i 
i] 
i | 
A LEGENDARY TIMEPIECE i] 
THAT CAPTURES THE PIONEERING i 
p SPIRIT OF AMERICA. vi | 
Fv = ee | 
r | 
| 
| 
| 
| 


AVAILABLE IN 3 SIZES. ON LEATHER STRAP OR METAL BRACELET. 


FOR MORE INFORMATION / PLEASE CALL 800-823-8340 OR FAX 972-960-0335 


www.micheljordiwatch.com 
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AWE is the West’s seasonal coquette: a leafy, blos- ~ 


som-scented hussy of a month that teases with 

clear skies, tempts with fresh breezes, then 
seduces with a day so perfect you can feel its warm breath 
on the very soles of your feet. How else can you explain 
that irresistible urge to pull on your hiking boots, stomp 
past the brooding lawnmower, and head for the hills? 

Here in Northern California, May delivers perfect hiking 
veather, with lush, green hills, tambling creeks, and glori- 
ous riots of wildflower blooms at their peak. The best part 
‘s you don’t have to go far. This time of year some of the 
West’s best hiking is right in your own backyard. 

We aren't talking paved nature walks. On the following 
pages, we share 20 great hikes that are long enough—and 
wild enough—for a satisfying outing, yet are less than an 
1our’s drive from major metropolitan areas. While many 
ire easy enough for children, most also offer options for 
onger rambles. A few will test even the super gung-ho. 

Go ahead, take a hike. It’s May. That’s all the excuse you 
iced to just keep walking. — Jeff Phillips 
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PEAK EXPERIENCE: Downtown San Francisco 
and the bay beyond seem a world apart to hikers 
* on the grassy shoulder of San Brundé Mountain. 
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20 hikes at your doorstefi 
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SEQUOIA-KINGS 
CANYON N.P. 





NEAR ANTIOCH 
Black Diamond Mines 
Regional Preserve 


these serene hills, part of an industr) » 
built on black diamonds—coal. Sadh | 

















This peaceful spot serves as a poignans in 
reminder of the grueling lives of thi 
Welsh miners and their families durin! 
coal’s heyday here in the late 1800s 
Now the high grass blows and clutche” 
at your boot tops as you wander amon) 
100-year-old headstones. ‘ 

There’s loveliness, too, as you dis | 
cover by hiking to Black Diamond Trai 
and heading south on a ridge befori 
looping back downhill on Manhattai 
Canyon Trail. The view is reminiscent © 
scenery in How Green Was My Valley 
John Ford’s film about Welsh miners—| 
the hills are Wales green and dotted wit)": 
oaks pushing out fresh spring leaves. |~ 
WHERE: From State 4 in Antioch, taki” 
the Somersville Rd. S. exit and driv’ | 
south to the park at road’s end. WHEN | 
Spring and fall; March-May for flowers’ { 
DISTANCE: 2 miles round trip. DIFFI) 


cuLty: Moderate. FYI: Pick up a trail i 
map at park headquarters. cost: $3.50) | 
CONTACT: (925) 757-2620. | 

a — Lora J. Finnegan 
WILDFLOWER GUIDE checks ca e frequent in spring on San Bruno Mountain’s A 3% oe ~ 


Summit Loop Trail, where fragi » (Dottom left) can be found near purple lupine. : 


SUNSET | 
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‘NEAR AUBURN 


nce vehicle for the steep descent 
on a rutted dirt road to parking by a 
small bridge over the river. Don’t cross 
the river; scramble downstream across 
the beach to pick up the narrow trail. 
In a little over a mile, the trail turns 
inland as it follows Codfish Creek, and 
before long you arrive at a rushing wa- 
terfall. If you’re careful on the slippery 
rocks, the charming cascade is a fine 
picnic site. Frogs, small birds, and wa- 
ter-loving plants abound, the tumbling 
waters serenade, and cold pools invite a 
‘bracing foot soak. 
WHERE: From eastbound I-80, take the 
Weimar Cross Rd. exit. Turn right onto 
{dsPonderosa Way, and follow it 5’ miles 
{(the last 22 miles are dirt). WHEN: 
\Choose a dry spring day, when the road 
“is passable and the waterfall is lively. 
DISTANCE: 3 miles round trip. DIFFI- 
‘cutty: Easy to moderate, with some 
slippery scrambling. cost: Free. con- 
tact: Auburn State Recreation Area; 
(530) 885-4527. — Fred Sandsmark 
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NEAR GLEN ELLEN 

Jack London State Historic Park 

@ Between 1905 and 1913, Jack London 
answered his own call of the wild by 
purchasing Sonoma County grazing 
lands he called Beauty Ranch. Today 
»)part of that ranch is in Jack London 
State Historic Park, where trails through 
forests fragrant with bay and eucalyptus 
trees and meadows decorated with 
bright wildflowers lead up the slopes of 
2,463-foot Sonoma Mountain. 

Take Lake Trail past the old barns and 
) distillery about a mile to the lake, where 
views begin to open up. Continue on 
Upper Lake Trail to the first vista point. 
¢, Mountain Trail and Mountain Spur Trail 
lead up the slopes of Sonoma Moun- 
tain, a 1,600-foot elevation gain, for 
views stretching from Mt. St. Helena to 
San Pablo Bay. 


WHERE: From Glen Ellen, take London 
Ranch Rd. about 1 mile to park en- 
trance. WHEN: Year-round; April-May for 
wildflowers; summer is hot. DISTANCE: 
4 miles to the end of Mountain Spur 
Trail. piFFicutty: Moderate. cost: $6 
parking. CoNTACT: (707) 938-5216. 

— Mary Jo Bowling 
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KINGS CANYON 

NATIONAL PARK 

Redwood Canyon 

m Surprise views of the High Sierra, the 
pungent perfume of bear clover, and 
the creamy white blossoms of flowering 
groves of dogwood would be payoff 
enough on most trails, but the real re- 
ward of this loop hike through Sugar 
Bowl Grove is a magnificent and little- 
visited stand of giant sequoias. 

The first leg climbs 2’ miles through 

mixed conifers to ridgetop views and 
the grove, where massive red-barked 
trunks of sequoias cluster like columns 
in an ancient Greek temple. It’s another 
22 miles down into Redwood Canyon; 
the trail forks to trace the creek wend- 
ing gently up through leafy dogwoods 
beneath towering sequoias. 
WHERE: Get directions and a trail map 
from Grant Grove Visitor Center in the 
park; the last 1'2 miles to trailhead is 
graded dirt road. WHEN: April-May for 
dogwood and flowers; into October for 
fall color. pisStANCE: About 6'/2 miles 
for the loop; a longer loop to Hart Tree 
is optional. piFFicuLTY: Moderate. 
cost: $10. contact: Grant Grove Visi- 
tor Center; (559) 335-2856. —J.P 
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(Continued on page 118) 
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FunNewGear | 


ET'S BE HONEST: One real 
appeal of day-hiking is that it 
is not an equipment sport. 


Still, these four new gizmos are 
fun—as well as useful—on the trail. 














m Flip the Eclipse compass by 
Brunton open like a Star Trek 
communicator and its i, 

two magnetic disks give x @ 
a bearing that’s impossi- ar [ 
ble to reverse. Easy and s | 
fast to use. Deluxe model 
includes a sighting mir- 
ror. $40, $80 deluxe; 
(800) 443-4871 or 
www.brunton.com. 
w@ Made of polyester 
fleece, the Daycruiser 
pack by Gravure (below, with 
bandanna and binoculars) floats on 
your back like a cloud. A foam core 
buffers your back from poking ob- | | 
jects. $60, $70 with outside pock- : 
ets; (888) 902-3766. 

gm The Bandanamagp is a color 
map on washable cotton. Each 
bandanna shows trails in one of 60 
parks, like Point Reyes National 
Seashore. $6.95; (916) 921-6136 
or www. jps.net/iwod. 

w Lightweight and compact, 
Nikon’s Eagle View Zoom 
8—20x25 binoculars let you 
scan with a wide 8-power- 
magnification field of view, then 
zoom in for detail on, say, that bob- | 
cat, at up to 20-power magnifica- i 
tion. The trade-off: loss of clarity in | 
low light. $240; (800) 247-3464 | 
or www.nikonusa.com. — L.J.F. & | 
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The Himalayas have k n recognized as the 
ultimate challenge. And th dary Jeep Cherokee 

port has long been recogni the ultimate sport 
lity to take on any challenge | ny terrain 


| 1 ; 1 j 
its because Cherokee has s. } the standard in off- 


, transmission, and drivetrain « 


suspension and UniFrame construction, features tl 
provide maximum strength, durability, and handli§ 
Add a remarkably powerful 190 horsepower Pov) 


Tech engine and the most four-wheel drive choices 
its class; and it’s easy to see why Cherokee has w 


road travel with go-anywhere features like —_ 


legions of adventure lovers all over the world. 


ices. Class: Wards Middle Sport Utility. Jeep is a registered trademark of DaimlerChrysler. 





But Jeep Cherokee Sport is not only famous for falls within your range, you'll find the rugged Jeep 


.§gendary capability, its also renowned for outstanding Cherokee equal to the task. For more information about 
alue. Especially when you consider that it comes with Cherokee, reach us at www.jeep.com or 1-800-925-JEEP. 


yreat features like air conditioning, power windows and 


#cks, and Remote Keyless Entry, all at no extra charge. Jeep 


_ So whether the challenge is the treacherous terrain 
_ the Himalayan mountain range or simply a price that Po E/RaeiSiadO NlicY ~.OrN-E 














Trail Tips 


T O MATTER HOW CLOSE 
| a hike is to your actual 
X backyard, the old Boy 
Scout motto, Be Prepared, still 
holds true. 





MESSENTIALS FOR YOUR 
DAY PACK include water—at 
least a quart per person and up to a 
gallon for longer, hotter hikes—and 
trail snacks. Also carry sun protec- 
tion—a hat, sunglasses, and sun- 
screen—and a simple first-aid kit 
with blister skins. Bring a trail map 
and compass; toss in a pocket 
knife, flashlight, waterproof wind- 
breaker, and whistle just in case. 


@ SAFETY. Don't hike alone, 
and always tell someone where 
you are going and when you ex- 
pect to return. 


mTRAIL PESTS TO AVOID. 
Ticks. Bites from the tiny, black 
deer tick (Ixodes scapularis) can re- 
sult in Lyme disease. 
Found throughout 
the West, Lyme dis- 
ease Is especially 
common in the Pa- 
cific Northwest. Best 
defense: Check ex- 
posed skin and head for ticks on the 
trail, your entire body after hiking. 
Poison oak. Leaves of three, let 
Sct them be: good 
A ¥ advice for this 
Xe Wee, rash-inducing 
i S44 plant common 
below 5,000 feet 
~ west of the Sierra and Cascade 
Range crests. Also avoid its itchy 
cousin, poison ivy, in the Great Basin 
and Rockies. Best defense: Cover up 
on the trail; rinse off well after hiking. 
Rattlesnakes. Active now in lowe’ 
elevation foothills, canyons, and ri 
parian areas across the West. Bes! 
e: Stay on trails; be particu 
ert near streams, rocks, and 
iP 
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NEAR LIVERMORE 

Morgan Territory Regional Preserve 
@ One of the East Bay Regional Park Dis- 
trict’s lesser-known gems, Morgan Terri- 
tory has nearly 38 miles of hiking trails, 
ridgetop views of Mt. Diablo, and some 
of the Bay Area’s best wildflowers. 

A good introduction to Morgan Terri- 

tory is the Volvon Trail loop, which runs 
through the heart of the preserve, plus 
a few detours. From the staging area, 
head left on Coyote Trail, then veer 
onto Condor Trail, which climbs to your 
first link with Volvon Trail. Here you'll 
be greeted by your first meadow of 
flowers. After a few steps to the left on 
Volvon, take Prairie Falcon Trail out 
through the warm confines of chaparral 
to the ridge for views before rejoining 
Volvon. This stretch is through oak 
woodland and pastureland; keep to the 
right at the junction where Volvon 
loops onto Bob Walker Ridge. On the 
return leg, detour onto Blue Oak Trail 
to loop back to your car. 
WHERE: From I-580 in Livermore, exit 
N. Livermore Ave. and follow the 
road north to Morgan Territory Rd. It’s 
6 single-lane miles to the staging 
area. WHEN: Spring for wildflowers; late 
fall-winter for solitude. DISTANCE: 
6 miles round trip. DIFFICULTY: Moder- 
ate. cost: Free. CONTACT: Black Dia- 
mond Mines Preserve; (925) 757-2620. 
Dale Conour 
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NEAR MONTEREY 
Fort Ord Public Lands 
@ There’s still a military presence at this 
former army base, but since 7,200 back- 
country acres were transferred to the Bu- 
reau of Land Management, hikers have 
been discovering its treasures—including 
35 species of native plants and animals, 
according to botanist Bruce Delgado. 
Hiking on Trail 2 last spring, we 
climbed through fields ablaze with yel- 
low lilies and checker bloom for views 
of Fremont Peak and down into the Sali- 
nas Valley, then looped back via Trails 4, 
4, and 30. Because the army’s owner- 
ship left this large tract undeveloped, 
it’s the crown jewel of open space on 
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the Monterey Peninsula,” Delgado says. 


Rd. through Marina, turn right onto 


— 


Terrace to trailhead parking. WHEN: Year- 
round. DISTANCE: 3'/-mile loop. DIFFI-| 
cuLty: Easy to moderate. cost: Free. 7 
CONTACT: (831) 394-8314. — LJ.E | 


rAW Y & ww GO 


| 


NEAR OAKLAND a 


Redwood Regional Park 
m Sailors on treacherous San Francisco) © 


Bay once navigated by sighting massive |~ 


\a 
| 


ih 
fi 


WHERE: From State 1, take Reservation} )\ 





Portola Rd., then right onto Creekside); 


SKY, LEAVES, and the steel superstructure of a bridge in Samuel P. Taylor State Park are reflected in Papermill Creek. 


os) Fedwoods topping Oakland’s hills. Now, 

j@) in those same hills, West Ridge Trail in 

it} Redwood Regional Park offers immense 

g) views of Oakland and San Francisco— 

#) Cities built with those early redwoods. 
‘The trail looping back follows a trout 
Stream at the foot of the original forest’s 
100-foot-tall descendants. 

From Skyline Gate parking, take West 
Ridge Trail southwest, passing bays, live 
Oaks, and coast redwoods. A well- 
marked 0.6-mile detour skirts construc- 

1 tion at Chabot Observatory. After about 
(3 miles, Fern Trail makes a challenging 


descent to Stream Trail for a 5-mile loop 
back to parking. Or continue on West 
Ridge; a 1-mile drop leads to Redwood 
Creek, where rainbow trout winter and 
California newts cluster year-round. 
Loop back by taking rolling Bridle 
Trail, popular with equestrians, to 
Stream Trail, which flattens out for 11 
miles before the 1-mile climb to the 
parking area. 
WHERE: From Oakland take 35th 
Ave./Redwood Rd. east to Skyline Blvd.; 
take Skyline north to Skyline Gate. 


WHEN: Year-round; muddy in winter. 


DISTANCE: Up to 8 miles of loop. DiIFFI- 
cuLty: Moderate; steep sections. cost: 
$3.50. contact: Redwood Regional 
Park; (510) 482-6024. — Lisa Taggart 


WAT FEW A BO 


NEAR SAN FRANCISCO 

San Bruno Mountain 

State and County Park 

#@ An island of open space surrounded 
by ever-encroaching suburbs, San Bruno 
Mountain is a refuge for endangered 
plants and butterflies—as well as hikers, 
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Bake and Take 


AN EASY-TO-MAKE TREAT 
WORTH HIKING FOR 






Honey Toasted Oat 
and Fruit Bars 


PREP AND COOK TIME: About 1 hour 
NoTEsS: Store airtight for up to a 
week. Wrap bars individually. 
MAKES: 15 bars 


3% cups rolled oats 
Yo cup sesame seed 
Ye cup chopped almonds 


About ° cup (% lb.) butter 
or margarine 


V2 cup each honey and firmly 
packed brown sugar 


Y2 teaspoon ground nutmeg 
V2 cup chopped dried apricots 
Yo cup golden raisins 


Y2 cup sweetened flaked 
dried coconut 


1. Combine oats, sesame seed, and 
almonds in a 10- by 15-inch rimmed 
pan. Bake in a 350° oven, stirring 
occasionally, until nuts begin to 
brown, about 20 minutes (about 15 
minutes in a 325° convection oven). 


2. In a 4- to 5-quart pan over low 
heat, melt °/4 cup butter. Remove 
from heat and add honey, brown 
sugar, and nutmeg; stir until blended. 
Stir in oat mixture, apricots, raisins, 
and coconut. 

3. Butter and flour the 10- by 15- 
inch pan. Scrape oat mixture into 
pan, press firmly into an even layer. 
4. Bake in a 350° oven until evenly 
browned and bubbly in center, 20 to 
25 minutes (10 to 15 minutes in a 
325° convection oven) 

5. Cool on a rack 20 minutes. Cut 
into 2- by 5-inch bars. When cool, 
lift from pan with wide spatula. 

Per bar: 307 cal., 47% (144 cal.) from 
fat; 5.2 g protein; 16 q fat (7.3 it.) 

39 g carbo (8.7 g fiber); 146 ma sodium; 
25 mg chol. 

— Linda Lau Anusasanan 
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who come in spring for wildflowers and 
year-round for five-star city views. 

From the parking lot, take Summit 
Loop Trail counterclockwise—the more 
gradual way to make the 725-foot as- 
cent. The trail climbs a windswept ridge 
with views down to the ocean. Clear- 
ings in the coastal scrub display bou- 
quets of poppies and lupines and 
swaths of buttercups; red-tailed hawks 
hover above the hillside. 

Cross the parking lot of communica- 

tions towers clutiering the summit and 
you're facing wide-angle views sweep- 
ing from downtown San Francisco east 
across the bay. Near the bottom of the 
trail, you can add another '/2 mile to 
your walk by taking Eucalyptus Loop 
Trail back to the parking lot. 
WHERE: From U.S. 101 take Bayshore 
Blvd. exit; turn west on Guadalupe 
Canyon Pkwy. and go 2’ miles to park 
entrance. WHEN: Year-round; March- 
June for wildflowers. DISTANCE: 3.1- 
mile loop. DiFFicuLty: Moderate. FYI: 
Can be cold and windy anytime. cost: 
$4. CONTACT: (650) 992-6770. —J.P 


FW Y & 


NEAR SAN JOSE 

Joseph D. Grant County Park 

@ “This is really peaceful, a world 
apart,” says ranger Phil Teresi. The same 
feeling drew Herbert Hoover here after 
losing the presidential election to 
Franklin Roosevelt. He spent a month 
vacationing with wealthy ranch owner 
Joseph D. Grant. 

Silicon Valley may be just over the 
ridge, but this 9,522-acre park on the 
flanks of Mt. Hamilton feels far from civ- 
ilization. Head out on Hotel Trail and 
climb through the oaks, watching for 
wild boars (they ran when they saw us) 
and bluebirds (nesting in boxes on the 
oak trees). Take a break at the picnic ta- 
bles at Corral Trail junction and scan 
blue skies above the ridgetops for 
golden eagles that nest here. Continue 
uphill and head southwest to loop back 
around on San Felipe Trail, passing 
meadows of wildflowers boasting wind 
poppies, goldfields, hound’s tongue, 
and blue dicks. 






























WHERE: In San Jose, take 1-680 to 
Alum Rock Ave. E. exit. Turn right 0 
Mt. Hamilton Rd. and go 8 miles to 
park. WHEN: Year-round; spring fos 
wildflowers and best weather. bis 
TANCE: 5-mile loop. DIFFICULTY: Mod 
erate. FY!: Pick up a trail map at the vis 
itor center. COST: $4. CONTACT: Park 
office; (408) 274-6121. —LJ.E 


2 <¢hk 


NEAR SAN RAFAEL 
Samuel P. Taylor State Park 
wiIt’s hard to ignore a grove of red: 
woods—even a sparse stand of second 
growth trees like those in Samuel P. Tay: 
lor State Park. Perhaps it’s their gracefu 
height, or the way their high branches 
filter the light—there’s something 
about being among redwoods tha 
makes even the most mundane strol 
seem majestic. 

Parks like Muir Woods may have 
more and bigger trees, but Samuel P 
Taylor, which most travelers zip past i 
their rush to nearby Point Reyes 
National Seashore, is less crowded. Ta 
sample the best of the park’s redwoods 
take Pioneer Tree Trail loop, whick 
leads through fragrant stands of oah 
and bay trees as well. 

There are more redwoods along Ox 
Trail—and take your bathing suit. On 
warm summer day, the swimming hole 
at the end is almost irresistible. 
WHERE: On Sir Francis Drake Blvd., 15 
miles west of U.S. 101. WHEN: Year 
round; spring for wildflowers; oak 
woodlands pleasant in spring and fall 
DISTANCE: Pioneer Tree Trail is 2.2| Hg 
miles one-way; Ox Trail is 2 miles roun di | 
trip. DIFFICULTY: Easy; steep climb up 
Pioneer Tree Trail. cost: $5. CONTACTAM\\\, 
(415) 488-9897. —J.P 


MF A dO 


NEAR SARATOGA 

Castle Rock State Park — 
@ Rock climbers expert and aspiring)}\) 
consider this 3,600-acre park along the/}} 
crest of the Santa Cruz Mountains to bel}, 
heaven on earth. That’s mainly due tc)} 
Castle Rock itself, a chunk of sandstone 





HE GREEN HILLS of Black Diamond Mines Regional Preserve, near Antioch, 


eminded Welsh settlers of their homeland; today hikers explore the park’s trails. 


at’s as coved, carved, and holey as a 
chick slab of Swiss cheese: a perfect 
“ock to climb up and rappel down. 

But even if you don’t climb, Castle 
Rock State Park makes for splendid ex- 
dloring. At first its appeal may seem 
subtle: manzanita and madrone and the 
#3ently intoxicating smell of bay laurel 
“) tees. But follow Saratoga Gap Trail 
town the mountain and you'll be led 
.}tbove cascading Castle Rock Falls, then 
Put onto a viewing platform where you 





can see the Santa Cruz Mountains tum- 
ble toward the distant ocean or, on 
many May mornings, into a gentle veil 
of fog. 

Are there drawbacks to a Castle Rock 
hike? All trails start at the top of the 
ridge and go downhill, so the second 
half of your hike will be, inevitably, up- 
hill, but after your scenic picnic, you 
won't mind. 

WHERE: From State 9, take Skyline Blvd. 
(State 35) 22 miles south; park en- 


DAVID WEINTRAUB 


trance is on the right. WHEN: Year- 
round; hot in summer. DISTANCE: The 
5.6-mile loop to Castle Rock Trailcamp 
via Ridge and Saratoga Gap trails can be 
cut to 3.6 miles by using the Intercon- 
nector Trail. piFFICULTY: Easy to mod- 
erate. COST: $5. CONTACT: (408) 867- 
2952. — Peter Fish 


FL 


WOODSIDE 

Phleger Estate, GGNRA 

@ As befits formerly private grounds, the 
Phleger Estate doesn’t announce itself 
loudly: you might think the property 
should have an unlisted address and 
phone number. Hidden behind Hud- 
dart County Park in the tony recesses of 
Woodside, this 1,227-acre parcel was 
once owned by San Francisco’s socially 
prominent Phleger family. Now it’s the 
southernmost unit of Golden Gate Na- 
tional Recreation Area—and is well 
worth discovering. 

The property straddles West Union 

Creek and rises west to the crest of the 
Santa Cruz Mountains. Most of it is 
densely wooded—live oak on the higher 
slopes and, along the creek, dense 
stands of second-growth (even a few 
old-growth) coast redwoods that give 
the land the profound stillness only red- 
wood groves impart. Hiking alongside 
the creek is flat and easy; for a more 
challenging workout, follow trails up 
the mountainside to the west. 
WHERE: From the main parking lot in 
Huddart County Park, off Kings Moun- 
tain Rd., follow the signs leading ” mile 
along Crystal Springs and Richards Rd. 
trails to the estate. WHEN: Year-round. 
DISTANCE: 3 miles round trip on Mira- 
montes Trail, plus nearly 2 miles round 
trip to the estate. pirFFicuLTy: Easy to 
moderate. cost: $4 per vehicle park 
entrance. CONTACT: (415) 239-2366. 


— PE 
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HITTING THE ROAD? 
For a complete list of 100 
backyard hikes around the West, 
visit www.sunsetmagazine.com. 
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More backyard hikes in Northern California 
LIME sre TAL 















$ co PAYOFF: Built in 1859 to get min- WHERE: From eastbound |-80 in DISTANCE: 414 miles to the 
«A oy ers to the North Fork American Colfax, take Colfax/Grass Valley North Fork American River. 
& wy River, this Gold Rush trail drops ~ ‘exit. Turn left on N. Canyon Way DIFFICULTY: Moderate; uphill - 
% = through forests past abandoned and go less than a mile to trailhead —_ on the return trip. COST: Free. 
mines (keep out) and the railroad parking. WHEN: Spring and fall: in CONTACT: BLM Folsom Field — 
P bed cut by Chinese laborers. May creeks are easy to cross. Office; (916) 985-4474. — FS. 
BNESGISNIETSN LAS TRAMPAS REGIONAL WILDERNESS] —=~=~*~*~*~*~*~“‘“—*“‘“‘“:*S 
; $y PAYOFF: A hearty climb via WHERE: From |-680 near San Ra- DISTANCE: 3 miles. 
6A +,« Chamise, Ridge, and Sulphur mon, exit on Crow Canyon Rd. west DIFFICULTY: Moderate. 
w Springs trails to a meadow of wild- to Bollinger Canyon Rd., which COST: Free. CONTACT: (925) 
De & flowers guarded by old oaks; loop leads northwest to the park. 837-3145, — D.C. 
back on Del Amigo Trail for views, WHEN: Year-round; spring for wild- 
RN then Trapline Trail. flowers; Summer is hot. 


ai==)).ey SAN JOAQUIN RIVER TRAIL : 





~~ € PAYOFF: Anew loop trail through §=WHERE: In Fresno take State 41 DISTANCE: 2% miles forthe | 

Ane Jensen River Ranch provides rare north to Friant Rd., which leads loop; add up to 5 miles on Lewis | 
access to the woodland banks of north to the trailhead in Woodward _ S. Eaton Trail edging Friant Rd. 

the San Joaquin River. Park. WHEN: Year-round; summer DIFFICULTY: Easy. COST: Free. 

is hot. CONTACT: San Joaquin River — 


Pkwy. and Conservation Trust; 
(559) 248-8480. — U.P 


BSG tes) EDGEWOOD NATURAL PRESERVE | leo7.\siee) EDGEWOOD NATURAL PRESERVE 









&: wm PAYOFF: The best wildflower WHERE: From |-280 take Edge- DISTANCE: Combinations of 
a al blooms on the San Francisco wood Rd. 12 miles east to park loops range from 3 to 5 miles. — 
w Peninsula erupt on open grassy entrance. WHEN: Year-round; DIFFICULTY: Easy. COST: Free.| 
pa x” slopes beneath oak-cloaked March-June for blooms. CONTACT: Friends of Edge- 
ridgetops in Edgewood Natural Pre- wood for guided wildflower 
serve, peaking in early May. walks; (650) 853-5634, —JU.R 
; MENS SANTA TERESA COUNTY PARK | 
< § qm PAYOFF: Clear-day views stretch- WHERE: From U.S. 101 take DISTANCE: 1 mile to summit. 
a «A et ing beyond Silicon Valley to San Bernal Rd. west and follow signs to DIFFICULTY: Easy; steep last 
Ss wy Francisco reward hikers who the Pueblo Group Area in the park.  % mile to summit. COST: Free. 
= ry climb through bay tree groves Follow Hidden Springs Trail to Coy- CONTACT: Calero Park Office; 
and up rolling hills to the top of ote Peak Trail. WHEN: Year-round; (408) 268-3883. Download a may 
a Coyote Peak. spring and fall best. at www.parkhere.org. —M.J.B. | 
>| 
NEAR SAN JOSE : 





5 


i 


Ww PAYOFF: Take Alameda Creek Ac- WHERE: From I-680, take State DISTANCE: 2.8 miles (optional 
is cess Rd. and Canyon View Trail into 237/Calaveras exit east; turn lefton side loop up Cerro Este Rd. and | 
Little Yosemite, a rocky gorge that’s Calaveras Rd., then go right on back on McCorkle Trail adds 1.7 
like a miniature Sierra canyon. Look Geary Rd. into the park. WHEN: miles). DIFFICULTY: Easy to 
for water ouzels and wildflowers. Year-round; April-May for wild- moderate. COST: $3.50. i 
flowers. CONTACT: Park office; (925) 
862-2244, — LU.F a 


NEGLI GE) _RING MOUNTAIN PRESERVE | 


%; 4 PAYOFF: Weathered serpentine WHERE: From U.S. 101 in Corte DISTANCE: About 3 miles | 
a «A outcrops, spring wildflowers, and Madera, near San Rafael, take Par- (with side spurs) round trip. = 
_ wy, Fare plants including the Tiburon adise Dr. east about 1.7 miles. Past DIFFICULTY: Easy climbing up | 
ae ‘mariposa lily grow up to the summit Westward Dr., look for a fire road Phyllis Ellman Trail to the summit 
where views sweep across the bay with a gate and sign on your right. | COST: Free. CONTACT: Marin’ | 

to downtown San Francisco. WHEN: Year-round. County Parks & Open Space Fiel 

Office; (415) 499-6405. — L.J.F 





DAVID WEINTRAUB (2) 


PLEASURES OF 


THE TRAIL: SANTA GRUZ  BGxevevey Is 


A wildflower 


; , A PAYOFF: Sweeping views of Santa) WHERE: Off Golf Club Dr. or Spring +DISTANCE: From Golf Club Dr~ 
bouquet, ahidden WY 2 cruzand Monterey Bay from four St. near UC Santa Cruz campus. entrance, the loop on Spring, 
nest, a glimpse of trails linking into a loop hike with WHEN: Year-round. Pogonip Creek, Old Stable, and 
4 ; ee leasant ambling through eucalyp- Brayshaw trails is 4 miles; from 

eep forest that : groves. Spring St. entrance, 4.3 miles. 
beckons to you. DIFFICULTY: Easy. COST: Free. 


CONTACT: (831) 420-5270. — PF; 
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Does every swimsuit 
you try on look like it’s designed 
for somebody else? 


Don't you just cringe when you have to shop for a swimsuit? 
Seems like they’re never exactly right. Like whoever designed 
em had some leggy supermodel in mind. 
ich is why Lands’ End" Swimwear is such 
lief: it’s made for real women, not fashion 
models. 
P And the reason we call it “Kindest Cut” is 
that it zs kinder on you. It focuses on your best 
features — and plays them up, by a combination 
of cut, pattern and eye-catching details. 
For example, let’s say you want to call attention 
to your upper torso, and de-emphasize the hips. # 
A halter neckline would help, by drawing Tiny icons show 



































attention upwards. So would a colorful pattern wh Sie a 


on the bodice. 
Or suppose your hips and shoulders are neatly balanced, but 
your waist is — shall we say, not well defined. 
You could use a suit with special detailing at the waist, like 
shirring. Or perhaps, a little tummy control. 
The point is, in our Kindest Cut collection you can find 
on xe : : just the suits to 
ates Kindest Cut’ Swimwear au 
6 we make 
not only fits, it flatters you. gem easy to find 
vo i — by including 
little icons in our catalog that direct you to them. 
You have a choice of leg openings. Of torsos. And of 
bras. Plus, a full range of sizes, including Women’s. 
You simply browse through our catalog, in your 
own good time. Got a question? Reach for the 
phone, and talk with one of our experts. 
Then, when your swimsuit arrives, take it out 
and try it on at home. In sweet privacy. 
If there’s anything you don’t like, send it back. It’s 
unconditionally — “Guaranteed. Period®” 
Why not call for 


our catalog? a « 
It's not like we — Ewes pant B, 


ea 





designed it for 
somebody else. 


© 1999 Lands’ End, Inc 





Pearantecd.Feroe 


If youd like a free catalog call 
1-800-869-3951 


Or visit us at 


www.landsend.com 























ON WESTERN 
TRAILS: Marmot 
on alert, delicate 
purple Chinese 
houses, human- 


figure petroglyph. 


RANDY WELLS 
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8 great close-to-town hikes around the West 


SAN DIEGO, CA 
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PAYOFF: A marvelously eroded 
clifftop view point highlights ancient 
geologic formations along one of 
this busy reserve’s least crowded 
trails. Explore the beach at low tide. 


PAYOFF: Overlook trail climbs to 
sweeping views of Santa Monica 
Bay and the Los Angeles Basin 
from a perch more than 1,000 feet 
above Pacific Coast Hwy. 


PAYOFF: Offering views of the Con- 
tinental Divide, this very popular 
800-foot climb in Indian Peaks 
Wilderness leads through profuse 
wildflowers and conifers to a pic- 
turesque alpine tarn. 


PAYOFF: Escape from Vegas on 
Mary Jane Falls Trail, where pon- 
derosa pine and aspen forests 
open onto a stony grotto and 
waterfalls at trail’s end after a fairly 
steep climb. 


PAYOFF: Rinconada Canyon Trail 
leads to hundreds of petroglyphs 
carved by artistic ancestors of the 
Pueblo Indians. The best are at 
the end of the canyon as the trail 
loops back. 


PAYOFF: Civilized lower section of 
Wildwood Trail winds through the 
arboretum and stately neighbor- 
hoods, and past the Japanese Gar- 
den, to Pittock Mansion and stellar 
city views. 


PAYOFF: Switching up through var- 
ious mountain plant communities 
from old-growth pines to wildflower 
fields, this trail offers a great view 

of Salt Lake City and the Great 

Salt Lake. 


| SAUK MOUNTAIN 


PAYOFF: Sauk Mountain Trail 

climbs Sauk Mountain for spectacu- 
lar views of the North Cascades and 
okagit Valley on an arduous-looking 
but mellow ascent of 1,200 feet. 


BROKEN HILL TRAIL, TORREY PINES STATE RESERVE 


WHERE: From |-5 near Del Mar, 


_take Carmel Valley Rd. west to 


Camino del Mar (it becomes 
Torrey Pines Rd.); go south % mile 
to park entrance. WHEN: Year- 
round; winter for gray whale— 
watching. « 


Nis aioy tye wy@)\ e720 @7-| PARKER MESA, TOPANGA STATE PARK 


WHERE: From Pacific Coast Hwy. 
or U.S. 101, take Topanga Canyon 
Blvd. to Entrada Rd. to Trippet 
Ranch parking area. WHEN: Year- 
round; winter-spring for views. 


WHERE: From |-70 west of Denver, 


go north on State 119, then west on 


County 130 for 10 miles to the 
Fourth of July trailhead. WHEN: 


July-September, weather permitting; 


July best for wildflowers. 


NEAR LAS VEGAS, NV MARY JANE FALLS, MT. CHARLESTON 
AFL 


WHERE: From U.S. 95, drive west 
17 miles on State 157. Take Echo 
Rd. 2 mile to Mary Jane Falls 
turnoff, which leads to parking. 
WHEN: May-October. 


lalate a =seele sles] sia PETROGLYPH NATIONAL MONUMENT 


WHERE: Trailhead is 2’ miles 
north of |-40 on Unser Blvd. (Los 
Imagenes Visitor Center is 3'%2 miles 
north of |-40.) WHEN: Year-round; 
late April-June best for flowers; hot 
in Summer. 


iO) sti \\ |e eeelsa WILDWOOD TRAIL, FOREST PARK 


WHERE: Lower trailhead is just 
east of Vietnam veterans memorial 
above the zoo, off U.S. 26 about 1 
mile west of downtown. Pittock 
Mansion is off W. Burnside St. 
WHEN: Year-round; spring for wild- 
flowers; fall for leaf color. 


i NEAR SALT LAKE CITY, UT (RelsVNNe)SU aN 


WHERE: From Wasatch Blvd. east 
of Salt Lake City, go 3.2 miles up 
Mill Creek Canyon to Church Fork 
picnic area on the left. WHEN: Late 
May—mid-October, early summer for 
wildflowers. 


WHERE: From I-5 take State 20 
east 37 miles to milepost 96. Go 
north on F.R. 1080 about 7 miles; 
turn right onto F.R. 1036 for trail- 
head parking. WHEN: Late 
May-—mid-October. 


DISTANCE: About 1 mile to 
Broken Hill ocean overlook. 

DIFFICULTY: Easy; sandy trails, 
cost: $4. CONTACT: Torrey — 
Pines State Reserve; (619) 755- 
2063. — Peter Jensen 















DISTANCE: 6 miles round trip. 
DIFFICULTY: Moderate. FYI: — 
Some washouts on trail. COST: 
$5. CONTACT: (310) 455-2465. 
— Matthew Jaffe 





DISTANCE: 5 miles round trip. 
DIFFICULTY: Moderate to diffi- 
cult. COST: Free. CONTACT: 
Arapaho and Roosevelt national 
forests; (803) 444-6600. 
— Christina Williams 


DISTANCE: 2.4 miles round trip. 
DIFFICULTY: Moderate to diffi- 
Cult; at nearly 8,900-foot eleva- 
tion. COST: Free. CONTACT: 
(702) 873-8800. — M.u. 


DISTANCE: 2.4 miles round 

trip, plus short detours for 
closer views of petroglyphs. 
DIFFICULTY: Easy. CAUTION: 
Watch for snakes. COST: Free. 
CONTACT: Petroglyph National @ 
Monument; (505) 899-0205. 

— Jeanie Puleston Fleming 
1 

| 


DISTANCE: 4 miles one-way. _ 
DIFFICULTY: Moderate to diffi- 
cult. COST: Free. CONTACT: 
Portland Parks & Recreation; 
(508) 823-2223. 

— Bonnie Henderson 


Te 


: 


DISTANCE: 3.4 miles to the sum- 
mit. DIFFICULTY: Moderate to 
difficult. CAUTION: Rattlesnakes: 
near summit. COST: $2.25 park- 
ing. CONTACT: Wasatch Cache — 
National Forest; (801) 943-1794. 
— Kurt Repanshek : 


te 
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DISTANCE: 2 miles to summit. _ 
DIFFICULTY: Moderate but | 
steep. COST: Free. CONTACT: 
(360) 856-5700. 

— Steven R. Lorton 
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“ There’s one small problem 
with your flea treatment. 
It doesn’t work on ticks.” 









Frontline® kills both fleas and Gentle enough for 
disease-causing ticks* puppies and kittens. 











Ap, HE you think your Even 10-week-old puppies 
flea treatment 3 , & . ee Me and 12-weekold # I 
kills ticks, you = 4 


Aye “Ke 


| might be in for a surprise. a 1 be protected from 















| 4 aN : 

Because Frontline is a y ... fleas and ticks. And 
the only product of its S| > Frontline is easy to 
\ “ mel a 7 ee 
kind that protects dogs use. Just apply 


. 


} and cats against both. ~ once a month and 


7 Nothing works better your dogs and 


on fleas and ticks. ~ cats are protected, 





2 a ; a TT even after swimming or 
Bics-borne diseases se (a oer ye 5 


? 


» are on the rise. : bathing. And that means better protection 


= 
J aes 5 


Ticks are easy to miss because for your home and family. So get the one that’s 


| m-  they’resosmall. But they posea _ best, the one FR 0 NTL INE 


big threat to your pets. So just protecting them that works on 





Kills fleas and ticks 








. Convenient once for 
A is # fast- acting, long-lastl ting 
from fleas is not enough. That's why Frontline is _ fleas and ticks. nl areeneies a 
6 
3 = Easy to Use Applicators 
the best choice. Frontline. oa 
LPS 


MERIAL *Works on dogs and cats. Frontline® is a registered trademark VETERINARIANS 5 CHOOSE 








©1999 Merial Limited, Iselin, NJ.FLES-0258.MCP THE FRONTLINE. OF PROTECTION” 
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Lighting lessons 


The garden of this Arizona home shows the 
principles and benefits of artful landscape lighting 


BY PETER O. WHITELEY * PHOTOGRAPHS BY PETER MALINOWSKI/IN SITE 


@ If light were music, the courtyard and entry path of this Scottsdale, Arizona, 
home would reverberate with the sounds of a symphony orchestra. Here, light 
in varying intensities and breadths shines from unobtrusive and deftly placed 
low-voltage fixtures to create a visual composition that’s dramatic, harmonious, 
romantic—even magical. 

Landscape lighting goes beyond safety and security considerations. It helps 
blend interior and exterior spaces, making your home feel larger. During the day, 
sunlight falls indiscriminately on everything, but night lighting illuminates key 
features, turning them into stars. Of course, lighting also extends the time in which 
your garden or patio can be enjoyed. And the drama of light and shadow makes 
these spaces particularly delightful. 


Light zones 
Effective lighting is an ensemble effort: a number of fixtures must perform different 
tasks to give shape to an outdoor space. Although the courtyard shown at right 
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THIS SCENARIO INCLUDES an adroit combination of fixtures serving different functions: in the ferns 


)nder the olive tree and beneath the palm for uplighting; mounted to the branches of the olive to 
Hight the patio floor and to brighten the table; on the ground to highlight plants in beds along the side 
wall; behind the potted trees for backlighting; and illuminating the end wall and fireplace. 


appears as a balanced whole, it is actually 
divided into zones with different light in- 
tensities: a foreground area of medium 
brightness, a middle area with lower lev- 
els of light and shadow, and a background 
containing some of the brightest areas 
(the palms and fireplace) to draw the eye 
through the garden. The house’s entry 
(shown here) follows a similar plan. 
Uplighting accentuates shapes—from 
the exposed trunks and branches of 
open-form trees, to the solid form of 
denser trees, to the canopy of leaves, 
which can bounce indirect light back to 
the ground. For maximum definition, 
use two or more fixtures placed at 
different points around a tree. 
Backlighting, or silhouetting, empha- 
sizes the form of a tree or sculptural 
object. Place the fixture between the 
object and a broad surface behind it; 
aim the light at the surface so you view 
the object’s silhouette against a bright 
background. 

Shadowing uses a spotlight in front of 
plants that stand against or near a tall 
wall. It makes immature plants seem 
dramatically larger. 

Grazing takes advantage of walls or ob- 
jects that have rugged, textured surfaces. 
Place the fixtures 6 to 8 inches from the 
surface and let the light wash across it to 
create a high-contrast pattern 


Wall washing is similar to grazing, but 


the light source should be farther from 
the wall and should have a frosted dif- 
ve an evenly reflects ight. 


This can be an effective way to lig ' 
ull 
1g uses fixtures plac 
‘get area—mounted 
under eaves. Because 


different beam pat- 
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path lights 


terns, you can devise tightly focused ac- 
cent lighting or broader, softer light for 
areas that need general illumination. 

Moonlighting gives one of the most 
natural appearances to a patio or path 
under trees. Mounted high in the tree, 
the fixtures are aimed through leaves so 
they cast shadows and pools of light on 
the surfaces below—just as if there 
were a full moon above. The challenge 
is mounting and masking the hardware 
and wires. Glare control also can be a 
problem: the lights should be angled 


downward as much as possible. 
Path lighting spills outward to define 
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decorative | 
wall lighting | 


paths or changes of level. The best fix! 
tures of this type have a cap that shield: | 
the light source from direct view. (Unj} 
fortunately, the widely available pagoda, 
style fixtures are often used along paths 
the glare from their lamps usually de} 
feats other, more subtle lighting efforts. 
It’s best to position these lights in <i 
flower bed at one side of a path, since! 
putting them on the lawn side invites) 
confrontations with a lawn mower. | 
These fixtures are meant to be seer 
in daytime. They’re available in a wide) 
variety of shapes and metallic finishes t¢| 4 
suit most architectural styles. | t 
} 


Hidden sources | 
Shielding the lightbulb (technically 
called the Jamp) from direct view is the) 
first rule of effective night lighting. Ii) 
reduces glare, prevents squinting, anc 
creates the most subtle effects. It’s the 
difference between staring at the head 
lights of an oncoming car and looking 
out at what the headlights illuminate. 

Decorative fixtures—the hanging anc) 
wall- or post-mounted types—are the}, 
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A technological exclusive makes 
this Char-Broil grill the only full 
size electric that cooks as well as gas. 


It sears a steak with the best of 








them, adding a genuine barbecue 
flavor from real hardwood briquets. 
Electrifying features include quick 
pre-heating, easy-to-control heat 
levels, an insulated cooler under 
the removable cutting board, a 
large work table, weather resistance, 
and a first 


class warranty. 


For tasty electric 
cooking in a 


compact form, try 


the Electric Patio 
Caddie”.. perfect 
for smaller 


balconies or decks. 


4 Char-Broil 
Beautiful Grills Beautifully Built 


FOR A RETAILER NEAR YOU, CALL 1-888-22-GRILL 
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exceptions to this rule. You don’t use 
them to light broad areas, just to pro- 
vide an inviting glow. Their brightness 
shouldn’t overwhelm the more dis- 
creetly located light sources. A 25-watt 
lamp is all they need. Frosted bulbs 
or sandblasted glass will help diffuse 
the light. 


Low-voltage 
For the well-established garden spaces 
shown here, lighting designer Jeff 
Berghoff chose a low-voltage system. Its 
ease of installation allowed him to ex- 
periment with fixture placement and 
the location of cable and transformers 
before burying the cable. (The other op- 
tion is a standard-voltage system, which 
can produce brighter light levels but is 
more costly, has bulkier fixtures, pro- 
vides less flexibility in final placement, 
and often requires cable in conduit— 
depending on local code.) 

Low-voltage systems are easy for 
Most home 


homeowners to _ install. 
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GROUND FIXTURE (stake mounted) can perform a variety of uplighting tasks. 





top of the copper path fixture (right) hides the source of the light. 
















centers offer sets combining fixtures 
(usually pathway and stake-mounted 
spotlights), a proper-size transformer/ 
timer, and wire. For custom installa- 
tions, designers buy individual fixtures, 
based on desired effects and style, and 
select the lamps according to wattage, 
beam spread, and light quality. For in- 
stance, the most clearly defined shad- 
Ows are Cast by a single-filament incan- 
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fi ppen to call it, as the train winds its way ee 
ond Seattle, you'll feel it happening, And that's the whole idea. To experience 
5) yiirself, call your travel agent or 1-800-USA-RAIL for reservations. 


descent lamp instead of the popul! 
quartz-halogen MR-16 lamp, which h’ 
a multifaceted reflector. 

Transformers must be the right sii 
for the total wattage of the lamps; 


some large gardens with numerous fi 
tures, several transformers may ft 
needed. The gauge of the low-voltag 
wire depends on the length of the rv 
and the wattage requirements. 
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From the pros 


1. Plug low-voltage systems into a 
}ground fault circuit interrupter 
{GFCI). Even though the power in low- 
voltage systems is 12 volts, 110 volts 
will be arriving at the transformers. If 
the GFCI receptacle is an outdoor in- 
stallation, it should be housed in a wa- 
tertight box with a cover that can close 
when the plug is in use. 

2. Consider an indoor switch and 
timer combination. This will make it 
more convenient to bypass the auto- 
matic controller so you can turn the 
oy lights on or off as desired. 

3. Beware of corrosion. Lighting ex- 
_ pert Jonathan Hille, one of the consul- 
tants in the Arizona garden, warns that 
.§ corroding lines and connectors dimin- 
ish the performance of lamps in low- 
voltage systems, making them seem 





2, dimmer over time. The most vulnerable 


point is where the light fixture connects 
to the main line. Many manufacturers 
provide small clip-on connectors to 
speed installation, but these units are 
not the best way to ensure long-term 
performance. Hille recommends splic- 
ing the wires together, joining them with 
waterproof wire nuts, then encasing the 
connection in silicone gel inside a small 
plastic bag before burying the splice. 

4. Bring the power in at the middle 
of a line of light fixtures to create a 
T-shaped “center-feed” circuit. Most 
people will run a single line of wire from 
the transformer and simply clip on the 
lights. But the length of the run creates 
‘ine loss,” meaning the lights farthest 
from the transformer will be dimmer 
than those closer to it. The T-shaped 
Circuit ensures more even distribution. 
Hille often runs heavier cable from the 
transformer to the midpoint, which fur- 
ther reduces line loss. 

*LIGHTING DESIGN AND INSTALLATION: 
Berghoff Design Group, Scottsdale, 
AZ (602/481 -3433) 

*TECHNICAL SUPPORT: JOnathan Hille, 
Chandler, AZ (602/793-6671) 

*LIGHT FIXTURES: FX Luminaire (800/ 
688-1269 or www.fxl.com) 





KUHN RIKON 


DuROMATICe PRESSURE COOKERS 


For Cooks Who Know 


SWITZERLAND 


FOR STORES IN YOUR AREA CALL 1-800-662-5882 OR VISIT OUR WEB SITE AT WWW.KUHNRIKON.COM 














MAY 1999 131 











Serious 
Sun. 
Protection 


For Sun Sensitive 
People 


Recommended by dermatologists, 
Solumbra by Sun Precautions is 
the first line of clothing to meet 
published medical guidelines for 
sun protection. Soft, lightweight 
and comfortable, our patented 





fabric offers 30+ SPF sun 
protection and blocks over 97% 
of harmful UVA and UVB rays— 
more than a typical 
"sunscreen or summer 
shirt. For a FREE 
catalog of Solumbra 
hats, shirts, pants 
and accessories, call 
@ Sun Precautions: 


1-800-882-7860 


www.solumbra.com 


_. Solumbra’ 


Medically Recommended 
Sun Protective Clothing 
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Looks like a perfect day 
to garden. 


designed to help establish the 
roots of all shrubs, trees and 
roses. Nothing will enhance your 
gardening experience as well as 


excellent, visible -csults. 
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\ patio is born 


. makeover with a Spanish 


ccent transforms a 


,ondescript entry court 





aving was retained. 
t 


EFORE: The tired, bland, 
ad bare-bones 1950s ranch 
Ouse on a cul-de-sac in 
/estchester, California, need- 
d help. The front door was 
ehind the garage at the cen- 
t of the L-shaped house. To 
each it you had to sidestep 

ough a breezeway be- 
ween the house and garage 


. d then cross an entry area 


eee eee 


|NEW TOWER AND TRELLIS define the 
ntrance pathway; only the flagstone 


HANGIN 


that had all the charm of a 
desolate alley. 

AFTER: The tower identifies 
the entrance to a distinctive 
new patio and colonnade 
leading to the front door. 
Surrounded with columns, 
peach-colored stucco walls, a 
timber trellis, and a light- 
weight Spanish tile roof, the 
space is now a vivid and wel- 


homeguide 


Vast 


coming outdoor room, part of 
a comprehensive exterior re- 
model. New stucco for the en- 
tire house and garage came to 
$7,000, including labor; the 
house’s new MaxiTile roof 
cost $24,000, including labor. 
DESIGN: Larry Brisley, archi- 
tect (Manhattan Beach, CA; 
310/939-1221), and Jim 

Gelfat, architect (Culver City, 





Toba Nai Omi 





CA; 310/836-9932) 
CONTRACTOR: David Hahn, 
Santa Clarita, CA (661/ 
251-3222) 
COLUMNS: Precast concrete, 
$500 each, including labor 
TRELLIS: Rough-sawn wood, 
about $1,300, including la- 
bor. Paint: Mesa Tan by Dunn 
Edwards (888/337-2468) 

— Daniel Gregory 
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INTERIOR DESIGN 


Perch-ance 
to dream 


- 
A FLOCK OF BIRDHOUSES 
hangs from eye hooks. 


® Fourteen birdhouses “hang” 
from a painted tree that 
spreads its boughs across two 
walls and part of the ceiling 
in 8-year-old Lindsey Con- 
stantino’s bedroom. Three 


eye meee = m ah 
— SA, RS, 


re 


houses are suspended on 


| 


fishing line from eye screws 
in a branch on the ceiling; sey’s parents, Susan and Tom The Constantinos hired a branches but stamped 
the rest are mounted on cup Constantino. The painted muralist to create the tree. leaves with shapes he 
hooks in the wall with eye tree also solved the problem The artist started with a from dense foam. : 
hooks screwed to the backs — of how to display their grow- white water-base paint and PAINTING: James Hartman, 


of the houses. ing collection of birdhouses. added universal pigments to Burlingame, CA (650/ 
“It’s a way to bring the out- (Others are nestled in real make the muted colors. He 343-1131) 
doors inside,” explain Lind- _ twigs that hold the curtains.) _ painted the tree’s trunk and — Peter O. Whitel 





Caring for grout 


® We asked tile expert Fred Magallanes for advice on cleaning grout. Here 
are his pointers. * Never use chlorine bleach, muriatic acid, vinegar, or other 
caustic chemical unless the label indicates that it is safe for grout. Most of 
these chemicals deteriorate and etch the grout, making it more of a dirt 
magnet. Some acid cleaners formulated specifically for tile and grout may be 
used. After thorough cleaning (with a brush) and rinsing, seal the grout with a 
deep penetrating sealer. » For badly stained grout, there is an alternative. 
After washing grout with an approved tile acid cleaner and rinsing it 


thoroughly, use a toothbruch to apply a grout colorant. It can be mixed to 
match almost any colored cr white grout, and most of these products will 
seal as well as color the grout. » For more information, contact FM. Tile & 





Grout Refinishing, Canyo: | ake, CA; (800) 441-3225 or (909) 244-3225. 
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Ihe Kitchen Of Your Dreams Will Have Everything. Except Gas. 
ntroducing The Monogram Digital Cooktop. 





























| 
| 

} | : | 
e First Electric Cooktop That Outperforms Gas. | 

Accuracy, flexibility, cleanability. That’s precisely how the new 
| onogram SUIPaSSES } yesterday’ s standard. Which means it’s time | 
} renovate your attitude toward the electric cooktop. 

Monogram offers a variety of burners with precise, consistent 
mperatures. There’s a dual 6- and 9-inch burner, warming burner 
id a bridge burner for large dishes. 

Each burner delivers true, even heat over its entire surface and 
mich has the lowest simmer capability anywhere, gas or electric. 





pnd because the sleek ceramic surface has no knobs or moving 
arts, it cleans up easily. 

| And every appliance in the Monogram Collection” has a feature 
D one else can offer. GE’s reputation for quality service and a 
ique program of customized services. Visit us at www.ge.com or 
fall 800.626.2000 for our brochure and the dealer nearest you. 

r? put gas on the back burner. 
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Shade magic 


How to turn a plain 
roller blind into an 
eye-catcher 


You pull down pizzazz 
along with the privacy when 
you unroll this painted vinyl 
window shade. Treat it as an 
artist's canvas; the trick is 
to keep the design simple— 
for example, by using basic 
geometric shapes—and then 
to highlight areas of the 
shade with a light color 
wash. We used masking tape 
to outline a series of ran- 
domly placed squares, then 
painted the blind with 
a buttery yellow latex. When 
the tape was removed, 
the outlines looked white 
against the soft yellow back- 
ground. 


TIME: About 2 hours 
cost: About $25 

DESIGN: Michelle Syracuse 
MATERIALS 

¢ Latex paint 

* Latex glaze 

*Vinyl roller window shade 
* Pencil 

* Masking tape 

* Sponge or paintbrush 

* Cheesecloth 


DIRECTIONS 

1. Mix equal parts latex 
paint, latex glaze, and water. 
2. Sketch your design on the 
shade with a pencil. 

3. Use masking tape to cover 
the pencil marks, ensuring 
that the tape is firmly stuc! 
to the shade so the paint wil! 
not seep through. 

4. Apply paint mixture with a 
sponge or brush, then pat 
it lightly with a wad ot 
cheesecloth while the paint 


136 SUNSET 


is still wet. This patting will 
eliminate brush or sponge 
marks and produce a more 
even texture. 

5. Let dry overnight. 

6. For additional highlights, 
apply a second coat of paint 
inside the taped-off squares. 
Remove tape. 


— Ann Bertelsen @ 
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TAPE, SPONGE 
LIFT, and presto! 
A custom- 
designed shade. 






It’s a major step. 


The new Clad Ultimate Double Hung. Clean, traditional lines. 
An all-wood interior. No unsightly vinyl jamb liners. Over 100 design changes, 
in fact. Including our exclusive, integrated sash tracking and locking system 


for easier opening, closing and cleaning. Presenting the new Clad Ultimate 





Double Hung from Marvin Windows and Doors. It's out of this world. 


VIN 
For a free product brochure, call 1-800-817-5518. t er n Canada, 1-800-263-61 
and Doors 


W naqaows 


Made for you. 






































TEMPTING COLORS AND HUES. TANTALIZING DESIGNS AND PATTERNS. TRUSTWORTHY FLOORS THAT ENDU| 


Tarkett 


BEAUTY THAT LASTS 


Sheet Floors * Laminate Floors ¢ Luxury Tile and Plank 
1-800-FOR-TARKETT www.tarkettna.com ©1999, Tarki| 








YLIGHT FLOODS THE CEILING of this remodel! designed by architect C. David Robinson. 


he right 
kylight 


ow to get the model 
at fits your needs 


LISA STOCKWELL 


o you find yourself avoiding 
the darkest rooms in your 
home because they feel 
amped and closed in? You can trans- 
m your living space to make it appear 
ger and more appealing by installing 
ylights or roof windows that bathe a 
om in natural light. And there are sky- 
t solutions to fit a wide range of 
dgets. 










_)fst considerations 

p i ding a skylight is not as simple as fill- 
ga hole in your ceiling with a window 
’ some other form of glazing. Many 


1 
‘ 
| 


variables affect your use of a skylight. 
*The shape and size of the room: A 
small ceiling area will limit your choices. 
*The house structure: For example, 
beams, ductwork, or other service lines 
may be in the way. Choosing another lo- 
cation or a smaller skylight is easier and 
far less costly than rerouting ducts or 
making major structural changes. 

*The height and configuration of the 
attic: If there is one, it can affect the 
shape and character of the skylight well. 


Maximizing the light 

To achieve the best solutions, follow 
three rules. 

Rule 1. A skylight is not just like a light 
fixture; plan its shape and placement so 
natural light spreads evenly through the 
room. According to Berkeley architect 
Gary Earl Parsons, the goal is to avoid 
harsh, high-contrast light. “Whenever 
possible, place the skylight so that a 
wall aligns with one or more sides of 
the skylight opening,” he suggests. “The 


side of the skylight well and the wall 
should be one continuous plane so that 
light can wash down the surface unin- 
terrupted.” Long, narrow skylights 
spread light across a greater portion of 
the wall than square ones do. 

Rule 2. Design the light well to maxi- 
mize the light. A deep well provides less 
light than a shallow one. A flared well 
distributes more light than one with 
straight sides. Smooth white walls on a 
well give up to 80 percent reflectance, 
while a natural wood finish gives only 
40 percent. 

Rule 3. The glazed area should be at 
least 10 to 15 percent of a room’s total 
square footage. For very large rooms 
you can now purchase skylights up to 
26 square feet. Beyond that you will 
need to use a multipane unit or gang 
smaller single units together. 


Choices 
Once you’ve established your skylight- 


ing plan, you'll be faced with a number 
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RICHARD BARNES 






































HOME 


GANGED SKYLIGHTS (right; by Velux) help 
balance the light in this kitchen remodel 
designed by architect Jerry Ward. 


SKYLIGHT WELL over kitchen (below) 
connects with ridge skylight over living 
room (shown on page 139). 


RICHARD BARNES 


of other questions. Should the skylight 
be glass or acrylic? Fixed or ventilating? 
Do you need accessories such as built- 
in miniblinds, roller shades, or motor- 
ized openers? The cost of an installed 
skylight can be $500 to $1,700—or 
more if the light well is extremely com- 
plex. Accessories will increase the cost 
signit:cantly. Establish a budget before 
you start shopping. 

As you consider functional options, 
try to select a skylight that suits the 
style of your home’s exterior and is 
compatible with the character of the 
room. Skylights come in a wide range 
of shapes—from square and rectangu- 
lar to pyramid-shaped, double-pitched, 
and round. 

The glass skylight is now the most 


popular choice for residential use, pre- 
ferred by many for its low-profile design 
and high-quality appearan While 
more expensive than other ch¢ glass 


skylights provide superior enc Ffi- 
icy and the option of built-in \ini- 
‘linds or roller shades for sunscreeé jing. 
ever, to hold a glass skylight, your 
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roof must have at least a 3-inch rise for 
every 12 horizontal inches. (If your roof 
is too flat, you may be able to create the 
necessary rise by building up one side of 
the wood curb that holds the skylight.) 

Glazing options vary from the sim- 
ple—two panes of glass separated by a 
layer of argon gas for insulation—to the 
complex: combining argon-filled glass 
with low-emissivity coating (low-E) that 
provides superior thermal performance 
and filters out most of the sun’s ultra- 
violet radiation. 

The lower-cost alternative is the 
icrylic dome. Quality domes now fea- 
‘ure watertight aluminum frames and 






i} 












two layers of an acrylic that is m ! 
stronger than the plastic used deca 
ago. The main advantage of acrylic g| 
ing is that it is less vulnerable to bre 
ing on impact than glass. Pyram 
shaped and hipped units are availab 

Both glass and acrylic skylights co 
in fixed and ventilating (openable) m 
els. Some manufacturers, such as Vel) 
offer a fixed model with a ventilat! 
flap that allows fresh air to circuli 
Openable skylights (for use in spa) 
where heat buildup can be a proble} i 
average $250 more than fixed ones || 
can be opened and closed with a m 
ual or motorized control rod or can ¢ EH 
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‘AK about easy. With Infinity® Techniquing Glaze you can transform any room or item into a conversation 


Wece. Exclusively from HomeBase, Infinity Techniquing Glaze combines with Infinity latex paint so 


< 


qf 


yeu can create beautifully textured designer finishes in no time at all. Try color-washing, rag-rolling, even 


\ ar : 
arbleizing. Infinity Techniquing Glaze makes it happen, and if these walls could talk—youd get all the credit. 


ocx GO 70 THE BASE. HomeBase 
“contact us at WWW.HomeBase.com a 


WE’VE GOT ALL THE BASES COVERED.” 


ANDERSEN WINDOWS 


HOME 


wired to an electric motor controlled by 
a wall switch. Some models come with 
sensors that automatically close the unit 
when it rains. Others offer a remote- 
control hand unit to operate the win- 
dow from anywhere in the room. 

If your main concern is bringing nat- 
ural light into a room as inexpensively 
as possible, consider the tubular sky- 
light. Tubular skylights are relatively 
small (10 to 22 inches in diameter); in- 
stalling them requires no structural al- 
terations. The tube skylight is a single 
unit that collects light through a small 
clear acrylic dome mounted on the roof, 
reflects it down a flexible transfer tube 
(which can bend around obstacles), and 
spreads it through a flat interior light 
diffuser built into a room’s ceiling. 
While the tubular skylight provides little 
architectural interest (the light diffuser 
resembles a recessed light fixture), it is 
an efficient way to brighten any room. 


installation 
To ensure your satisfaction and the 
product’s warranty, it’s imperative that 
ur skylights be installed accordii:g 
‘manufacturer’s specifications. It’s 
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best to have a professional install them. 

A roofer who is a licensed contractor 
is the ideal person to do the work, since 
he or she can do any interior construc- 
tion that is necessary. Keep in mind that 
not all contractors will work with all 
kinds of skylights. Once you’ve identi- 
fied the brand you want to use, you can 
get referrals from the dealer (some 
dealers offer installation service). 

It’s also a good idea to get references 
from clients who’ve had their skylights 
for at least five rainy seasons—long 
enough to verify the quality of the prod- 
uct and its installation. 


Check building codes 

Before you select a skylight, call your lo- 
cal building inspector to find out about 
building codes that might affect installa- 
tions in your area. Most Western states 
adhere to strict residential energy codes 
that may limit the number of glazed ar- 
eas you are allowed to have in each 
room or limit the size of the skylight to a 
percentage of your floor area. Since 
even the most efficient skylights have 
poorer insulation values than a solid 
ceiling, you don’t want to use them in- 



















A BANK OF SKYLIGHTS (by Andersen 
Windows) turns an attic into a 
bright studio. 


Resources 
Some major window manufacturers, 
such as Andersen Windows (Bayport, | 
MN; 888/888-7020), also offer lines of 
skylights. The following companies. 
specialize in skylights; contact them 
for more information. 3 | 
Crestline, Mosinee, Wl; (800) 552- 
4111 or www.crestlineonline.com. 
Dealers in most states; skylights have: 
a high rating for thermal performance, i 


Milgard Manufacturing, Tacoma, ' 
(800) 645-4273. ; 


4222 or www.okeeffes.com. 


Roto Frank of America, Chester, 
(800) 243-0893. 


Solatube International, Vista, 
(800) 773-7652 or www.solat 
com. Tubular skylights. 


Sun Tunnel, Campbell, CA; (800) 369- 
3664 or www.suntunnel.com. Tubular 
skylights. 


Velux, Greenwood, SC; (800) 8 
3589 or www.velux.com. 


Custom design: C. David Robinson, 
Architect, San Francisco; (415) 291- 
8680. Jerry Ward, Ward Architectur 
Portland; (603) 246-0746. 


discriminately. Many manufacture 
now participate in the energy ratin 
certification program implemented | 
the National Fenestration Rating Cou : 
cil, so you can compare the stand ar 
ized energy values of different skyligh 
to ensure you're getting the greatest € 
ergy efficiency. 

In all states, any glass window (i 
cluding skylights) installed 10 fe ' 
above floor level must use laminat 
glass so that if hit, it may shatter but w) 
not fall free and cause injury. In snc 
country, skylights must be construct 
with special glazing designed to wit 
stand specific snow loads. 





1 learn more about all 256 styles of the world’s finest ceiling fan, call 


Yarect Casablanca dealer or to receive a bro 


chure. Or visit us at WW 









































888-227-2178 for your 62x 





w.casablancafanco.com. 
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Pera to 
the past 


How to give an ordinary 
paneled door an antique look 


BC (AE WelR tO), WWilRlSsiciany 


weathered but well-preserved 

wood door offers a textural 

richness, memorable character, 
muted color, and implied sense of his- 
tory that no new door could present. 
However, finding one in good condi- 
tion and the proper size for an existing 
front-door opening can be difficult and 
expensive. This project lets you add the 
patina of age to any of the new solid- 
panel doors sold at home improvement 
stores. The process also works effec- 
tively on older doors sold at architec- 
tural salvage centers or on any piece of 
wood furniture that would benefit from 
a touch of distinction. 





We selected a 32-inch-wide, six-panel 
fir door with rails clad in a thin veneer 
of vertical-grain fir over a base of built- 


TIME: A weekend 
cost: About $30, plus the cost of 
the door 


MATERIALS 
eWood door approved for exterior 
installation 


wire-brush drill bit 
eSandpaper 


NORMAN A. PLATE 





Gray semitransparent oil-base stain THE NEWLY ENHANCED Character of this door, purchased at a home improvement 


»Paintbrush store, comes from the way the color adheres to the raised grain. i 


| 
| 


Electric drill with wheel-style 
| 


*Clean rags ‘ 
: up layers. The panels also showed a ver- _ fect. If you prefer a more natural, broy 


tical grain (it is important to note the di- toned wood, use a wood stain first, th 
rection of your door’s grain). proceed with the semitransparent 9i% 

To give the door a weathered cast with as your second color. Be sure paints 
a gray-green color to coordinate with stains are compatible: don’t mix oil-bi 
‘ thinner (for cleaning brush) house trim, we raised the grain, then with water-base products. 
added two subtle colors for a textured ef- (Directions on page 1: 


*Flat- or satin-finish oil-base paint or 
solid-body stain 


* 


Silicone sealer or satin-finish vai 


Motional) 


avana 


of beauty in simple 
ndings: a Havana Collection rug 
buristan. Each is made from 
Wilton looms in Belgium 
being antique-washed 
bit, warm patina. 
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DIRECTIONS 

1. To replicate a sandblasted or weathered 
look with a deeply raised grain, use the 
wire-brush drill bit in the electric drill to eat 
away at the softer grain of the wood. Al- 
ways work following the grain, not across it, 
and don’t etch too deeply over the ve- 
neered sections, so you don’t reveal glue or 
the lower layer. Lightly sand the brushed 
surfaces and clean off sawdust. Check that 
the grain is uniformly raised by viewing door 
in low-angled backlight. 


2. With a paintbrush, apply a coat of the 
gray semitransparent stain to both sides of 
the door and all the edges. Let stand 30 
minutes (place door on two sawhorses or 
lean it on a rag against a wall), then wipe off 
excess with a rag. Allow to dry overnight. 


3. Using a brush lightly loaded with paint or 
solid-body stain, work across the grain— 
this will put more pigment in the valleys than 
on the raised portion. Don’t try to cover the 
entire door with a uniform coat; instead, let 
some of the base coat show through. 
Working across the grain, wipe off excess 
paint with a rag. Allow door to dry. 


4. Recoat door with semitransparent stain 
to mute the color and get an overall gray 
tone. When door has dried completely, it 
will have a flat finish and will be protected 
by the three light layers of paint and stain. 
However, you can apply the optional coat of 
silicone sealer or varnish to further protect 
the exterior side of the door. # 





SUBTLE WOOD tone complements 


color of the richly textured surface. 


SUNSET 











An agitator that gets big loads really clean means 
getting your laundry done really fast. What a liberating feeling. 


Doing laundry could tie you up all day. _.unless you ve got the new Ultimate Care II“ washer from Whirlpool? 
; st throw in that entire pile of srubby play clothes. With the amazing rolling action of our exclusive agitator, they’l] 
e out looking great. Plus, our AccuWash™ Sensor is designed to control water temperatures, helping your detergent 


clean its best. To find out how you can make a clean getaway, visit www.whirlpool.com or call 1-800-253-1301. 


A Job Well Do 











Tiny tool shed 


Built from recycled materials, it holds all the essentials 


NEXT AND PHOTOEG RAP A BY PETER @ ie viriliis = eteay 


nstead of lugging their garden tools 
out of the garage every time they 
want to work in the planting beds, 
Diana and Shawn Tibor just head for a 


slender structure in the backyard of 


their home in Davis, California. They 
store their basic gardening supplies— 
shovels, trowels, pots, fertilizers, and 
potting soil—in the 6-foot-tall, 2-foot- 
square shed. It’s tall enough to accom- 

1odate rakes and hoes but small 
enough to be unobtrusive. 


' have a love of weather: 


| farming 

ires; their simple lines and ap- 
inspired this sh« says 
made most of the | uilding 


by recycling materials on hand, includ- 
ing old cellar doors from his house and 
a piece of corrugated metal roofing 
from a doghouse. His only real expense 
was the $7 pie-tin panel he ordered 
from a catalog (Rockler Woodworking & 
Hardware; 800/279-4441). 

The weathered wood not only cre- 
ated an antique look but also camou- 
flaged Shawn’s limited carpentry skills. 
“A few bent nails and crooked cuts only 
add to the appearance we were after,” 
he says. It took about six hours to con- 
struct. He points out that the design is 
very adaptable; by varying the materials, 
you can create a range of looks. 


HO 



















WEATHERED BLUE WOOD— 
salvaged from old cellar 
doors—and perforated tin 
panel add charm to the 
garden shed. 


EXPLODED DRAWING shows the 
simple assembly of square base, 
siding, and pitched roof. 


lywood 
ply “y 








Construction tips 





© Stiffen the structure and ease con 
struction by reinforcing the inside 
corner joints with 2-by-2s. 






e Anchor the shed to a fence by se 
curing it to posts or rails with lag 
screws through the back. 





e For a sturdy freestanding versiot! 
like the Tibors’, either fill the base 
frame with cement or secure the 

back side to a 6-foot-long 4-by-4'§ 

set 2 feet in the ground. 
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NEED TO UNWIND THIS 
LF CF Kg 


Spending time in the garden is a perfect way to relax. 

x » And the Apex Ultra Flexible Garden Hose is the perfect 

way to water. It has solid brass couplings for leak-free use, heavy- 
duty reinforced construction for all-season durability, and a lifetime 
guarantee. You'll find the Apex Ultra Flexible Garden Hose for a great 
low price at HomeBase. Because there’s always room for improvement. 


GO TO THE BASE. HomeBase 


For the nearest location call: 1-888-731-BASE or contact us at: www.HomeBase.com 









distinct stations where two cooks can work at one time without danger of collision. 


Recipe for storage 


With a place for everything, this kitchen is ready for action 


BY ANN BERTELSEN 


he last thing a cook needs is 
clutter. In this well-organized 
kitchen, created for a husband 
and wife who like to cook together, 
there’s so much storage that nothing 
needs to take up permanent residence 
on the counters. In addition, most of 
the storage spaces are in the base cabi- 








THE CONDIMENT CENTER—a new take 
on the appliance garage—is below the 


microwave and above the broiler. 


SUNSET 


nets, so from the countertops up, the 
room is open, airy, and unencumbered. 

Among the ideas here are deep draw- 
ers in the island to hold flour and grains, 
with glass windows in the drawer fronts 
to allow easy identification of the con- 
tents. Banks of shallow pullout trays 
store staples such as potatoes and 


SHALLOW DRAWERS have wire-mesh 


bottoms, so air can circulate around 
stored perishables. 


A LARGE, PRACTICAL SPACE FOR PREPARING MEALS: Cooktop island, sink below the windows, and long peninsula create thre 














4 


onions. Convenient to the cooking ari 
is a shelf for oils, vinegars, and sauce | 
gredients for the Asian dishes the oy 
ers love to prepare; a tambour fre 
pulls down to hide the bottles fre 
view. Open shelves on the peninsula 
home to books and decorative ceram: 
Amplifying the sense of openness | 

restrained color scheme of neutrals aj 
light wood tones. i 
*Design: Sagstuen Design, Napa, CA) 
(707/253-8863) ei 
*Contractor: Ron Madson, El Granac 
CA (650/712-0443) @ 






CUSTOM-DESIGNED ACRYLIC PLASTIC 
lids provide see-through, airtight storal) 
for bulk items like flour. | 
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roof windows and skylights 


The least you can do is let it in. 


www.VELUX.com 


1-800-283-2831. 





DECORATING|SAVVY 


Three looks 
for one space 


With flowers, accessories, 
and paint, you can produce 
any style you want 


BY ANN BERTELSEN 


Ithough furnishings, flooring, 

and wall surfaces set the tone 

of a room, you can produce a 
wide range of interior stylings by vary- 
ing decorative accessories and colors. 
In these vignettes, arranged with the 
help of J.A.G. Staging of Palo Alto and 
floral designer Jill Slater of the Califor- 
nia Cut Flower Commission, we com- 
bined a tansu-style chest with different 
decorative elements to show how you 
can create three specific moods. 


Asian-inspired. Japanese and Chinese 
artifacts against a dramatic red wall es- 
tablish the style here, but the simple 
arrangement of white calla lilies and 
grass brings it to life. A white pha- 
laenopsis orchid in a pot would pro- 
duce a similar effect. The small tansu 
complements the Asian-inspired hard- 
ware on the chest and carries the eye up 
toward the shoji-like hanging screen. 
Bright red balls provide visual links be- 
tween the chest and the wall. 

WALL COLOR: Maleya Red by Ralph 
Lauren Paints (800/379-7656) 


Country French. Blue and white china 
patterns contrast with the striped yel- 
low wall and establish a comfortable 
look, which is enhanced by the flower- 
filled watering can. The deliberately 
loose bouquet looks fresh from the gar- 
den rather than formally arranged. The 
casual grouping of collections, such as 
the antique pewter tankards and leather 
boxes, reinforces the relaxed look. 
WALL COLORS: The darker shade is Tea 
Time by Infinity, from HomeBase 


152 SUNSET 


JAMES CARRIER (3) 


(888/731-2273); the lighter shade is Tea 
Time mixed with Infinity’s Classic White 


Contemporary. The keys to this look are 
geometric lines—the tulip stems, a bold 
X, simple spheres—and luminous color. 
Neutral tones of the natural wood photo 
frame and picture rail and the under- 
stated runner add to the sophisticated air. 
WALL COLOR: Cactus Blooms by Infinity 


Decorating tips 


*Be consistent in your choice of ac 

sories, so all decorative elements ble 
together. Family photos, baskets, é 
memorabilia are effective in a cozy § 
ting but will look too fussy in a mod 
design. ‘ 
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contemporary and Asian-inspired 
ngs, keep floral arrangements spare 
simple, such as a line of single stems, 
n above, or the spray of lilies and 
ses shown at left. Stick to one or two 
rs. 
ect a color scheme that suits the ef- 
you want. For example, combining 





pastel pinks, blues, and yellows pro- 
duces a soft, pretty look, while dark col- 
ors like purple and orange make a 
stronger, more dramatic statement. 

eUse large elements such as pictures and 
lamps to anchor your composition. Think 
of flowers and accessories as comple- 
ments to these focal points. 
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and comes in three formulas with advanced 
odor-neutralizing technology. So now you can 
love more cats. 


Yr eesttchrst a 
TI DY CATS Mee oe 
Get the scoop at www.tidycats.com 
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Meridol 


Green Papaya 
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iemember your first bite of papaya? Its 
poth, melting flesh, subtle floral taste, 
1 musky aroma might have seemed 
luctive—or strange. (Regardless, a 
eeze of lime made it more enjoyable.) 
apayas’ growing presence in the 
rket is evidence that they’ve seduced 
pod share of their audience. Small (1 
1%2 Ib.) pear-shaped Solo papayas, 
arily from Hawaii, and large (112 to 
D.) football-shaped Meridol (also 
lled Maradol) fruit from Mexico 
minate the supply in Western mar- 
s. Other Meridol sources are Belize, 
Sta Rica, Brazil, and the Caribbean. 
a result, papayas of one variety or 
bther are available here year-round. 

Although sweetness and color vary 
htly with variety and ripeness (some 
k Solo has a more intense flavor and 


Papaya Gazpacho 


P Time: About 35 minutes 

Es: Up to 8 hours ahead, complete 
ipe through step 2; cover and chill. 
Es: 6 servings 


2 pounds chilled ripe papayas 
2 to 1 teaspoon minced seeded 
fresh habanero chili or 1 to 2 
_ teaspoons minced seeded fresh 
red Fresno chili 


BY LINDA LAU ANUSASANANAN 


PHOTOGRAPHS BY JAMES CARRIER 


Meridol a muskier taste), papayas can 
be used interchangeably. After harvest, 
fruit will soften and get juicier, but 
sugar content will not change. 

Buy papayas with some golden color 
and smooth, unblemished skin. To 
ripen, store at room temperature until 
most of the skin turns gold and the flesh 
gives slightly when gently pressed. Eat, 
or refrigerate up to several days. Chill- 
ing before fruit is ready to eat can stop 
the ripening process. 

Green, or immature, papayas are firm 
and unripe. Southeast Asians use green 
papaya as a vegetable, raw or cooked, for 
its crunchy texture and cool flavor, remi- 
niscent of cucumbers and chayotes. Look 
for green papayas in Asian food markets. 
To keep fruit firm, store at cool room 
temperature (about 55°) or refrigerate. 


*/s cup orange juice 
4 cup vegetable broth 
¥2 cup lime juice 


Vs cup minced shallots, rinsed 
and drained 


¥2 pound shelled cooked tiny 
shrimp (optional) 


Y cup diced (4 in.) peeled, 
seeded green papaya or 
cucumber (about *% lb.) 


A passion for papayas 


Eight ways to love this tropical fruit, from salad to dessert 
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Papaya—Kiwi Fruit Sundaes with 
lemon-ginger sauce (page 158) 





’2 cup diced (2 in.) peeled, pitted 
firm-ripe avocado 


Salt 


2 tablespoons fresh cilantro leaves 


1. Peel, seed, and cut enough ripe 
papaya into '%2-inch cubes to make 12 
cup; reserve for garnish. Cut remaining 
papayas into 1-inch chunks. In a 
blender or food processor, combine 


1-inch papaya chunks, '2 teaspoon chili, 
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FOOD 


and orange juice; purée until smooth. 


2. Pour purée into a bowl; add broth, 
lime juice, shallots, and additional chili 
to taste; mix well. 


3. Ladle into wide bowls. To each bowl, 
add equal portions shrimp, reserved 
ripe papaya cubes, diced green papaya, 
and avocado. Add salt to taste and 
sprinkle with cilantro. 

Per serving: 90 cal., 22% (20 cal.) from fat; 

1.4 g protein; 2.2 g fat (0.3 g sat.); 18 g carbo 
(1.4 g fiber); 18 mg sodium; 0 mg chol. 


Green Papaya—Turkey Tumble 





Green Papaya—Turkey Tumble 


PREP AND COOK TIME: About 30 minutes 


NOTES: Serve as a first course or accom- 
pany with rice for a main dish. Garnish 
with green onion slivers. 


MAKES: 6 first-course or 3 main-dish 
servings 
1 tablespoon salad oil 


1 onion (6 0z.), peeled and 
chopped 


1 pound ground turkey or 
ground lean pork 


1 tablespoon curry powder 
1%2 cups diced (% in.) peeled, 
seeded green papaya 
4 cup fat-skimmed chicken broth 
3 tablespoons chutney, choppec 
1 teaspoon cornstarch 
Salt 


12 iceberg or butter lettuce leaves 
(about 3 by 4 in.), rinsed and 
crisped 


UNSET 


28, 
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1. In a 10- to 12-inch frying pan over 
high heat, stir oil, onion, and turkey 
until meat is browned and crumbly, 
about 7 minutes. 


2. Add curry powder; stir until fragrant, 
about 30 seconds. Add papaya, broth, 
and chutney. Cover and cook over 
medium heat, stirring occasionally, until 
papaya is tender when pierced, 5 to 7 
minutes. 


3. Mix cornstarch and 2 tablespoons 
water; stir into pan. Keep stirring until 
sauce boils, about 1 minute. Add salt to 
taste. Scrape into a bowl. 

4. To eat, spoon turkey mixture into let- 
tuce leaves and roll up. 

Per first-course serving: 187 cal., 40% (74 cal.) 
from fat; 15 g protein; 8.2 g fat (1.8 g sat.); 

13 g carbo (1.3 g fiber); 102 mg sodium; 

55 mg chol. 


Spice-dusted Papaya 
PREP AND COOK TIME: About 10 minutes 


NOTES: Serve as a salad, or as a relish 
with grilled chicken, fish, or pork. 


MAKES: 3 or 4 salad servings 


1 to 12 pounds firm-ripe papayas, 
peeled and seeded 


2 teaspoon ground cumin 
8 teaspoon cayenne 
8 teaspoon ground nutmeg 
8 teaspoon pepper 

Salt 


1 lime, cut in half 


1. Cut papayas into “%4-inch-thick slices 
and arrange on a platter. 

2. In a 6- to 8-inch frying pan over low 
heat, stir ground cumin, cayenne, 
ground nutmeg, and pepper until the 
spices are fragrant, about 3 minutes. 
Remove the pan from heat. 


3. Sprinkle papaya slices evenly with 
spice mixture and lightly with salt. 
Squeeze lime over papayas. 


Per serving: 33 cal., 5.5% (1.8 cal.) from fat; 


0.5 g protein; 0.2 g fat (0 g sat.); 8.2 g carbo 
(0.7 g fiber); 2:8 mg sodium; 0 mg chol. 


Papaya-Watercress Salad 


PREP TIME: About 10 minutes 


NOTES: Ellie Stepo of Kailua, Hawaii, 
uses local fruit to make this colorful 
salad. If desired, reserve some of the 
peppery seeds from the papayas to use 
in the dressing. 


MAKES: 6 servings 


3 cups diced (about 4 in.) peelev 
seeded firm-ripe papayas (abc 
1 Ib. total) X 

5 cups (about 2 lb.) watercress 
sprigs, rinsed and crisped 


’2 cup thinly sliced sweet onion 
such as Maui, Walla Walla, or 
Vidalia 

Ys cup white or red balsamic 
vinegar 

1 tablespoon honey 


1 tablespoon poppy seed 
or papaya seeds 

2 tablespoons minced fresh min 
leaves 


¥2 teaspoon ground coriander 
Salt 


1. In the center of a wide, shallow 
mound papayas, surround with we 
cress, and arrange onion slices on t¢ 


2. In a small bowl, mix vinegar, ho 
poppy seed, mint, and coriander; f 
over papaya salad. To serve, mix ge 
and add salt to taste. 


Per serving: 60 cal., 12% (7.2 cal.) from fat 


1.9 g protein; 0.8 g fat (0.1 g sat.); 13 g car 
(2 g fiber); 21 mg sodium; 0 mg chol. 


Green Papaya and 
Carrot Slaw 


PREP TIME: About 20 minutes 


NOTES: Use the shredding blade | 
food processor or a hand-shredde 
cut papayas for this traditional So 
east Asian salad. 


MAKES: 4 servings 


“4 cup rice vinegar 


1 tablespoon thin slivers fresh 
ginger 


1 teaspoon sugar 
2 cups shredded peeled, seeded 
green papayas (about * Ib. to 

1 cup shredded carrots ; 
Y« cup thinly sliced green onio ns 
including tops : 
Asian fish sauce (nuoc mam ¢ 
nam pla) or salt 


1. In a large bowl, mix vinegar, gir 
and sugar. 


2. Add papayas, carrots, and oni 
mix to blend. Add fish sauce to taste 
Per serving: 52 cal., 3.5% (1.8 cal.) from fa’ 


0.9 g protein; 0.2 g fat (0 g sat.); 13 g carbr 
(1.8 g fiber); 13 mg sodium; 0 mg chol. 


From bottled water to home water filters and softeners. 
For drinking or cooking. For over 60 years, Culligan 
has meant clean, refreshing, great tasting water for life. 
To find your local Culligan dealer and obtain a free 
video on water options for your family, contact us at 


| 


1-800-CULLIGAN 


www.culligan.com 
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Papaya Pie 


Papaya Pie 
PREP AND COOK TIME: About 12 hours, 
plus 1 hour to cool 


NOTES: Serve pie plain or with vanilla 
ice cream. 


MAKES: 8 servings 


About 3 pounds firm-ripe 
Papayas 
4 cup sugar 
/4 Cup cornstarch 
1 teaspoon ground coriander 
/2 teaspoon ground cardamom 


/4 teaspoon ground nutmeg 


2 teaspoons grated lemon peel 

3 tablespoons lemon juice 

1 package (15 oz.) refrigerated 
pastry for double-crust 9-inch 
pie, at room temperature 
All-purpose flour 

1. Peel papayas, cut in half lengthwise, 

| discard seeds. Cut papayas length- 

into 2- to 3-inch-wide slices, then 


sswise into /4-inch-thic'< strips. 





Measure 8 cups of fruit; reserve extra 
for other uses. 

2.In a large bowl, mix sugar, corn- 
starch, coriander, cardamom, nutmeg, 
and lemon peel. Add papayas and 
lemon juice, and mix. 

3. Unfold 1 pastry round and ease into 
a 9-inch pie pan. Fill pastry with fruit 
mixture. 

4. Unfold remaining pastry on a lightly 
floured board and roll into a 13-inch- 
wide round. 

5. Center round over fruit. Pinch pastry 
at rim to seal, then fold edge under it- 
self, flush with pan rim, and pinch to 
flute. Slash pastry top decoratively. Set 
pie on a foil-lined baking sheet. 

6. Bake on the bottom rack of a 375° 
oven until juices bubble near center, 1 
hour and 10 minutes to 1 hour and 20 
minutes (55 to 65 minutes in a convec- 
tion oven). If pastry edges get too dark, 
cover loosely with foil. Cool at least 1 
hour. Cut into wedges. 

Per serving: 375 cal., 36% (135 cal.) from fat; 
2.7 g protein; 15 g fat (6 g sat.); 58 g carbo 

(1.1 g fiber); 272 mg sodium; 14 mg chol. 
























/ 
Papaya—Kiwi Fruit Sundaes || 
PREP TIME: About 30 minutes 
MAKES: 6 servings 
2 pounds firm-ripe papayas 
3 firm-ripe kiwi fruit (10 oz. total) 
2 teaspoons grated lemon peel 7 
’ cup lemon juice | 
3 tablespoons honey | 


2 tablespoons minced crystallized 
ginger 

2 to 3 cups vanilla ice cream 

Mint sprigs 

| 

1. Peel papayas, cut in half lengthwis| 

and discard seeds. Thinly slice papay’ 

lengthwise and arrange on plates. 


2. Peel kiwi fruit and thinly slice Cros 
wise; arrange kiwi slices on papayas. 
3.In a small bowl, mix lemon per 
lemon juice, honey, and ginger. Scoc 
ice cream into balls and place equal] 
on fruit. Drizzle honey mixture oy) 
desserts. Garnish with mint sprigs. | 
Per serving: 206 cal., 23% (47 cal.) from fat; | 
2.6 g protein; 5.2 g fat (3 g sat.); 40 g carbo } 
(2.5 g fiber); 48 mg sodium; 19 mg chol. | 


Papaya Sorbet 


PREP TIME: About 45 minutes j 


NOTES: For best flavor, use fully rig) 
slightly soft fruit. If making sorbet up | 
5 days ahead, let soften in the refriges, 
tor about 15 minutes before serving. | 


MAKES: 3°/4 cups; 6 servings | 
About 2 cup sugar 

| 
4’ cups diced (‘2 in.) peeled, seede| 
ripe papayas (about 1° lb. total) 


About '2 cup lime juice 


1. In a blender or food processor, coi) 
bine 2 cup sugar and 2 cup lime juit) 
Add papayas, in batches if necessa) 
and whirl until smooth. Pour mixture | 
puréed into a bowl. Stir, taste, and if¢ 
sired, add more sugar and lime juice. 


2. Nest bowl in ice and stir often un) 
mixture is cold, 10 to 12 minutes. | 


3. Pour purée into an ice cream mak 
(minimum capacity 1 qt.). Freeze accoi’ 
ing to manufacturer’s directions uf 
sorbet is firm, dasher is hard to turn, | 
machine stops, 15 to 20 minutes. Ser 
or freeze airtight up to 5 days. 

Per serving: 120 cal., 1.5% (1.8 cal.) from fat 


0.9 g protein; 0.2 g fat (0.1 g sat.); 31 g carb 
(1.2 g fiber); 7.4 mg sodium; 0 mg chol. # 
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Can a cereal bar be too good? 


Also Try Strawberry, Apple Cinnamon, Very Berry € Blueberry 
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Asparagus 


@ In the produce depart- 
ment, the change of seasons 
is growing less and less 
evident. Thanks to farms in 
the tropics and south of the 
equator, where fall is our 
spring, many “seasonal” fruits 
and vegetables are available 
year-round. However, the 
price of asparagus clarifies 
the calendar. Rarely is it a 
better bargain—or the source 
more local—than in May. To 
take advantage of the con- 
summate spring vegetable, | 
couldn’t resist giving it two 
settings this month. 
Asparagus first won me 
over when I was a young 
thing, just into high heels. I 
was terribly impressed by a 
dish in vogue at the time 
called veal Oscar. Reputedly 
named for a Scandinavian 
king, the veal, topped with 
crab, asparagus, and a velvety 
butter sauce, had royal cachet. 
Chef Bradley Ogden re- 
cently revived this forgotten 
pleasure at one of his annual 
crab festival dinners at Lark 
Creek Inn in Larkspur, Cali- 
fornia. But he presented a 
different Oscar, this one with 
chicken. Here’s an adapta 
tion that works well for 


cook without a staff 


Chicken Osca 
PREP AND COOK TIME: Aboi 
25 minutes 
NOTES: Up to 6 hours ahead, 
pound chicken; cover and 
chill. Cook asparagus, drain, 
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tips for spring 


chill at once in ice water, 
then drain again. Immerse in 
simmering water for 1 to 2 
minutes to reheat. 


MAKES: 4 servings 
12 asparagus spears 
(equal size; about 1 lb. 
total) 


4 boned, skinned 
chicken breast halves 
(about 4 Ib. each) 

3 to 4 tablespoons fine 

dried bread crumbs 

tablespoons butter or 
margarine 


pound shelled cooked 


crab 
act cup hollandaise 
(recipe follows), 
hot, warm, or at room 
temp a ire 


Chive spears or 
minced chives 


VE CiC@ 


1. Snap tough ends from as- 
paragus and discard. Rinse as- 
paragus and, if desired, peel 
stems with a vegetable peeler. 


2. Rinse chicken, pat dry, and 
lay pieces 4 to 5 inches apart 
on a sheet of plastic wrap. 
Cover with more plastic wrap. 
Pound chicken with a flat mal- 
let until it is “ to 2 inch thick. 


3. Put bread crumbs in a 
shallow pan. Turn chicken in 
crumbs to coat evenly, pat- 
ting to make them stick. 


4. Set an 11- to 12-inch oven- 
proof nonstick frying pan 
over high heat. When hot, 
add butter and swirl until 
melted. Add chicken and 
cook until browned on bot- 
tom, shaking pan to avoid 
scorching butter, about 2 
minutes. Turn pieces over 
and cook 1 minute more. 


5. Set pan in a 350° ovené 
bake until chicken is | 
longer pink in center (cul) 
test), 7 to 9 minutes. 
6. Meanwhile, in a 10- to) 
inch frying pan over h 
heat, bring about 1 inch’ 
ter to a boil. About 3 minu 
before chicken is done, ¢ 
asparagus to boiling wa 
and cook just until ten 
when pierced; drain. 


7. Quickly transfer ej 
chicken breast half to 
warm plate. Top with eq 
amounts of the crab and 
paragus, and pour holl 
daise sauce over each porti 
Garnish with chives. 


Per serving: 334 cal., 49% (164 
cal.) from fat; 36 g protein; 
18 g fat (9.8 g sat.); 7.2 g carbt 
(1.1 g fiber); 370 mg sodium; 
173 mg chol. 
























e secret of exquisitely 
hollandaise sauce is 
g a perfect emulsion. 
yolks are naturally emul- 
, and when melted but- 
s whipped or whirled 
them, the fat and liquid 
‘t separate if the eggs 
*t overcooked. The trick 
get the mixture to 
cteria-safe temperature 
out cooking the yolks 
gh to solidify them and 
e the sauce separate. If 
happens, you Can save it 
utting 2 tablespoons of 
fin a blender or another 
and whirling or whisk- 
the broken sauce. 


Hollandaise Sauce 


PREP AND COOK TIME: About 
10 minutes 


NoTEsS: To keep hollandaise 
sauce warm up to 2 hours, 
seal in a thermos. If making 
up to 4 days ahead, pour 
into a jar and chill airtight. 
To serve, let stand about 2 
hours at room temperature, 
then whisk to soften. 


MAKES: 2 cups 


3 large egg yolks 


¥< cup (% lb.) butter or 
margarine 


2 tablespoons lemon 
juice 

1 tablespoon Dijon 
mustard 


1. Put yolks in a blender or 
food processor (a). Cut but- 
ter into chunks and put in a 
l- to 2-quart pan over 
medium-high heat. Heat un- 
til melted and a little of the 
foam is beginning to brown 
(about 230°), 3 to 4 minutes. 


2. Turn on blender or food 
processor and pour 4 cup 
boiling water into yolks, 
then add lemon juice and 


@ Layer asparagus and roast- 
ed vegetables on a crisp pas- 
try for a colorful main-dish 
salad. Alain Giraud describes 
it as a tart on his spring menu 
at Lavande in Santa Monica. 


Lavande Spring 
Vegetable Tart 


PREP AND COOK TIME: About 
2 hours 


MAKES: 4 servings 
6 Roma tomatoes 
(about “4 Ib. each) 


heads fennel (each 32 
in. wide) 


i) 


2 garlic cloves 
tablespoons olive oil 
artichokes (3 in. wide) 


12 asparagus spears 
(equal size; about 1 lb. 
total) 


4 frozen puff pastry 
shells (*% of a 10-oz. 
package), thawed 

1 tablespoon balsamic 
vinegar 
About '4 cup prepared 
tapenade (olive paste) 





mustard. At once, pour 
hot butter into yolks in a 
steady stream (b), taking 
about 10 seconds (sauce will 
be thin). Sauce should be 
160°. If it’s not, pour into a 
metal bowl (about 3 qt.) or 
round-bottomed pan and 
nest over slightly simmering 
water in another pan. Whisk 
(c) for 3 minutes. 


3. Serve sauce hot or warm. 


Per tablespoon: 45 cal., 98% 
(44 cal.) from fat; 0.3 g protein; 
4.9 g fat (2.9 g sat.); 0.1 g carbo 
(0 g fiber); 57 mg sodium; 

32 mg chol. 


Salad (recipe follows) 


Salt and fresh-ground 
pepper 


1. Rinse tomatoes, core, and 
cut in half lengthwise. Trim 
off and discard fennel tops, 
root ends, and any bruised 
spots. Rinse heads and cut 
lengthwise into '4-inch slices. 
Peel and chop garlic. 

2. Rub 1 tablespoon olive oil 
over bottom of 10- by 15-inch 
pan. Sprinkle garlic over half 
the pan and set tomatoes, cut 
side down and close to- 
gether, on garlic. Lay fennel 
slices in other side of pan and 
drizzle with 1 tablespoon oil; 
mix gently with your hands 
to coat, then spread fennel 
evenly in half of pan. 

3. Bake in a 350° oven until 
tomatoes are shriveled and 
fennel is translucent, about 1 
hour (about 50 minutes in a 
convection oven). Let cool. 
4. Meanwhile, rinse arti- 
chokes, drain, and trim discol- 
ored ends from stems. Put ar- 
tichokes in a 4- or 5-quart pan. 
Add about 3 inches water, 
cover pan, and bring to a boil 
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over high heat. Reduce heat 
and simmer until artichoke 
bottoms are tender when 
pierced, about 40 minutes. 


5. Snap off and discard tough 
ends of asparagus. Rinse 
spears. Lift artichokes from 
pan and let cool. Add aspara- 
gus to water and turn heat to 
high. Cook, uncovered, until 


toms vertically into %- to %4- } 


inch-thick slices. In a bowl, 


mix with 1 tablespoon olive 


oil and vinegar. 


9. Spread each warm pastry : 
lightly with tapenade and set : 
on a plate. Top each with 3 : 
tomato halves and equal por- } 
tions of fennel (don’t wash : 
pan; set aside), artichoke bot- : 


toms, and asparagus. 





spears are tender-crisp when 
pierced, about 3 minutes. 10. Top vegetables with : 
Drain and immerse at once in equal portions of green : - 
ice water until cold, about 2 salad (including dressing). } ABN G 
minutes; drain again. Add salt and pepper to taste. 
6. On a lightly floured board, We 1 

; Per serving: 595 cal., 62% (369 i S a out t i ' ie— 
ipa a ie Bean rey: ran cal.) from fat; 13 g protein; 41 g d Ne d 
a O- to /-Inch-wide round. set fat (5.1 g sat.); 49 g carbo (9.3 g J 
rounds side by side on a 12- fiber); 792 mg sodium; 0 mg chol. } an Pars ey an Sage. 5 
by 15-inch baking sheet; set i ¥ 
another pan of the same size sgJad. Rinse and crisp 4 ; Although McCormick & Company has been in the spice and f 
on top of the pastries. cups (2 to 3 oz.) baby salad : business for more than 100 years, its newest product couldn} 
7. Bake Sn oe ee mix. In pan used to bake : fresher: cut herbs sold in water-filled vessels to preserve t 
Sr atent ait app eke (ult tomatoes and fennel, preced- : quality and extend their life. The herbs can be kept at roon 
top pan to check), 25 to 30 _ ing, stir 2 tablespoons extra- : 
minutes (about 25 minutes virgin olive oil, 11% table- | perature (the water should be replaced when it gets murky). F 
in a convection oven). spoons balsamic vinegar, | &V& Sunset’s tests over the years have demonstrated that 
8. As pastries bake, break 1 teaspoon chopped fresh : herbs in water—with the exception of basil—stay fresh € e 
leaves from artichokes and thyme leaves, and ‘2 tea- : longer in the refrigerator, loosely covered with a plastic 
reserve for other uses. Scoop spoon chopped fresh rose- : \cCormick’s selection of fresh herbs—basil, dill, Italian pals 
out and discard fuzzy centers mary leaves, incorporating : ; int d : ilabl a 
from artichoke bottoms; also drippings in pan. Add salad ; M=¥/Ofam, Mihi, oregano, rosema ya “ 
trim any coarse fibers from mix and stir, seasoning to : Jor Supermarket chains and natural-food stores. A bunch 6 
artichoke stems. Cut bot- 


taste with salt and pepper. : about $2; for more information, call (800) 632-5847. 


Sunset’s barbecue cook-off 


@ Barbecuing is a way of life in the West; it's a popular part of Sunset’s 100-year NAME: 

history. Now we want to give special recognition to the best dishes our readers 

have created for the grill. Send us your favorite recipes. We'll narrow the entries DAY PHONE: EVENING PHONE: 

to 15 finalists, then bring the cooks to our headquarters in Menlo Park, Califor- 

nia, to prepare their recipes in a barbecue cook-off on October 15 and 16, 

1999. Contestants may enter recipes in five categories: 1) steaks, ribs, and Aopeese: 

chops; 2) poultry; 3) seafood; 4) burgers; and 5) wild cards (foods that don’t fit 
CITY/STATE OR PROVINCE: ZIP: @ 


! 

1 

| any other category, such as breads, vegetables, and desserts). We will give five 
I 

best-of-category prizes valued at $500 each, and one grand prize of $2,500. | warrant that this is an original recipe, understand that my recipe | : 
| WHO CAN ENTER: Entrants must be at least 18 years old and residents become the property of Sunset Publishing Corporation, and accept thi 
of Alaska, Arizona, California, Colorado, Hawaii, Idaho, Montana, Nevada, ee eae 7 | 
New Mexico, Oregon, Utah, Washington, Wyoming, or British Columbia or 4 
| Alberta, Canada. ‘ SIGNATURE: 
1 
HOW TO ENTER: Each recipe must be attached to a legible hand-printed 
; 

! 

i 

1 

! 

1 

1 

' 

1 

| 

! 

' 

t 

i 

! 

! 

' 


Circle food category entered: q 
Steaks, ribs, and chops e Poultry « Seafood e Burgers Wild cards 


or typed entry form (at right); the form can be photocopied. A recipe may 


be entered in only one category. |i should be for at least 2 servings but no 


more than 12. See recipes in this | ine for a sample format. Contes- x 


RECIPE NAME: 


tants must warrant that recipes ar ial, For each submission, please 


tell us the story behind the recipe in /ords or less. Entries cannot be 


el Mail entries to Sunset Barbecue Cook-off, Sunset Magazine, 80 Willo 
sunset Publishing Corporation. 


Rd., Menlo Park, CA 94025. Entries must be postmarked no later tha} 
July 15, 1999. 


returned, and they become the property 
DEADLINE: July 15, 1999. 
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The Wine Guide 


A word about wine 


@ “There’s just one thing I don’t get,” 
said one of my wine students recently. 
“Wine tastes like cherries, apples, pears, 
even pomegranates. How come it al- 
most never tastes like grapes?” 

It was a great question. It’s ironic that 
wine—which by nature ought to taste 
like grapes—usually doesn’t. Instead, it 
can taste like all sorts of unexpected 
things, from leather boots to pineapple. 

In part, the reason lies in the mind- 
bendingly complex process of fermenta- 
tion, when all kinds of chemical transfor- 
mations take place. Many compounds 
we know in other contexts are created. 
Diacetyl, for example, the compound 

that makes butter 


SUNSET’S STEAL 
OF THE MONTH 


Bookwalter Chenin 
Blanc 1998 (Columbia 
Valley, WA), $7. Possi- 
bly the best Chenin 
Blanc in America, at 
an unbelievable price! 
Lovely peach and min- 
eral flavors; perfect 
balance and elegance. 
— KAREN MACNEIL-FIFE 


taste buttery, can 
be created. And 
if it is, the wine 
literally tastes 
buttery. 

Wine, in fact, 
seems to have no 
vocabulary of its 
own; we use the 
language of food, 
nature, even fab- 
rics. A wine can 
be raspberrylike, 
earthy, or silky—or (as in the case of 
many Pinot Noirs) all three. 

That said, there are terms used by 
just about everybody to describe wine. 
BODY. Wines are described as light-bod- 
ied or full-bodied, depending on how 
heavy they are on your tongue. Imagine, 
for example, the relative weights of skim 
milk, half-and-half. 
Light-bodied, medium-bodied, and full- 


whole milk, and 


bodied wines correspond. But don’t 


confuse body with flavor intensity. A 
wine can be light-bodied yet extremely 
intense in flavor the way a sorbet is 

COMPLEXITY. A complex wine has multi- 
ple layers of flavors and ar Each sip 
reveals something you didi otice be- 
fore. Complex wines are more fascinat- 
ing than their opposites—simi +/e wines. 


SUNSET 
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EARTHINESS. Earthy describes a range 
of flavors and aromas, from soil to 
mushrooms and truffles. Professional 
wine tasters also use the word when 
comparing the aroma of a wine to the 
sweet, slightly sweaty smell of the hu- 
man body. Pinot Noirs tend to be earthy. 
FRESHNESS. A wine that tastes clean 
and lively is often described as fresh, a 
sense that often stems from its natural 
acidity. A wine with too little acidity fre- 
quently tastes bland and dull, or flabby. 
FRUIT. Fruity means simply that the 
wine has pronounced flavors or aromas 
of fruit. Some wines—usually unexpres- 
sive ones like Pinot Grigio—aren’t par- 
ticularly fruity. On the other hand, 
Gewurztraminer, Gamay (the grape in 
beaujolais), Zinfandel, and California 
Riesling all can be very fruity. 
LENGTH. Long wines have flavors that 
linger in your mouth even after you’ve 
swallowed (these end-run flavors are 
called the wine’s finish). A long finish is 
one of the hallmarks of a great wine. 
TANNIN. A compound found in grape 
skins, tannin gives wine a firm struc- 
ture—its skeleton. It also acts as a pre- 
servative, helping wine age gracefully. 
Red wine, which is fermented with 
skins, has more tannin than white wine, 
which is fermented without skins. Un- 
fortunately, if red grapes are picked be- 
fore they’re fully ripe, their tannin can 
make the wine bitter and astringent. 
But if the grapes are picked ripe, the 
tannin creates a good structure; the 
wine does not taste dry and astringent. 
TOAST. Many wines that have been fer- 
mented and/or aged in new oak barrels 
take on a toasty character not unlike 
that of buttered toast. The reason: dur- 
ing the barrelmaking process, the oak 
staves are toasted over fire to make 
them more malleable. While many wine 
drinkers like some toastiness (especially 
in Chardonnay), wines that taste exclu- 
sively of toast are poorly made. 

Karen MacNeil-Fife teaches wine 
classes at the Culinary Institute of Amer- 
ica at Greystone in the Napa Valley. 








WINES FOR THE WORI 


Here are some wines that define the te 
discussed here particularly well. 


Light-bodied: Waterbrook Sauvig 
Blanc 1997 (Columbia Valley, WA), | 
Beautifully light, almost evanescent. 


Chardon 


Full-bodied: Beringer 
1997 (Napa Valley), $16. Round | 
creamy—positively buxom. i 


Complex: Qupé “Los Olivos Cuy 
1996 (Santa Barbara County), $18. 
cinating, multilayered blend of Mi 
vedre, Syrah, and Grenache. 


| 
Earthy: Robert Mondavi Pinot Noi ] 
(Napa Valley), $20. Primordially dark— 
forest floor. , 


Fresh: Covey Run Fumé Blanc 1| ik 
(Columbia Valley), $7. Bright, fresh, 
lemony. Very easy to pair with food. | Lit 


Fruity: Beaulieu Zinfandel 1996 (N 
Valley), $12. Like boysenberry jam. 









la 
i 
Long: Long Vineyards Chardonnay 1 ii; 
(Napa Valley), $35. Elegant creme bri) 
and vanilla flavors that just don’t end. 9’ 


Tannic: Markham Merlot 1996 (Nj 
Valley), $20. Ripe tannins give this Vv 
impressive structure. | 
Toasty: Chateau St. Jean Chardon 


1997 (Sonoma County), $12. Full. 
yeasty, with opulent toasty overtones, 


| 







| 
Our passion for engineering a true year-round 
convertible is evident from the top down. 





| If you revel in the excitement of top-down motoring, the 1999 Chrysler Sebring 
Limited Convertible is definitely you. Rather head north for a long winter weekend? 
We've got you covered there too. From a double-layered top to heated mirrors to 
low-speed traction control, Sebring Convertible is engineered to be driven 365 days 


: An advanced seal system 
a year. Visit www.chryslercars.com or call 1.800.CHRYSLER (year-round, of course). keeps out the elements. 
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POBLANO CHILI halves make mellow cups for pungent cheese and mashed potatoes. 


The right stuff for 


chiles rellenos 


Tradition includes a free hand with flavor and form 


BY ELAINE JOHNSON 


fresh large chili filled with melt- 

ing cheese, dipped in frothy egg 

batter, and sizzled golden brown 
in bubbling oil is an authentic chile rel- 
leno. But so is a deep-fried jalapeno 
stuffed with mozzarella cheese—the 
“poppers” savored by brew pub and ball- 
park crowds. A casserole of chilies baked 
in a cheese custard also qualifies for the 
name. Relleno is the Spanish word for 


stuffed. And the term chiles rellenos, 


here and in Mexico, covers a spectrum of 
imaginative dishes in which the “stuff” 
may be in, over, or around the chili. 
Sunset readers regularl cpand the 
chile relleno tradition, often by lowering 
the fat. In these four dish 1 baked 
hiled chili is the common denominator. 


UNSET 


Low-Fat Jalapeno Poppers 


PREP AND COOK TIME: About 1 hour and 
10 minutes 

NOTES: Midge Stapleton of Anacortes, 
Washington, often starts these appetiz- 
ers 1 day ahead. Complete the recipe 
through step 3; cover and chill poppers. 
To serve, uncover and continue. 


MAKES: 28 pieces 


'2 cup (4 oz.) fat-free cream cheese 
or neufchatel (light) cream cheese 

2 teaspoons minced garlic 

3 cup minced green onions 


3 tablespoons shredded cheddar 
cheese 


1 tablespoon lime juice 


About % pound fresh jalapeno 
chilies (14 or 15, equal-size), rinsed 


2 large egg whites 
1 cup cornflake crumbs 





































1. In a bowl, use a fork to blend er 
cheese, garlic, onions, cheddar che 
and lime juice. 


2. Wearing rubber gloves, cut chilie 
half lengthwise. With a knife, cut s 
lump from beneath the stem ings 
each chili, leaving stem end in place 
form a cup). Pull out and discard ve 
Fill chili halves equally with cheese fr 
ture, spreading surface smooth. 


3. In a small bowl, whisk egg wi 
until slightly frothy. Put cornfl 
crumbs in another small bowl. 

filled chili halves, 1 at a time, in 
whites, then roll in crumbs. Set ch 
slightly apart on a 12- by 15-inch bak 
sheet, filling the sheet. 
4. Bake in a 350° oven until crumbs 
slightly darker brown and crisp, a 
20 minutes. Serve hot or warm. 


Per piece: 28 cal., 9.6% (2.7 cal.) from fat; 
1.5 g protein; 0.3 g fat (0.2 g sat.); 4.8 g ca 
(0.2 g fiber); 79 mg sodium; 1.2 mg chol. 


Potato Cheese Chilies 


PREP AND COOK TIME: About 1° ho 


NOTES: Barbara Schack of Medfe 
Oregon, stuffs chilies with seaso 
mashed potatoes. You can mash 
potatoes or use frozen or instant 
get maximum space for stuffing, se 
straight poblano chilies. 


MAKES: 4 servings 


2 cups mashed potatoes, hot of 
cold (see notes) } 


'’2 cup fresh chévre (goat) chees’ 
’2 cup crumbled cotija or feta che 


1 can (4 oz.) diced green chilies 


1 tablespoon chopped green of 
Salt 


About 1 pound fresh poblano 
chilies (also called pasillas; 6t 
equal-size), rinsed 


Bell pepper salsa (recipe follo 
or 1 cup purchased red salsa 


1. In a bowl, use a fork or mixe 
blend potatoes, chévre, 4 cup co 
canned chilies, onion, and salt to tai 
2. Wearing rubber gloves, cut poblé 
in half lengthwise. With a knife, cut ¢ 
lump from beneath the stem inside ¢ 
chili, leaving stem end in place (to f 
a cup). Pull out and discard veins. 
chilies equally with potato mixture, 


Sandies break time. 


From an elf’s point of view. 
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CRUSTY JALAPENO POPPERS are baked, not fried. 


chilies in an oiled 9- by 13-inch casse- 
role, filling it. Cover tightly with foil. 

3. Bake in a 350° oven for 30 minutes. 
Uncover, sprinkle with remaining 
’4 Cup cotija, and return to oven. Bake 
until stuffing is dotted with brown, 20 
to 25 minutes longer. 


4. Serve chilies with a wide spatula. Add 
salsa and salt to taste. 


Per serving: 358 cal., 48% (171 cal.) from fat; 
17 g protein; 19 g fat (10 g sat.); 33 g carbo 
(4.5 g fiber); 1,094 mg sodium; 38 mg chol. 


Bell pepper salsa. In an 8- or 9-inch 
square pan, combine 1 cup coarsely 
chopped firm-ripe tomatoes, 1 cup 
coarsely chopped red bell peppers, 2 
cloves chopped garlic, and 1 teaspoon 
olive oil. Cover tightly with foil. 

Bake in a 350° oven until tomatoes 
mash easily, 50 to 60 minutes. Pour 
vegetable mixture into a blender or 
food processor. Add '2 cup fresh 
cilantro, “3 cup chopped green 
onions, 1'2 teaspoons balsamic vine- 
gar, and 4 teaspoon sugar. Whirl un- 
til coarsely puréed. Add salt to taste. 
Makes 1 cup: 


v4 Cup: 33 cal., 36% (12 cal.) from fat; 
0.9 g protein; 1.3 g fat (0.2 g sat.); 5.1 g carbo 
ber); 6.8 mg sodium; 0 mg chol 


Chicken and Cheese Chilies 
PREP AND COOK TIME: About 1'2 hours 
NOTES: Steve Tomasek of Castle Rock, 


Colorado, fills poblanos with shredded 
cheese, and vegetables 


or 6 servings 


2 boned, skinned chicken breast 
halves (°/1 Ib. total), each cut into 
quarters 


2 cup chopped onion 

i cup chopped tomato 

1 tablespoon olive oil 

2 teaspoons minced garlic 

2 teaspoon ground cumin 

i cup chopped red bell pepper 

1 can (4 oz.) diced green chilies 
14 cups (5 oz.) shredded jack cheese 
with chilies 

About 1 pound fresh poblano 


chilies (also called pasillas; 6 to 8, 
equal-size), rinsed 


Creme fraiche or sour cream 


Salt 


1. Rinse chicken and pat dry. In a 10- to 
12-inch nonstick frying pan over 
medium heat, combine chicken, onion, 
tomato, oil, garlic, and cumin. Stir often 
until chicken is slightly pink in center 
of thickest part (cut to test), 6 to 10 
minutes. 


2. Let stand until chicken is cool 
enough to touch, then tear meat into 
shreds. Return to pan. Add bell pepper, 
canned chilies, and cheese; mix. 


3. Wearing rubber gloves, cut poblanos 
in half lengthwise. With a knife, cut seed 
lump from beneath the stem inside 
each chili, leaving stem end in place (to 
form a cup). Pull out and discard veins. 


4. Mound chicken mixture equally in 





chili halves. Set chilies in an oiled ¢ 
13-inch casserole, filling it. Cover tig 
with foil. ; 
5. Bake in a 375° oven until” 
poblanos are tender when pierd 
about 35 minutes. 


d i 
6. Serve chilies with a spatula. | 
creme fraiche and salt to taste. 


Per serving: 211 cal., 47% (99 cal.) from fa 
21 g protein; 11 g fat (4.7 g sat.); 9.4 g carl 
(1.4 g fiber); 316 mg sodium; 58 mg chol, 


Beef and Jack Chiles Rellen 


PREP AND COOK TIME: About 50 min 


NOTES: James Hayes of Ridgecrest, C 
fornia, suggests any tender cut 
grilled or roasted beef for this ca 
role. Garnish with chopped tomat 


and cilantro. 
MAKES: 5 or 6 servings 
| 
2 cans (7 oz. each) whole green 
chilies . 


’2 pound thin-sliced jack cheese 


’4 pound fat-trimmed cooked 
roast beef, cut into “16- to 
's-inch-thick slices 


6 large eggs 
1 cup low-fat milk 
4 cup all-purpose flour 
2 cloves garlic, peeled 
About '2 teaspoon salt 


’s cup shredded jack cheese 


Purchased avocado and 
chili salsa 


1. Count chilies and divide sli 
cheese and beef into as many porti 
Roll each portion of cheese aroun 
portion of beef and stuff into a chili. 
chilies side by side in an oiled shal 
9- by 13-inch casserole. 


2. In a blender, whirl eggs, milk, fl 
garlic, and '2 teaspoon salt to ble 
Pour over chilies. 


3. Bake in a 350° oven for 25 minu 
Sprinkle with shredded jack cheese 
continue to bake until egg mixture 
longer jiggles around chilies w 
casserole is gently shaken, about 2 f 
utes more. 


4. Scoop onto plates and add salsa 
salt to taste. 


Per serving: 328 cal., 55% (180 cal.) from fé 
25 g protein; 20 g fat (10 g sat.); 11 g carbe 
(0.9 g fiber); 929 mg sodium; 276 mg chol 

| 









































This break 


brought to you by 
Vienna Fingers. 
And tiny elfin hands. 





Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 
LINDA. LAUS ANUS AS A NDAN AN 


BY 





LEIGH BEISCH 


THIN WON TON NESTS hold a combination of cheese and crab. 


Chili Crab in Won Ton Cups 
Louise Ross, Elk Grove, California 
Eo the look of desserts baked in 

crisp cups made from won ton 
skins, Louise Ross adapted the idea to a 
savory crab appetizer. If making up to 1 
day ahead, let the crab cups cool out of 
pan on a rack, then cover and chill. To 
reheat, set slightly apart on a baking 
sheet and bake in a 375° oven until hot, 
6 to 8 minutes. 


PREP AND COOK TIME: About 45 minutes 
MAKES: 16 appetizers 
16 won ton skins (311 in. square) 
About 2 tablespoons olive oil 


3 cup minced green onions, 
including tops 


1 can (4 oz.) diced green chilies 
6 ounces shelled cooked crab 


2 tablespoons mustard- 
mayonnaise blend (or | 
tablespoon each mayonnaise 
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and Dijon mustard) 


’2 cup shredded jack cheese 


with chilies 


1. Lightly brush 1 side of each won ton 
skin with oil. Center each square, oiled 
side down, on a muffin cup (1%-in. 
across bottom). Gently press skin down 
to line cup smoothly; skin will extend 
above pan rim. 


2.In a 6- to 8-inch frying pan over 
medium-high heat, stir 2 teaspoon oil 
and onions until onions are limp, about 
1 minute. Remove from heat. Stir in 
chilies, crab, and mustard-mayonnaise. 


3. Fill each won ton cup equally with 
crab mixture. Sprinkle filling evenly 
with cheese. 


4. Bake in a 350° oven until rims of won 
ton skins are golden and crisp, 8 to 10 
minutes (7 to 9 minutes in a convection 
oven). Lift from pan and serve hot. 


Per serving: 70 cal., 46% (32 cal.) from fat; 
3.9 g protein; 3.5 g fat (0.9 g sat.); 5.7 g carbo 
(0.3 g fiber); 169 mg sodium; 15 mg chol. 


Lemon Wild Rice Salad 
Camilla V. Saulsbury, Albany, Califor 


or graduate student Ca 

Saulsbury, potlucks are a wa 
life. When the creations of the ¢ 
are compared, this fresh-tasting 
easy grain salad keeps Saulsb 
ratings high. 
PREP AND COOK TIME: About 45 min 
MAKES: 6 to 8 servings 


2 packages (about 6 oz. each) lo 
grain and wild rice pilaf mix 


1 jar (6 oz.) marinated articho 


1 pound firm-ripe tomatoes, 
rinsed, cored, and coarsely 
chopped 


1 red bell pepper (” lb.), rinse 
stemmed, seeded, and coarsel 
chopped 


’2 cup chopped parsley 


3 tablespoons drained capers 
(optional) 


12 teaspoons grated lemon peel 
3 tablespoons lemon juice 
2 teaspoons sugar 


Salt and pepper 


1. Cook rice until tender to bite, ace 
ing to package directions, then pour 
a large bowl. 


2. Drain marinade from artichokes | 
bowl with rice. Chop artichokes | 
add to rice. Mix, then stir occasio 
until rice is cool, 30 to 45 minutes. 


3. Mix tomatoes, bell pepper, pars 
capers, lemon peel, lemon juice, 
sugar with cool rice mixture. Seasoj 
taste with salt and pepper. 


Per serving: 212 cal., 22% (46 cal.) from fat 
5.8 g protein; 5.1 g fat (2 g sat.); 39 g carbe 
(3.5 g fiber); 723 mg sodium; 7.8 mg chol. 


Cinnamon Streusel Butterm 
Coffee Cake 


Janet Hausmann, Beaverton, Orego) 


his recipe was handed down to Ji 

Hausmann from her grandmo 
Helen Whipple. It’s now beloved b1 
generations. At mile-high altitude, 
crease flour to 2% cups and red 
baking powder to 11 teaspoons; bak 
directed, allowing about 55 minutes. 





If Only 
e All Aged 


So Well. 


Safeway SELECT cheeses age gracefully. 
You see, we insist that our cheeses are naturally 
aged rather than forced with chemical additives. 
Our stringent aging guidelines result in delicious 
natural flavors like you'll experience with our 
mouth-watering New York Extra Sharp Cheddar 
and the nutty, creamy flavor of our Vermont 
Cabot sharp white cheddar. Our Sonoma Jack® 
is a cheese that’s so mild and so sweet that you'll 
be going back for more. 

Of course, cheese this good begs to be served 
on a premium cracker. Try Safeway SELECT 
crackers available in Original, Whole Wheat, 

Vegetable and Whole Wheat Reduced Fat. And, 


like the cheese, they re only available 


@MSAFEWAY 


at Safeway, Vons, 





Pavilions and Dominick’s. 


SELECT 
VERMONT CABOT 


New YORK 


ST 
SONOMA JACK 
dl rT 
@ SAT EWAY, 
yay 
SH C KLE RS a 
‘a Pp ape a ato o'/) bom aa } 





EXCLUSIVELY AT THE SAFEWAY COMPANIES 





SAFEWAY, VONS, PAVILIONS, DOMINICK’S 
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TENDER 
CAKE is 
; I topped with 
5 nut and spice 


PREP AND COOK TIME: About 50 minutes, 
plus at least 20 minutes to cool 


MAKEs: 8 to 10 servings 


1 cup firmly packed brown sugar 

/2 cup granulated sugar 

2 cups all-purpose flour 

/2 teaspoon ground nutmeg 
About *%3 cup (% Ib.) melted 
butter or margarine 

2 cup chopped pecans or almonds 
teaspoon ground cinnamon 
large egg, beaten to blend 


1 

1 

1 cup buttermilk 

2 teaspoons baking powder 
1 


teaspoon baking soda 


1. In a large bowl, mix brown sugar, 
granulated sugar, flour, nutmeg, and * 
cup butter. 

2. Transfer 1 packed cup of the sugar 
mixture to a small bowl. Add nuts and 
cinnamon, mixing well. 

3. To the mixture in the large bowl, add 
egg, buttermilk, baking powder, and 
baking soda; mix well. Pour batter into 
a buttered 9-inch cheesecake pan with 
removable rim. Sprinkle cinnamon-nut 
mixture evenly over batter. 

4. Bake in a 350° oven until toothpick 
inserted in center comes out clean and 
cake begins to pull from pan sides, 
about 40 minutes (about 35 minutes in 
convection oven). 

5. Cool on a rack at least 20 minutes. 
Remove pan rim. Serve warm or cool. 


Per serving: 293 cal., 52% (153 cal.) from fat: 


2.1 g protein; 17 g fat (8.4 g sat.); 35 g carbo 


(0.4 g fiber); 392 mg sodium; 56 mg chol., 


Pork Tenderloin with 
Rosemary Cream Sauce 
Theresa M. Cross, Corrales, New Mexico 


_ ‘his is the ultimate ‘to die for’ pork 
dish that will make your company 


SUNSET 





think you went to cooking school 
in France!” writes Theresa Cross. It’s 
fast, easy, and low-fat compared with 
her original version, which used 
whipping cream. 

PREP AND COOK TIME: ABO 50 minutes 


MAKES: 6 servings 
1’2 pounds pork tenderloin, 
fat-trimmed 
1 tablespoon olive oil or butter 


1 cup dry vermouth or dry 
white wine 


1 teaspoon chopped fresh 
rosemary leaves or crumbled 
dried rosemary 


2 teaspoon fresh thyme leaves or 
dried thyme 


4 teaspoon pepper 


About ' cup fat-skimmed 
chicken broth (optional) 


N 


cup milk 
2 teaspoons cornstarch 
Salt 


1. Rinse meat and pat dry. If needed, 
cut tenderloin in half crosswise to fit a 
10- to 12-inch frying pan. 

2. Place empty frying pan over high 
heat. Add oil; when hot, add tenderloin 
and turn as needed to brown well on all 
sides, 5 to 8 minutes total. 


3. Reduce heat to medium-low. Add ver- 
mouth, rosemary, thyme, and pepper. 
Cover and simmer, turning pork after 5 
minutes, until a thermometer inserted 
in thickest part reaches 155°, 10 to 12 
minutes total. Transfer pork to a platter 
and keep warm. 


4. Measure pan juices. If less than 12 


cup, add broth to make 2 cup. If more 
than '2 cup, boil on high heat, uncov- 
ered, until reduced to 2 cup. 

5. Blend milk and cornstarch. Mix into 
pan and stir over high heat until boil- 
ing. Add salt to taste. Pour into a bowl. 
6. Cut pork into diagonal slices and 
pour sauce around or over meat. 

Per serving: 209 cal., 27% (57 cal.) en fat; 


24 g protein; 6.3 g se (1.8 g sat.); 2.2 g carbo 
(0 g fiber); 69 mg sodium; 75 mg chol. 


SHARE A RECIPE 


Lemon Pudding Cake © 


Jeanette Hennings, 
Lake Havasu City, Arizona 


his light and tangy lemon des 

satisfies my longing for lemon f 
says Jeanette Hennings. And it ce 
weighs in with fewer calories and 
than a traditional lemon pie. 


PREP AND COOK TIME: About 1 hour 
MAKES: 4 servings 


“2 cup sugar 


3 tablespoons all-purpose flour 
baking mix 


teaspoon grated lemon peel 
3 tablespoons lemon juice 


About 2 tablespoons melted 
butter or margarine 


2 large eggs, separated 
1 cup milk 
Ys teaspoon cream of tartar 


Raspberries, rinsed and drain¢ 
(optional) 


1. In a bowl, mix sugar and flour. 

lemon peel, juice, and 2 tablespo 
butter; mix well. In a small bowl, 

yolks to blend with milk and stir 
lemon mixture. 


2. In a deep bowl with a mixer ong 
speed, beat egg whites and c 
of tartar until they hold stiff, 
peaks. Gently fold egg whites 
lemon mixture. 


3. Butter a 4- to 5-cup straight-sil 
shallow baking dish or soufflé dish | 
set dish in a slightly larger ba 
pan. Pour lemon mixture into dish | 
set pan with dish on oven rack. | 
outer pan with boiling water to. 
depth of 1 inch. 


4. Bake in a 350° oven until pum 
top springs back when lightly tou 
35 to 40 minutes. Lift dish from wat 
5. Serve dessert warm, scooping d( 
to bottom of the dish to include 
ding that forms beneath cake. S« 
with berries. 


Per serving: 243 cal., 37% (89 cal.) from fat; 
5.8 g protein; 9.9 g fat (5.3 g sat.); 34 g carb 
(0.2 g fiber); 133 mg sodium; 127 mg chol. 


Have you created or adapted a special recipe—a family favorite, travel discover 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a “G 
Cook” certificate and $50 for each recipe published. Write to Kitchen Cabinet, Su 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your 
name, street address, and phone number) to recipes@sunsetpub.com. 











RICHARD JUNG 


The Low-Fat Cook 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
BY (Gil RePSs ISN EVs Ea ERs slew a 





LINGUINE TANGLES tastefully with shrimp and dried tomatoes in a one-pan main dish. 


Pour and cook 


@ Sweet, tender shrimp are naturally 
lean, which makes them ideal for low- 
fat cooking. They also can be excep- 
tionally convenient if you buy them by 
the bag—shelled, deveined, and indi- 
vidually frozen so each shrimp is sepa- 
rate. Just pour the shrimp from the 
container right into flavorful sauces 
to make quick, elegant main dishes. 
Seal remaining shrimp in the bag and 
return to the freezer. Shrimp come in 


many sizes; those that are 38 to 50 per 
pound work best in these one-pan 
entrées. More shrimp per pound 
means they are smaller and will cook a 


little faster. 


WE’D LIKE TO HEAR FROM you 
Do you have tips or re 
Magazine, 80 Willow k: 
name and street address, 
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Shrimp with Dried Tomatoes 
and Linguine 
PREP AND COOK TIME: About 25 minutes 
MAKES: 4 servings 
2 teaspoons olive oil 
1 clove garlic, minced 
2 tablespoons lemon juice 
Ys cup dry white wine 
2 cups fat-skimmed chicken broth 
2 cup (°° oz.) dried tomato slices 
9 ounces fresh linguine 


1 pound (38 to 50 per Ib.) frozen 
uncooked shelled, deveined 
shrimp 

4 green onions, ends trimmed, 
thinly sliced 


for low-fat cooking? Write to The Low-Fat Cook, Sunset 
ilo Park, CA 94025, or send e-mail (including your full 
wfat@sunsetpub.com. 


1. In a 5- to 6-quart pan over med’ 
high heat, stir olive oil and garlic » 
garlic is limp but not browned, 2° 

minutes. Add lemon juice, wine, us 
and tomatoes. 

2. Turn heat to high and stir often 
sauce boils, about 2 minutes. Add p 
return to a boil, then add shrimp. 
often until pasta is tender to bite 
shrimp are opaque but moist-lookir 
center of thickest part (cut to test), 
8 minutes. Ladle into wide bowls. 
sprinkle with onions. 


Per serving: 377 cal., 14% (51 cal.) from fa 
36 g protein; 5.7 g fat (0.9 g sat.); 41 g car 
(2.7 g fiber); 232 mg sodium; 219 mg cho 


Shrimp Provengal 


PREP AND COOK TIME: About 25 mi 


NOTES: Serve toasted slices of ¢ 
bread to dunk into sauce. 


MAKES: 4 servings 


2 teaspoon shredded lemon pec 
1 teaspoon shredded orange pe 
’2 cup orange juice 
2 teaspoon hot chili flakes 
1 jar (25 oz.) marinara sauce 


1 pound (38 to 50 per lb.) froze 
uncooked shelled, deveined 
shrimp 

2 tablespoons chopped fresh bz 
leaves 


1. In a 12-inch frying pan or 5-1 
quart pan over high heat, com 
lemon peel, orange peel, orange j/ 
chili flakes, and marinara sauce. 
often until boiling. 

2. Add shrimp and stir often 
shrimp are opaque but moist-looki1 
the center of the thickest part (cI 
test), 5 to 8 minutes. Add basil and: 
into wide bowls. 


Per serving: 257 cal., 28% (72 cal.) from fé 
26 g protein; 8 g fat e 2 g sat.); 23 g carbi 
(3 g fiber); 1,283 mg sodium; 173 mg che 


Shrimp with Black Bean Sa 
PREP AND COOK TIME: About 25 mit} 
MAKES: 4 servings 

2 teaspoons olive oil 

1 clove garlic, minced 


2 tablespoons prepared Asian 
black bean sauce 















































» tablespoons lemon juice 


cup dry white wine 


cups fat-skimmed chicken broth 
ounces fresh linguine 


pound (38 to 50 per lb.) frozen 
_ uncooked shelled, deveined 
shrimp 

cup fresh cilantro leaves 


a 5- to 6-quart pan over medium- 
heat, stir olive oil and garlic until 
c is limp but not browned, 2 to 3 
tes. Add black bean sauce, lemon 
, wine, and broth. 


rn heat to high and stir often until 
e boils, about 2 minutes. Add pasta, 
to a boil, then add shrimp. Stir 
until pasta is tender to bite and 
p are opaque but moist-looking in 
rt of thickest part (cut to test), 5 to 
nutes. Ladle into wide bowls and 
e with cilantro. 


erving: 370 cal., 15% (56 cal.) from fat; 
protein; 6.2 g fat (0.9 g sat.); 38 g carbo 
3 fiber); 860 mg sodium; 219 mg chol. 


on-Basil Shrimp with Rice 
>? AND COOK TIME: About 25 minutes 


*s: Start rice, then cook shrimp. 
Ss: 4 servings 

| teaspoon hot chili flakes 
teaspoons shredded lemon peel 
tablespoons lemon juice 

cups fat-skimmed chicken broth 


pound (38 to 50 per lb.) frozen 
uncooked shelled, deveined 
shrimp 

tablespoons cornstarch mixed 
with 3 tablespoons water 


tablespoons chopped fresh basil 
leaves 


cups hot, cooked white rice 


a 12-inch frying pan or 5- to 6-quart 
ver high heat, combine chili flakes, 
n peel, lemon juice, and broth. 


en broth mixture boils, add 
p and stir.often until shrimp are 
ue but moist-looking in the center 
€ thickest part (cut to test), 5 to 8 
tes. Stir cornstarch mixture into 
stir until boiling again. Add basil. 


ound rice equally into wide bowls. 
shrimp mixture around rice. 


tving: 326 cal., 6.4% (21 cal.) from fat; 
rotein; 2.3 g fat (0.5 g sat.); 41 g carbo 
fiber); 228 mg sodium; 173 mg chol. # 
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Harvest fresh 
sprouts every day. 


(Tractor optional.) 


For the freshest sprouts you've ever 
tasted, all you need is the new Kitchen 
Crop™ Sprouter, some seeds and a little 

water—no soil necessary. In just days, you'll 
be enjoying the flavor and nutrition of 
homegrown sprouts. With three sprouting 
trays, you can grow three different kinds 
at once. Or harvest a fresh crop every 
day. It’s fast. It’s easy. And you don’t 
have to be a farmer to reap the rewards. 


INS Kitchen Crop sprouter 


AVAILABLE AT: 


ALBERTSONS MOLBAK’S GREENHOUSE 
eee NATURE’S FRESH NW 
ORCHARD SUPPLY 
es oe HARDWARE 
Bs IR RALEY’S DRUG CENTER 
Bi MART 


REAM’S FOOD STORES 
EAGLE HARDWARE 


te morte FOOD STORES 
a TIP TOP NURSERIES 
FRED MEYER ee 
a WILD OATS 
eee ae YAMAGAMI’S 
LUCKY STORES Tae WS 
MCLENDON HARDWARE 
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SEASON EACH BOWL of Indonesian chicken soup to taste with crisp raw 


vegetables, shrimp chips, a squeeze of lime, fried shallots, and chili paste. 


Chicken 
soup for 
a party 


Crunch and Asian flavors 
come from imaginative 


additions 


BY LINDA LAU AN LANAN 
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ndonesia’s chicken soup is tailor- 

made to taste, with a freewheeling 

style that’s uniquely hospitable— 
and distinctive. Guests select the fillings 
for their own bowls, from an expansive 
array of readily available and quickly as- 
sembled ingredients: shredded chicken, 
transparent noodles, tender rice, crisp 
bean sprouts, fiery chilies, crunchy cab- 
bage, even potato chips. Then hot broth 
(soto) is ladled over all, warming the 
room-temperature fillings, which in 
turn fill the aromatic liquid with con- 
trasting flavors and textures. 

Here we offer two delicious versions 
of the chicken soup—the classic soto 
ayam is light and refreshing, and soto 
resah is spicier and creamier. 

Each soup is truly a meal in a bowl. 



























And the array of condiments gath 
on a tray are party decorations in t} 
selves. To complete an easily orgat| 
menu, start with vegetables to dip 
purchased peanut sauce and serve 
ical fruit for dessert. Iced tea, fruit jj 
or beer go down well with either s¢ 


Soto Ayam 


PREP AND COOK TIME: About 1°44 he 
NoTEs: This version of the classi 
donesian chicken soup comes fror 
Hyatt Regency in Yogyakarta, Ind 
sia. Up to 2 days ahead, cook, ci 
and chill chicken in seasoned brot 
MAKES: 6 to 8 servings 


’s cup peeled garlic cloves 


1 cup sliced shallots 


74 Cup salted, roasted macada 
nuts or blanched almonds 


6 thin slices (the size of a quarte 
fresh galangal or fresh gingei 


1 teaspoon ground turmeric 
1 tablespoon salad oil 
22 quarts fat-skimmed chicken b 


1 stalk (12 to 15 in.) fresh lem« 
grass or 3 strips (‘2 by 4 in.) | 
lemon peel, yellow part only | 

12 pounds boned, skinned chic 
breasts, rinsed | 


4 to 6 ounces dried bean threa 
noodles (saifun) 


Salt and pepper 
3 cups finely shredded cabbage, 


3 cups bean sprouts, rinsed an! 
drained 


1 cup thinly sliced green onion 
including tops 


1 cup diced Roma tomatoes 
1 cup chopped fresh cilantro 


4 hard-cooked large eggs, shell! 
and cut into wedges | 





2 cups potato chips or shrimp | 
(optional) 


rn 


'2 cup fried shallots (recipe fol 
Lime wedges 


Chili sambal, Asian red chili 
paste, or minced fresh hot chij§}") 
’ iy 
1. In a food processor, combine § H 
sliced shallots, macadamia nuts, gali 
and turmeric. Whirl mixture to a }) 


scraping container sides as needec|@ 


as 


) ingredients with a knife, then whirl 
blender to a paste.) 


a 5- to 6-quart pan over high heat, 

he paste and the oil until mixture 

y begins to brown, about 3 minutes. 
broth, cover, and bring to a boil. 


eanwhile, trim stem end and any 
h leaves off 
bn grass and 
off coarse 
r layer. Crush 
with the 
of a knife, 
cut into 3- 
pieces. Add 
Orn. 
Add chicken 
ts to broth. 
er, bring to a 
then reduce 
to low and 
“Mer until the 
‘B§sts are no 
er pink in 
wer of thickest 
(cut to test), 
> 20 minutes. 
out chicken 
let cool at 
10 minutes. 
; fat from 
‘Bh. (Or if mak- 
fahead, cover 
chill the 
and the 
en separately. 
off and dis- 
fat from the 
ed broth.) 


a bowl, pour 

| ps hot water 
bean thread 
dles. Let stand 

i the noodles 
der to bite, 

a 5 minutes; 
n. If desired, 
ugh noo- 

# with scissors 
nake shorter 


eason broth 
salt and pep- 
to taste. Re- 
‘0 a boil over 
heat. 
ar the chicken into shreds. In in- 
tual small bowls, mound shredded 
e hon bean thread noodles, cab- 
bean sprouts, green onions, 
es, cilantro, egg wedges, potato 
i ds, fried shallots (recipe far right), 


: 


6 


1} 


lime wedges, and chili sambal. Pour 
hot broth into a tureen or pitcher. 


8. Let guests place desired portions of 
the chicken, noodles, cabbage, bean 
sprouts, green onions, tomatoes, 
cilantro, and eggs in wide bowls. Ladle 
or pour hot broth into bowls. Sprinkle 


ee ed 





with potato chips and fried shallots. 
Add juice from lime wedges, chili sam- 
bal, and more salt and pepper to taste. 
Per serving: 385 cal., 33% (126 cal.) from fat; 
37 g protein; 14 g fat (2.4 g sat.); 28 g carbo 
(2.5 g fiber); 218 mg sodium; 156 mg chol. 


Soto Resah 


PREP AND COOK TIME: About 1°; hours 


NOTES: Kasih, owner and chef of Lotus 
River Rafting and Guest House in 
Borobudur, Jawa Tengah, Indonesia, is 
famous for her spicy coconut milk soup. 
She offers fried 
chicken and pota- 
to patties; we’ve 
simplified with 
poached chicken 
and potato chips. 


MAKES: 6 to 8 
servings 


Follow recipe for 
Soto Ayam (pre- 
ceding), but in step 
1, add 1 teaspoon 
each ground cu- 
min and ground 
coriander and 
4 teaspoon each 
white pepper and 
ground nutmeg. 
Also, reduce chick- 
en broth to 1% 
quarts and add 2 
cans (14 oz. each) 
coconut milk. 
Instead of bean 
thread noodles, 
use 4 to 6 cups 
hot cooked rice. 
Per serving: 598 cal., 
53% (315 cal.) from 
fat; 35 g protein; 35 g 
fat (21 g sat.); 38 2 
carbo (1.5 g fiber); 
186 mg sodium; 156 
mg chol. 


Fried Shallots 


PREP AND COOK 
TIME: About 12 
minutes 

Notes: If making 
up to 1 day ahead, 
cover and chill. 
MAKES: 1/2 cup 

In an 8- to 10-inch 
frying pan over 
medium-high heat, 
stir 1 cup thinly 
sliced shallots in 3 
tablespoons salad oil until golden and 
crisp, 7 to 9 minutes. Drain on paper tow- 
els. Use warm or at room temperature. 
Per tablespoon: 60 cal., 77% (46 cal.) from fat; 
0.5 g protein; 5.1 g fat (0.6 g sat.); 3.4 g carbo 
(0.2 g fiber); 2.4 mg sodium; 0 mg chol. 
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SCHOOL & CAMP DIRECTORY 





WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


CATALINA, JUNIOR 


/CAMP 38x. CAMP 


EXPLORE THE WONDERS OF CATALINA ISLAND 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 
@ Island Ecology @ Underwater Photography 
@ Underwater Video @ Sailing @ Seamanship A 
®@ Board Sailing @ Hiking . 
For Boys and Girls ages 8-17 
Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 


SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 


more Call 1-800-645-1423 
Astrocamp « P.O. Box 1360, Claremont, CA 91711 


Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs. 


800-433-4687 
805-646-1423 
WWW. OVS.org 








Where the fun never sets! 
Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 


A Tradition of Excellence 
‘ ay 5, “a 
” Guat 


Since 1962 


Staff ratio 1~4, fully accredited yy 
¢ Riding * Water Skiing 
¢ Mountain Biking ¢ Archery © Sports 


THUNDERBIRD RAC 


Wwww.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/! 


§ 9455~S Highway 128 be F See Mee) 


| Healdsburg, CA 95448 HB MTBF E29 Bedok bo 
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WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
/\° WATERSKIING e TENNIS 
/ \e HORSEBACK RIDING 

\\¢ DRAMA *-CAMPFIRES 
\.¢ ARTS AND CRAFTS 
\\ ¢ ROCK CLIMBING 
\.¢ SPORTS/GAMES 

\¢ TALENT SHOWS 

\e BACKPACKING 

e OVERNIGHTS 
° SWIMMING 
eee 
cee 











Mature, caring staff provide skilled ceee With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability. 


Brochure/Video call: 
800-439-7669 


www.camping.org/snowmtn.htm 
Please include phone number with inquiries 


ago acres in the Santa Cryz Redy, 
(o} 
[Xennolyn 


Boys & Girls ~ age 6-14 

54th Summer with Original Owners! 
Over 35 activities ~ Ride/Swim/Ropes, etc. 
Video & Brochure ~ www.Kennolyn.com 


831-479-6714 







AMERICAN CAMPING 
ASSOCIATION 


THE ONLY 
WEIGHT Loss 


amplaJolla yx 
Lose Weight & Have FUN Too! 


‘Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA 
pe wast La 


FrmNess * BEHAMIOR MoD.© SpoRTs 
NutrITION # DishevtaNo © SeaWortD * THE BEACH & More! 


» Vee Maia Fares 









AMERICAN CAMPING 
ASSOCIATION 7 
at eae Cree toa a 1 


Lose WEIGAT! 
Have Fun! Garr 
SELF-ESTEEM! 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacifi 
Coast mountains only minutes from Santa | 
Barbara. Enjoy swimming, sports, arts and 
; crafts, drama and 
Tony Sparber’s exciting off-campus 
trips. Ages 7-18. 
New © Co-ed. 2. 4 and8 
week sessions. 


Weig CAMPS ALSO IN iN 
THE POCONOS 

& FLORIDA 

Www.newimagecamp.com 


4 CALL TOLL-FREE 1-800-365-055 


a ae i 
2 
























YMCA CAMP OAKES RANGER 


Values oriented YMCA Moutain Camp 
near Big Bear, California 
Oakes Rangers - Co-Ed Ages 8 to 14 
Teen Leadership Development - Co-Ed ages 15 to 
2 week sessions: June 20 thru August 14 
PROGRESSIVE TRADITIONAL CAMP PROGRA| 





















including 
¢ Horseback Riding ¢ Astronomy 
¢ Mountain Biking ¢ Target Sports 
¢ High and Low ropes * Boating & Lake Acti) 






« Adventure Climbing Wall ¢ Swimming 
* And Much, Much MORE!! 
International Staff and campers 
(800) 642-2014 (562) 496-2756 
FAX (562) 425-1169 
E-mail: LongBeachYMCA @JUNO.Com 












ACADEMIC CAMPS 







who says 
SupevCowmp 
creases 
motivation ana 
Aevelops move 
confidence? 













Come, see 
fov yourself, 
Gain the academic edge and lifelong learning 
skills at a summer residential program held o 


prestigious college campuses worldwide. Call) 
for a free brochure and video or visit us onlin| 


800.285.3276 www.supercamp.com| 
I . 


| ACADEMIC CAMPS 
RN CREDIT! LEARN TO SURF! 


ADEM ap 
ote 
= a“ 


— 


Join us on our beauiful 
beachside campus for 
® summer school or camp. 


Call 760-434-7564 for a 
FREE BROCHURE 
www.abts.com 
Carlsbad, California 
pRIENCE SUMMER BY THE SEA 













TRADITIONAL CAMPS 





ESL Summer Institute for 


eat International H.S. Students 
"Learn from Caring Teachors* 
June 27-August 6th, 1999 


ckly Equestrian Camps 
June 20th-August 14th 
Where Dreams Come True’ 
lish & Western Arenas Fun for All! 
*Rodeo Camp _*Pack & Trail Camps -_ 
ool, Gyms, Tennis Courts, Excellent Dormitories 
t 100 acre Carmpus 
Christian Atmosphere Close to the Beach 
J) MONTE VISTA 
RISTIAN SCHOOL 
— 2SCHOOL WAY 


[SONVILLE, CA 95076  wevsite 
722-8178 FAX(831)722-6003 http //wew mvcs org 





















SPECIALTY CAMPS 





CONFUSED - HURT 
NEED HELP 
YOUR CHILD HEADED DOWN 

_ A PATH WITH No FUTURE? 

| Because of our experience 
our results 

our price 

F ~ Call Us Now ~ 
il anko 800-229-0772 
LODGE 801-756-0772 


email: chilanko@fiber.net 
TMENT CENTER www.chilanko.com 





, 
: 





a he? 
ey 2 
& 4 
ae 2) 


Lake Tahoe, CA 


aos 
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SPECIALTY CAMPS 


INZBI2 


ENTREPRENEUR 
CAMP 


at Willamette University 








- Business start-up training 
by entrepreneurs 


+ Consult with CEO’s 
- Motivation & time management 

+ Business simulation competitions 
- Create a real business plan 

- Goal-setting for a balanced life 
Recreation & scholarships 










Taree 
1-800-211-0826 


Co-ed, ages 14-19 
Two Weeks 
June-August 


www.in2biz.com 


RESIDENTIAL TREATMENT 
CENTERS 


Pye sp * female only treatment center 
-NEW THAV EN: * family, individual, & group therapy 
Pn cag he 


* on-site horse care, riding & gardening 
* fully accredited on-site private school 


A small values based intensive therapeutic treatment center, 
Focus on family, love, locus of control, self-esteem, & values. 


(801) 794-1218 E-Mail: newhavenrtc @ worldnet.att.net 
Website: www.newhavenrtc.com 


TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ 6-Week Summer Program 
* Young men (grades 7-12) 
* College prep-small classes 
¢ Computer/Internet training 


* Learn to fly-complete 
flight training programs 


>>> Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


OAC reel 


www flair.com 


SCOTTSDALE, ARIZONA 
Since 1928 — Academic and 


{ JUDSON SCHOOL } 


Personal Success. College Prep, 
Small Classes, Boarding Gr. K-12. 
602-948-7731 


55 acre ranch Selig www. BEESON SEO. com 





advertise call 1-800-222-9404 












TRADITIONAL SCHOOLS 


IT ALL STARTS HERE. 


Over 3,000 CEOs, 

) engineers, doctors, 

) teachers, lawyers, 

Ph.D.s, and even a 

| few generals and 
admirals began 

_ their career path at 
Valley Forge. 


What makes these 
5 leaders so success- 
Call 1-800-234-VFMA ful? They tell us 
Valley Forge gave 
them self confidence, team building skills, 
and a commitment to serve others...and 
that made all the difference. 


A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


VALLEY FORGE 
MILITARY ACADEMY & 
COLLEGE 

Wayne, Pennsylvania 
www.vfmac.edu 





RIVERSIDE MILITARY 


BUILDING EXCELLENCE IN Boys SINCE 1907 


NESTLED IN THE NORTH GEORGIA FOOTHILLS. 


1-800-GO-CADET 


SA A ATU Cae eteb eel 


m The Delphian School 


Individualized ae . ae 8-18 


Residential Coed * Coastal Oregon 
Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 


CALL NOW: 1-800-626-6610 
or write: Delphi * Dept. SU * Sheridan, OR 97378 
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SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 


d college prep and E.S.L. Program 
: boarding students in grades 9-12. 
apabte underachievers welcome to apply. 
Summer School Grades 7-12. 
8500 E. Ocotillo Drive, Tucson AZ 85750 
(520)749-3340 FAX (520)749-3349 
http://www.azstarnet.com/~fenster/home.htm 


SEEKING SUCCESS? 
Find it at SOUTHWESTERN ACADEMY 
COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS 
EXCITING SUMMER PROGRAMS ALSO 

* warm, friendly, safe * since 1924 * WASC accredited » co-ed 
* Suburban California and Arizona ranch campuses A > 


2800 MONTEREY ROAD « SAN MARINO, CA 91108 _ 
TEL: 626-799-5010 FAX: 626-799-0407 
www.SouthwesternAcademy.edu 


College Preparatory/Boarding High School 
for International and Domestic Students 
"A Tradition of Excellence Since 1926" 
Independent, Co-ed, Christian 
Traditional & ESL Programs 
Accredited 


erey Bay Area 
1000 Silents - boarding & day _AP classes 
Competitive Athletics Equestrian Center 


MONTE VISTA 
on REN So oom 


Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 


TRADITIONAL SCHOOLS 


A Tahoe Tradition since 1978 ¢ Fully Accredited 
100% College Placement * AP College Courses 
Low 1-to-10 Teacher Ratio ¢ Outdoor Adventure 
Study Skills * Grades 6 - 12 Coed ° 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-1558 


Happy Valley School 
The Art of Learning 


college prepecoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 
805.646.4343 805.646.4371 
Ojai, California 93024 
www.hvalley.org  e:mail admin@hvalley.org 














PRIVATE EDUCATION 
...and so much more. 


ENROLLMENT LIMITED TO 200 
OUTSTANDING YOUNG MEN 
ya 

a 


COT hea eer ee 
by the Southern 
Aen Rae eres 
and Schools since 1897 


me CnUCmemo 
TTA RM Cet 
OB Oro wee ety 


ee MILITARY SCHOOL 
ain sini ae ROTC Honor Unit with Distinetion 


aynesboro, Virginia 


yen a aaek §40-946-7706 * www.fishburne.org 


~ nondiscriminatory 












MISSOURI 
MILITARY ACADEMY 
College Prep., Boys’ Boarding, gr. 4-12, PG 





x i a 5 1€T ¢ (iri 

oe (oll free: 1-888-JCIN-MMA 5 
f 400-B Grand Ave.. Me MO 65265 

www.iolaks.com/mma.htm! 








PTE AUD EU NRT 


NAWA Summer Progra: ams 


summer camp and summer schoo! prograin: 
*Mountain Biking *Ratting | 


*Climb ing *Hiking 








Wc, f I | 


..mach, much more 
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Call for a free brochure | i 
|-800- 358-NAWA (6292) * www.internet-connect. siflewa Ye 


OAK CREEK RANCH SCHOOL 


in Arizona 





A residential school on beautiful Oak Creek, 100 mi N of Phoenix. 
Specializing in: College prep, general course studies, academic under- 
achievers and the learning disabled. Co-ed ages 11-19. Small classes, 
individual attention, different learning styles addressed. Outdoor orient- 
ed. Riding, sports, white water rafting, paint ball, snow skiing and more. 
Clean air, temperate climate. NCA ACCREDITED. Open enrollment. 
Catalogue: David S. Wick, M.A. Ed. Dir., Box NN, W. Sedona, AZ 86340. 


Tel: 520-634-5571 or admissions@ocrs.com website: www.ocrs.com 


SPECIALTY SCHOOLS 





TEENAGE R? 


New Hope Foundation, the parent 
resource center for troubled youth, 
will help you choose the right 
program for your child. Our free 
service includes program 
recommendations, insurance 
verification, and 
student loans for qualified 
applicants. Let the 
New Hope Foundation help you 
find the right program at a price 
you can afford. 


888-920-4700 
801-225-6363 








SPECIALTY SCHOOLS 

















. ° 
Adolescent Services 
Incorporated 


Helping to Navigate the 
Troubled Waters 
of Adolescence 


A Free Service for Parents 


Troubled or Defiant Teen 


call 24 hours-7 days a week 


1-800-965-9450 


Beat Dyslexia 
the Davis Way! 


Free 12-page booklet based on the’ ] 
International bestseller: 
1-800-729-8990 weanwidavistivcioxian co! 





Did you know that thif’ 

School &Camp | 
Directory 

has appeared every 

month in 


sunset 


since 1961? 



















| SPECIALTY SCHOOLS 


| Defiant Teenagers! 


RedClhliff Ascent 
Vildemess Treatment Program of Choice 


Girls and boys 13-18 
e Depression, substance abuse, benavior aisoraers 
Treatment directed by licenced psychologist 
Psych eval and treatment plan upon admissioi 
Acadenically accredited 

Parent semina 

Transtional piamune 

30 to 60+ days aumicuinun 

3 to | student to Saff rane 

Insurance accepted 


ite Ute) Sere | 
PAYA nen) MORE lala 
Web Site www.xmission.com/~redciliff 
Email redcliff@xmission.com 


7. 


{ff Ascent 
Bh apy Prograt 












IS YOUR TEEN 
SOS yf 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 





‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
— BBBRLEEXK Ey 
=) SPRING CREEK LODGE 


OUT OF CONTROL 
‘TROUBLED TEEN? 


j 


BinHawk 





a Academy 


/omprehensive treatment center for 
struggling youth 


1-800-214-3878 


he call and information are Free 
is step for your child is Priceless 
.internet-connect.com/sunhawk 









SORENSON’S 
| RANCH 


| SCHOOL 

+ FOR 

— ,, TROUBLED 

|) TEENS 

teenage students organize their lives to become 

ponsible through insights to behavior, emotional 
and education. We incorporate nature, 

mship, farming, professional counseling, and an 

ted high school. Coed. 13-17, a separate 

program also available. JCAHO accredited. 


0x 440219, Koosharem, UT 84744 
800) 455-4590 or (435) 638-7318 






ivertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 


4 





; ayo there is, at the least cost to the parents. 
Before you choose, check with us. 


800-637-0701 


SUWS 


Adolescent & Youth Programs 
A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Rebellion against 
parental or school 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 


authority 
Anger due to 
adoption 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed. 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(208) 934-8523 


Troubled Teens ? 


1-888-635-4987 


24 Hours 7 days a week 


SPECIALTY SCHOOLS 


TEEN HELP 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

/ options and checks out any possible funding including 

insurance, discounts, and/or financial plans. Teen 

Help’s goal is to get your Teen the best help 


ey. 


i itis ; 


C 
dr aee the body,” 
Vara} Ee ae 1 


Located in the atest’ Waldlernees of 
Central Oregon, Mount Bachelor Academy 
guides youths ages 13 to 18 through a year- 
round program of emotional growth and 
college prep. For more information on what 
experts call “the future of education”, call 
or write: 

MOunNT BACHELOR ACADEMY 

33051 NE Ochoco Highway 

Prineville, Oregon 97754 
(800)462-3404 USA ©(800)235-3404 CAN 
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PEAS: 


LET Y SGHOOES 








SPECIALTY SCHOOLS 









WORLD WIDE ASSOCIATION 
e OF 
SPECIALTY PROGRAMS 









i Tranquility Bay Paradise Cove 
o —<— *Tuition: $2290 per month =  *Tuition: $2190 per month 
a. as PARADISE COVE” 

a Spring Creek Lodge ~~ Carolina Springs 
bees *Tuition: $2990 per month Car om *Tuition: $2990 per month 


pe Ron hee ee, pl pal Aad 
Cross Creek Manol hed KOCK Academy 


8 *TJuition: $3490 per month Aa 


*Tuition: $3490 per month 
Casa by the Sea 


eof 
= 
-€ *Tuition: $1990 per month 


World Wide Association offers an exclusive “warranty”. All students who meet completion criteria from these facilities, may be 
re-admitted for up to 60 days of free tuition, if old attitude or behavior patterns resurface before the age of 18. 
1-800-818-6228 


*Tuition is based on Advance Pay Discount criteria and doesn’t include processing fees, transportation, or any other individual costs. 





A PLACE TO SUCCEED 


a he 
Tats { ¥ 


hr 





UP 


Cross Creek Manor is an effective 
program for girls who are struggling in Bneatrata) 


their home, school or community 


s il 


Re Ave Soe buy (ys enor WIL 


aac ete Coto ty a sunset 


7 24 
i ; v7 ms x 


SO Ren 


FAITHROME 


TEEN RANCH 
SINCE 1920 


A athletic program 

A year-around 

A small classes 

A farm on 

A vocational training 
A individual attention 
A non-denominational 


eh 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 
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SPECIALTY SCHOOLS : 


; 
Assisted ove 
Families 


y 
11 Years of Helping 
Families 







a... Mie 

A PLACE OF HEALING FOR YOUNG TEENS) 

A PLACE OF TRAINING FOR CARING PAREN | 

A PLACE OF BRINGING A FAMILY BACK TOGEM 


— am eT an a 
IXCAUL 






Fan iene Ee 





i Th a 
Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic E} 
Protect Parents from Unproductive Programs 
Coach through Legal, Educational, and Crisis Iss | 
Both Long & Short Term Treatment Planning 
Qur Own Private Christian Boarding School 
Qur Own Day Program and In-Home Program |i | 


We customize our program fo meet your nif |\ 


800-494-2200 


E-mail:teenrescue@aol.com Home Page: http:/Avww.teenrescu | 


I 










| DIVIAWE 
TEENAGER? 


* IRRESPONSIBLE * OUT OF CONTROL 
* REBELLIOUS * DEPRESSED 
* RUNNING WITH THE WRONG CROWD 
Help your son or daughter before it’s too late! 
Let the Pacsfic Coast Foundation help you 
find the right program at the right price. 


PACIFIC COAST FOUNDATION | 
1-877-686-4560 








































«) eae 
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"| SPECIALTY SCHOOLS 
UTHCARE ACADEMY 


jential Treatment for teenagers with: 














ting disorders Cre80r8 


-compliance 

tructive behaviors 

ohol & drug abuse Y THCARE 

“7.0. Box 909 Draper, UT 84020 
(800) 786-4924 


www. youthcare.com 
















A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 
http/www.vpp.com/turnabout 
mily environment « Parent references nationwide 
tated on a working * Christian ethics/ 
pstern ranch non-denominationa! 


Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





«_, TEENAGER? 
; SOJOURN 


BE THE “WAKE UP CALL” THEY NEED! 
SOJOURN IS AN EFFECTIVE 
ERAPEUTIC WILDERNESS PROGRAM 


1-800-824-2129 
CALL NOW, WE CAN HELP! 


www. internet-connect.com/sunhawk 
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SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 








d, you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibility and accountability. We 
offer a structured home setting 

stressing academic achievement, 

work and recreation. 


* Small rural high school and middle school 
¢ Low student/teacher ratio 
* Safe environment 


¢ Western values 
* Rural living 









A 40 year 


tradition of providing 


health, wellness and 


Limited Big Born PAsin strength based 
Capacity | ADOLESCENT PROGRAMS 
AVAVAVAVAVAVAVAVAVAVAY 


opportunities for 


1-800-575-7620 


Box 858 © Basin, WY 82410 
http:/ /basinhome.wyoming.com/ 


troubled teens. 











School Where Students Discover 


Who They Are and Learn What 
SUC Bsleeenle 


Ye YELLOWSTONE 
Boys and Girls Rane 


1732 South 72nd Street West 
, Billings, Montana 59106 
gPhone (406) 655-2100 * 800-726-6755 
Fax (406) 656-0021 
www.ytc.org 
JCAHO Accredited with Commendation 
Montana Licensed * Insurance Approved 
Accredited by Northwest Schools and Colleges 
An Equal Opportunity £mployer ® 







| * Immediate enrollment, year-round 
| © Co-educational (ages 12-48) 


| * Customized academic program (fully accredited) | 


| © Personal, group, and peers 
* Substance-fre® staff 
» ~] 





cee ee “5 


(801) 374-2121 www.discoveryacademy.com 


105 North 500 West * Provo, Utah * 84601 





ASCENT is a six-week therapeutic 
outdoor program for youth, ages 








Positive ImMPactr 


A Positive, Solution-Focused 


Approach For At-Risk Teenagers 
» Substance Abuse, Depression, 
Attention Deficit, Behavioral Problems, 
»Asmall, specialized program with direct care 
given by licensed professional staff 
» Accredited School Program 
» Affordable Treatment 
> Regional & International Placements 
“Excellence in Strengthening Youth and Families” 
www.hopeacademy.com + 1-877-236-1114 








advertise call 1-800-222-9404 


13-17, with emotional and behavioral 
problems. This intensive experience 
focuses children and helps them 
change their behavior. 








Catt Topay For INrorMATION ON Our - 
FINANCIAL SERVICES & INSURANCE ELIGIBILITY ¢¥ 


800.974.1999 


www.cedu.com 
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GARDEN & OUTDOOR LIVING DIRECTORY 








@ 


Swim or exercise 
against a smooth current 
adjustable to any speed or ult: Ideal for 

| swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 548 


or visit www. Nene com 
200 E Dutton Mill Rd, Dept 548 
PO Ame C 


ENDLESS POOLS 





FREE CATALOG 


TEAK AND MAHOGANY 
GARDEN FURNITURE 





REDWOOD 


GREENHOUSES 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY ALSO FIBERGLASS KITS. 


2020008008088 80080808808 80 






FREE CATALOG (00): 544- 5276 


@ mail: robsbg@aol.com website: www.sbgreenhouse.com 


¢ SANTA BARBARA GREENHOUSES @ 


$ 721 Richmond Ave.-S Oxnard, CA 93030¢ 
@e0e20202000000000000000000000 80 








PRECISION-CUT KITS OR FULLY ASSEMBLED 





Meticulously handcrafted from woods that will 
last a lifetime. Garden benches, chairs, 
rockers, lounges, planters, tables, 
steamer chairs, swings, trellises, 
umbrellas and statuary. 





Assembled or as 
precision-cut kits 
that are easy 

and fun to 

put together. 


Woop 
CLASSICS 


914 -255 - 5651 


Box 99SS0510 GARDINER, NY 12525 





WOOD, WATER & FIRE... 


A sien BLEND ; re 
Beautiful, hand selected cedar y . 4 
r | 


slill water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FREE information 






Tile a (Maes) 





Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 9954 
4216 6th Avenue S. ¢ Seattle, WA 98108 » www.snorkel.com 


800-962-6208 
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GRILL DOME® 
“Kamado Style” 
The Perfect 


Smoker/Roaster 

No lighter fluid for startup 

Waterless smoking system & 
Efficient and Safe 

34” high with 18” grill 
On display now! 

Buck Factory Outlet a 

Benicia, California 
(707) 745-8175 


Only $499 including top & carrier 


Free delivery anywhere in California or Northern Nevada 
(Other locations please call for additional delivery cost) 


Smoke or roast a 25 Ib. turkey! 
Beautiful gloss black ceramic construction 


Greenhouses 


for year-round gardening adventure, 









ee ‘sa 










+ Sizes: 6'x6' to 16'x30' 
* Prices as low as $775 
» Do-it-yourself assembly @ 
° O ze of accessories 


eg 


I 9447 
howler LALLY, Ya 
pevyeer Supply. 


Call for FREE 
80-pg catalog! 






















Art, Gardening, Cooking, Ii 


Courses from University of California Ex’ 
Offered in Silicon Valley, Monterey, Sa : 


and around the world. 
Call 1-888-530-0660 for a New Perspectives Ci 
Solid Oak and Mapk 


18” to 24”: 
10” high remov: 
5 


JANESVILLE® 


WHEELBARROW 
$215 










+$23.00 UPS 







($31.00 West Coast) 

Shipped in 2 pkgs 

Visa, MC, or Free Brochure 
Check (608) 754-0026 


Wisconsin Wagon Co. 507 Laurel, Janesville, 


Ve aa 


Home Improvement & | 
Garden Centers, 
here's your chance! 


Sell Saanset in Your Stor 


e high profits 

e guaranteed sales 
e free display racks 
¢ free shipping 








Put Sunsets reputation and) 
selling power to work for yo 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 


























Retractable 


Kew 
PATIO COVERS & AWNINGS 


Breer es a tee 





—-} 






CALL the most experienced SPECIALIST 
ftom made SUN PROTECTION without any posts. 
0 Rot & Fade Resistant German Acrylic Fabrics 
FREE-IN HOME ESTIMATES OR CATALOG 

Headquarters 1 (800) 452-0452 


75 Fujita Street, Torrance, CA 90505 
Contr. Lic. #484895 







nt LNA ® 


Peuat?: GLOVE 


ig 
4 
4 
OVD OL aly 6x * 


I EE GARDEN GLOVE CATALOG CALL OR WRITE: 


ES 
UTE FOVES Since 1893 


| PO Box 1966, Sedona, AZ 86339 
| ee 888-967-5548 © Fax 590-903-9764 
i. www.mudglove.com 


urmets’ choice! 
€ Tecipes visit 





dvertise call 1-800-222-9404 











_ “My! 

Enjoy this Trader Vic’s 
original mix, and his other 
exotic drink mixes and 
syrups, international salad 
dressings, sauces, 
marinades 
and 
spices. 












ACs Vicé: 


TASTE THE WORLD® 


ALTEK* 


TERMITE & PEST CONTROL 


Free Estimates 
3 Year Warranty* 
100% Satisfaction Guaranteed 


Termite Services 
CONVENIENT 
& HASSLE-FREE 
SERVICES 


¢ Microware 
¢ TermiFoam'!™ 
¢ Baiting Systems 


¢ Soil Treatments RY 
Pest Services 


¢ Monthly 
¢ Bi-Monthly 
* Quarterly 


¢ Fumigation 


SERVING THE 
BAY AREA 


Professional, Courteous, Reliable... 


*Applies to all Termite Services. 


800-386-BUGS 
(2847) 


©ALTEK 1999 
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We Screen 
the Impossible 


OP LOT LOT TAT 


pices | 
BL 
| 
' > 
} ; % 





™ 


Authorized Distributor for 


ehantom 


Rae SIN 'S 


The disappearing screen for: 


Double French Doors 
Entry Doors * Patio Sliders 
Windows * Out-Swing Doors 


For the location of your 
nearest dealer, call 


1-800-200-0403 


Screens of Northern California 


1054 Shary Circle, Suite A, Concord, CA 94518 
www.screensofnorcal.com 


Practical Luxury 


“Elevette®” 


Since it provides 
a new dimension 
of luxury and 
practical conve- 
nience for upscale 
home buyers, 

» today's designers 

= usually provide 
space in their 


plans for a resi- 
dential elevator. 


It's tax-deductible 
when doctor rec- 
ommended. 


For free literature: 
CALL TOLL-FREE 1-800-456-1329 


Or write to: 


INCLINATOR 


COMPANY OF AMERICA 


Dept. 20, PO Box 1557 * 
Harrisburg, PA 17105-1557 
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“Tesen Excellence 
Inside & Out! 
LEFT: 
A 15 ft. Victorian cedar 
Vixen Hill Gazebo. 








Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 

¢ R-40 roof & R-20 wall systems 

* Established 30 yrs. 








































—— p — BELOW: * Shipped world wide 
; ih. ee ee 3 : © FREE quote on your custom plans 
“naan aunt if rT Pa dacs Interior view of a 12 ft. ¢ New 121 page Full Color Plan Book & Price 
per f prt we ae es Seppe ores cedar GardenHouse,™ bel 2008) 
; ae | shown with window and L 
raised-panel options. Many INWOOD HOMES 
CUSTOM CEDAR HOMES 


other options available. 

7220 Pacific Hwy. E., Milton, WA 983 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 

FAX 253-926-3661 


Qo 
CHINA, CRYSTAL 6 SILVERWARE \X2 


SAVE UP TO 60% ON 
LENOX, ROYAL DOCLTON, 
NORITAKE, GORHAM, ONEID/ 
REED & BARTON, YAMAZAKE 
Aynsley # Bernardaud ¢ Block ¢ Villeroy € 


Hutschenreuther @ Pickard @ Portmerion $' 
Wallace Wedgwood @ and much more 


1-800-862-7578 | 


Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 | 
315 Franklin Avenue Wyckoff, NJ 07481 wey 
ae Soa SOR Rae em Les RU ams UN) yori 
Tite Woe MOL Mem eT eee cee m uel mle ease Ciep a 1m ese) ¥ 


Visit our factory showroom, and receive a 5% discount 
on all orders of Gazebos, GardenHouses and Pavilions. 
















Lt | Vixen Hill 800-423-2766 * Fax 610-286-2099 


MANUFACTURING COMPANY 









/ ¥ixen nit] Main Street, Dept. ST-7, Elverson, PA 19520 http://WWW.ViXENHiLL.Com 


Potatoes GD 


DIRECT 


er reas ee Delicious Idaho Russets | 
* Unlimited design & sq. footage flexibility Shipped Right to Your Doc 


¢ Adaptable to any climate terrain or view Irrigated with pure water 
* Exposed beams with floor to ceiling glass 





Homes 


& Sunrooms 





from the heated Grand Teton mountai 
High altitude potatoes make fluffier bake 





a ae ; ¢ Easy and fast to construct 
Living in the sun: it’s a vision of a y 











| speci al pl ace to relax, a brighter kitchen, a 4 Order our plan Call us toll-free 
E sunwall for the dining room. Bringing that and video package today! 1-877-652-7340 
ie vision to life deserves the very best in @ See our website: www.potatoesdirect.co 
= craftsmanship and materials Ti | — - 
e Explore our wide range of options from 4 OPSIDER OMES 
& traditional elegant post & beam sun rooms J (336) 766-9300 © Fax (336)766-1110 
B ‘0 new energy efficient garden room | FPO, Box 1490-S, Clemmons, NC 27012 
—_ aa SHOJI SCREE 
iy For more information, contact your local! 


for Windows, Doors, and Partitions. Add a timele’ 
elegant Asian design to your environment. 


Ee ae 
Translucent Craciit) 
1785 Egbert Ave., SF, Cé { 
Call for FREE broch 
1 (800) 977-411 


ealer or visit our web site. 





ag SER 
“3 


03 58th Ave. E. a Puyallup, WA 98373 
|-800-933-ROOM (7666) 


W ww.grecoho mes.com 





; dvertise call 1-800-222-9404 SHOPPING DIRECTORY 


OTC meu mein; 
Room...In Just Seconds! 


3 Opens & Closes In 
Less Than 30 Seconds! 


Sroducing The evolutionary 

“unSetter Retractable Awning! 
you're tired of having your outdoor enjoyment rained on...baked out...or 
plain ruined by unpredictable weather. jabs mull on the handy strap & your 
t last there is a solution! One that lets you take control of the weather on SunSetter unrolls effortlessly! 
ir deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
y-to-use...& affordable way to outsmart the weather and start enjoying your 

P *k or patio more...rain or shine! 

Whe SunSetter is like adding a whole extra outdoor room to your home... giving 
instant protection from glaring sun...or sudden showers! Plus it’s incredibly 
= easy to use...opening & closing effortlessly in 

Her less than 30 seconds! So, stop struggling with the 


weather... & start enjoying your deck or patio more! Toure Heo dull ae a 
E TRAE Baa or 
Call for a FREE Catalog & Video! total protection in just seconds! 
1-800-876-8060 Ext. #5258 


FREE Catalog & Video 5 
Call Toll-Free: 1-800-876-8060 


_jYes! Please send your FREE Catalog & Video...including 
Special Savings now in effect... TODAY! 
Name 


Address 








t . 
ane (eri) (= Zip 


NETL Lit ec 
184 Charles Street, Dept. 5258 Malden, MA 02148 
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PLAN YOUR 
DREAM HOME. 


Whatever your vision of a dream 
home is, Lindal Cedar Homes can 
bring it to life. Our experienced dealers 
will help you every step of the way. 
Start making your dream come true. 
Call for the name of a dealer near you. 


Call 1-800-426-0536 


for your free idea kit. 


Custom Table Pads 
Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


vailly Same PAD CO. 
SENTRY, 1998 INCE 1911 


1-800/328-7237 
Ext. 281 











Order our Planbook for $11.95 plus $3 s&h 


A Lindal 


www.lindal.com 
RO. Box 24426, Dept. BES, Seattle, WA, USA 98124 











MISSING A PIECE 


OO ae No ra 





Now you can replace pieces or add to your 

sterling silver collection at substantially below | 

retail prices. We specialize innewand a 

used flatware and hollowware, NN i 

with over a thousand patterns il) : = 


in stock. Call or write for a free w \ 


Inventory of your pattern 
(We buy sterling silver: 
with a careful appraisal for 
maximum value 

| 


6 





Ren: 
Pattern shown: Chantilly by Gorham (a ( 
ay . 





Beverly Bremer 


HAA 
CRS) ee 


SAVE ON: 
REED & BARTON ¢ LENOX 
WALLACE ¢ BACCARAT ¢ & MANY MORE 


CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


nme OT 
Most in stock orders BUST Tait) Call for our free 
shipped within 24 hrs. PUDUEN ts beautiful catalog 

| eunsnne ed 


Lanac Sales Fax: (718) 782-1313 
500 Driggs Ave. Brooklyn, N.Y. 11211 


* Computerized 
Bridal Registry 
* Lowest Price 


Guarantee 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 








SILVER SHOP 


3164 Peachtree Rd., Dept. SU, Atlanta 


104 261-4009 


Sat. 10-5 





STA He 








Gazebos © age 
> (800)700-1777 _ Sssfrmmins. 


| rears Call for a ‘} “ 


| Catalog & 
eo 


em Amish Country £ 








i 






Ea $3.00 








AE | Price List 








GUARANTEED LOW PRICE... 


pa 


wes 
PRICE* 


Browse: 
we Ut) ey cas 
ple oY, | 
OFF he be AND MORE! 
Bia VE ; = 


OVER 10 YEARS 
Ry SATISFYING MILLIONS OF 
rily be the price at 
market 


sList pres Hy our recaten CUSTOMERS NATIONWIDE! 
which the product is sold in your 


eee 
OR ae 


NOW OPEN 7 DAYS A WEEK! 
24-HOUR FAX LINE: 1-800-214-3929 


Weekdays 7:00 a.m. t 12:00 
Sat. & Sun. 8:00 Ra to rece : 
We'll Beat Anyone’s Price! 


Sais 





NATIONAL WALLPAPER FACTORY 


eMylen Stairs wea 
a Straight, and put: 
é Curved Stairs 


ALL Sizes & Styles 


Steel, Wood, Aluminum 
Custom & Stock Kits 


Free Brochures & 
Factory Assistance 


1-800-431-2155 ext. SL98 


Htp://www.mylen.com 


















“ i Chairs « Love Seats + Tables - Swings & 
| St FREE Color Catalog 
me CALL TOLL FREE: 1-800-222-( 











NEW YORK’S FAM 


y ' ; 


OUS 


in 


ISG Dole w BF 
Ch 





Mak 
oreat 


A 


4 GOURMET LOBSTER TAI 


$34.95 pus S&H 
secant 1-888-LOB-TAIL 


WWW.FULTONSTREET.COM 














SHOJI 
Add elegance to your 
home or office with® 
translucent Japanese 
shoji screens - an 
affordable solution for§ 
privacy and soft diffus- 
edlighting. Precision 
crafted in the U.S. with 
meticulous attention 
to detail and beauty. 
Pictured are two 36” x 
80” clear unfinished 
pine panels w/tracks & 
for only $425 + s/h - 
easy to install, Other options include pocket doors, dou! 
windows, bi-folds, room dividers, and more. Choose from pi 
redwood, alder, teak, mahogany or cherry. Prices from $8/sq 
Free brochure: 205 Florida St, SE CA 94103 or (415) 6 
http://www.shojimaker.com 


BLUE HORIZONS sustaining Tradition in a New World sing 












WHORRRR GEER: 








& Collectibles 


¢ Old & New 

¢ 100,000 Patterns 
¢ 5 Million Pieces 
° Buy & Sell x4 ' 
Call for FREE lists. a 


REPLACEMENTS, Li 


PO Box 26029, Greensboro, NC 27420 De} 
1-800-REPLACE (1-800-737-52) 


www.replacements.com 


China, Crystal, Silver ; e 












Wireless Driveway Alari 
A bell rings in your hous 


anytime someone walks | 
drives into your place. | 

- Free Literature — | 
Dakota Alert, In 
Box 130, Elk Point, SD 5702t/% 
605-356-2772 } 
} 























t 










{ 


FACTORY DIRECT TO YO 
Enjoy the highest quality redwood outdo)y | 
» furniture at reasonable prices. } 








ms PY Ce eT 
350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdes 





“dvertise call 1-800-222-9404 





SHOPPING DIRECTORY 


Plus take an . 


10° Off! 


ui 
mited Time Offer! Mention Code MG-10 


rand Blinds 
ana wallpaper! 


¢ BLIND KIT 
* WALLPAPER 
CATALOG!** 


ew 1000's of wallpane per For our Michigan Shoppers! 
SPREE at wwww.abwF.com Visit our FACTORY SHOWROOM 
OUTLET in Plymouth, Michigan! 


am - 1 am EST 


am - 12 midnight EST 
Ws ETT ance 
Shekdon Rd. » Pymouth, Mi 43 ~~ 90 Days Same as Cash 
for details. *“ $2 pale & handling applies to wallpaper 
Most | orders in the continental U.S.A. © 1998 ABWF Peg 
ere L.&.@.@.0.0.0.0.9.0.0.9.0.0.0.0.0.0.0.0.4 





Hot Tub Leaks? 


HotShell™ acrylic spa shell is the best 
dy for aging wood hot tubs. Can also 


bed as a custom spa. BS 
2FJotShell 


spas 
hot tubs 
equipment 
& 
covers 


07 Main St. Santa Monica, CA 90405 
(800) 766-3466 


10)392-3063 


Ask about FREE leaf 
special & 
Advertised Pad 


MEASURING 


4 Tell Us Model = 
~ 1 Under Tab 





f 
r AMER l 


A R°GVE S ROOM CLOW MR TANGY 


SUNROOMS S AND C ONSERVATORIES 


+ ™ 







Pre- Season S pring Sale! 
Factory Savings Up To 35%* And More. Limited Time Offer! 

_ Enclose your patio or deck or expand your home with a full scale sunroom 

\ addition. In either case a Four Seasons room is fully insulated with exclusive 


I 


= 
1 
+ 





ALASKA 
Anchorage 
(907)345-3732 
Juneau 
(907)789-3106 


ARIZONA 
Mesa 
(602)833-1819 
Sedona 
(520)282-6561 
Tucson 
(520)745-2314 


CALIFORNIA 
Burbank 
(818)556-5482 
Carpinteria 
(805)566-3393 
Eureka 
me (7( )7)443-5652 


Fremont 
(510)440-9800 
Fresno 
(209)277-3051 
Fullerton 
(714)871-4165 
Monterey 
(831)646-5200 
Pleasanton 
(925)225-9830 
Poway 
(619)486-4416 


Rancho Cordovz 


(916)635-6190 
Riverside 
(909)782-2360 
San Diego 
(619)277-7606 
San Jose 
(408)241-5614 
San Jose 


Free 32 Page 
Color Catalog 


MC Wonderglass™ at prices our competitors charge for single glazing. 
Superior Quality...Unexpected Low Price!” 


\ ern i 


(408)265-8000 
San Leandro 
510-895-1860 

San Luis Obispo 
(805)541-3600 

San Mateo 
(650)341-6201 
San Rafael 
(415)491-14061 


Santa Rosa 
(707)586-2710 
Vacaville 
(707)451-7451 
Vallejo 
(707)645-8080 
Walnut Creek 
(510)947-0440 


ROUND 
SUNROOMS 


SURRGOMS - CONSER 
PATIO & DECK ENS 


Outdoor Li: ving...Indoors 









COLORADO 
Colorado Springs 
(719)634-7079 
Denver 
(303)715-0777 
Grand Junction 
(970)242-7824 
Loveland 
(970)593-0035 
Sedalia 
(303)060-1459 


IDAHO 
Boise 
(208)344-4945 
Pocatello 
(208)232-4444 
Twin Falls 
(208)734-0995 


ARIES Pavia Rooms 
RES + SKYLISHTS 


MONTANA 
Bozeman 
(406)586-5242 
Helena 
(406)449-0132 


NEVADA 
Reno 
(702)348-4877 


NEW MEXICO 
Albuquerque 
(505)881-5223 
Albuquerque 
(505)884-8800 


OREGON 
Corvallis 
(541)758-0658 
Florence 
(541)902-8847 


call: 1-80 


For Free 800 And Showroom Locations 


FOUR-SEASONS 


1-800-368-7732 or write 


Grants Pass 
(541)476-1632 


Portland 
(503)071-055] 
Redmond 
(541)923-2249 


UTAH 
Salt Lake City 
(801)266-9666 


WASHINGTON 
Kent 
(253)872-9310 
Seattle 
(206)985-7433 
Seattle 
(326)284-0338 
Sedro Woolley 
(360)595-1043 


Four Seasons Sunrooms, Dept. SUN905 
5005 Veterans Hwy., Holbrook, NY 11741 


Sequim 
(360)683-8068 
Tacoma 
(253)537-2799 
Vancouver 
(360)693-0486 
Veradale 
(509)927-1190 


WYOMING 
Buffalo 
(307 )684-7007 
Casper 
(307)266-1111 


Dealer] Franchise 
Territories Availabl 
Please Call: 
1-800 521-0179 
©1999 Four Seasons 





Solar Produets Corp. 


x 





ULTIMATE - BED™ 


DUAL 
FIRMNESS 
CONTROLS 


Professional-quality 
weather stations for 
home or industry. 


and more. Priced from $150”. 


PUT A DRESSER UNDER ANY BED. TRY THE 
WORLD’S BEST ADJUSTABLE MATTRESS 
30-DAY IN-HOME TRIAL - SHIPS BY UPS 


a4 800-782-4825 
cat. 678 


For a free catalog of all our 
stations and accessories, call 


1-800-678-3669 
Davis Instruments 


SUNO0599 


Tan te cl rin 


MAY 1999 189 


Various models track temperature, 
wind, rain, evapotranspiration, heat- 
stress index, UV index, degree-days, 





3465 Diablo Avenue, Hayward, CA:94545-2778 © www.davisnet:com 


















































CLASSIFIEDS 


2 TEE ~ 
1999 Sun. Classifieds rate is $19.95 per 
word, 10 \vord minimum. $17.95 for 3 or 
mor - placement. Prepayment by Mas- 


te d, Visa or check is required for all 

. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, 
call SUSAN BOUCHER or ANN 
TRACEY 800-542-5585, 860-542-5535 
Fax: 860-542-6904. 


Counting Words: Characters divided by 
a space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
yr states Count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and Sunset 
Magazine are not responsible for 


typographical errors or response. 


ADVENTURE TRAVEL 


ADVENTURE! CHANNEL ISLANDS 
NATIONAL PARK Unique Tallship 
Adventures and Fly-In Safaris. Kayak, Fish, 
Dive. 1-800-430-2544. 

AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-877-469-6753. 
www.toptravelsites.com 

EXCLUSIVE ELEPHANT BACK 
SAFARI. Luxurious accommodations. Hosted 
by Nature Artist John Banovich. Botswana, 
Zimbabwe & South Africa. Call for brochure: 
1-800-494-8148. 

PARADISE WILDERNESS Lodge / Rogue 
River Reservations & Outfitters - Southern 
Oregon. Jetboat, Raft, Hike, Helicopter. 
1-800-525-2161, www.go-oregon.com 


APPAREL 


www.naturerangers.com We've got what 





it takes to keep your kids outdoors!™ 
BATH ACCESSORIES 

OVERSIZED SHOWER CURTAIN 
LINERS in white or clear. Call 
1-800-390-4777 for sizes and pricing. 

BOOKS/PUBLICATIONS 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 

BRASS BEDS/IRON BEDS 
BRASS AND IRON BED SALE! Buy 


factory direct and save 50% on romantic 











solid brass and iron beds. Once-in-a-lifetime 
savings! Layaway and payment plans. FREE 
color catalog. Brass Bed Shoppe, 12421ST 
Cedar Road, Cleveland Heights, OH 44106. 
(216) 229-4900, www.brassbedshoppe.com 
LOREEN DE Psewrenn 
BUSINESS OPPORTUNITIES 
DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 
THE PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Susan Willerth, Independent 
Director 1-888-225-2917. 
CARPETS/RUGS 
CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976, 


190 SUNSET 


1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 
Carpet Brokers. 

BUY SMART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring 
and area rugs. Dalton’s largest outlet. 
Family owned and operated for 26 years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446. 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

CARPET, VINYL, HARDWOOD, 
LAMINATES. Free Samples. Dalton 
Wholesale Floors. 1-800-651-4543. 
CARPETOWN since 1965. CARPET, 
vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. 

#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
Large Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 
#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware and China. Active, Inactive, Huge 
Inventory Discounted. Charges accepted. 
We also buy. www.atlanticsilver.com 
DISCONTINUED AND Preowned Dinner- 
ware. Buy and sell by the piece. CHINA- 
TOWN 1-888-757-8282, www.edish.com 


en DINNERWARE - Old look - 11 


colors (new), discount prices. Place settings, 
open stock & new color PEARL GRAY. 
1-800-542-1203, www.retroware.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 
SILVERPLATE/STERLING 
FLATWARE. Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880. Fax 1-209-634-1134. 
STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 
STERLING SILVER & Waterford crystal 
specialists. Huge inventory of patterns. 


Silver Locators. 1-800-367-9690. 


CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548, 

DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 














FAMILY REUNIONS 


FAMILY REUNION IN THE ROCKIES 
Economy to deluxe accommodations. 14 
Resort Destinations. We do all the work! 
Individual packages also available. 
Free brochure call Today toll-free 
888-284-3686 or www.vacationsinc.com 


FURNITURE 


1-336-294-3900 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
CAROLINA FURNITURE DIRECT 
40%-60% savings on major brands factory 
direct. Insured in-home delivery. For quotes 
or information 1-800-838-7647. 
CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 
JUDGED #1 in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 

PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING 
(967-9464). www.micropublishing.com/bankston 


GARDEN GIFTS 


HAWAIIAN FLOWERS make excellent 
Mother’s Day gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
ONE OF A KIND GARDEN ART Color 
Catalogue $2.00. Send to Richland inc., 
P.O.Box 9008-284, Solvang, CA 93464. 
Ph805-686-0307, Fx310-539-3036 email@ 
richlandine.com or see in person at 17609 S. 
Westem Ave., Gardena, CA. Sunflower Farms. 
WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 


GARDENING 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 

DRIP IRRIGATION complete selection, 
free catalog, POND LINERS, Dripworks 
1-800-616-8321. 

GOT GOPHERS? Eliminate them with proven 
techniques: http://troo ermart.net 
GROW FASTER PERENNIALS. Discover 
the concentrated growing power of Etera 
Perennials. Shop online at www.etera.com or 
call for a free catalog featuring 280 varieties and 
19 garden plans. Toll-free 1.888.840.4024. 
SMOKING GRASSES! Hottest, newest 
and best lawn grasses available. 
www.turf-seed.com or e-mail info@turf-seed.com 
Sunshine GardenHouse™ redwood frame, 
poly-carbonate panelized kit, easy assembly. 
888-272-9333, www.gardenhouse.com 





~ Easy terms. Free information 800-94: 



















GAZEBOS 


GARDEN STYLE GAZEBOS, 
Catalog. Bella Vista Gazebos 800-600: 
www.4gazebos.com 


GOURMET FOODS 
GOURMET MEAT. Veal, Lamb, Ostri 
Buffalo. www.highlandcountryfa 
Or call for free brochure (800) 398-78 
VIDALIA ONIONS & Gourmet Pri 
1-888-THE-ONION or www.the-onio’ 


HELP WANTED 


$800 WEEKLY potential proce 
Goverment refunds at home. 1-800-696¢ 
x2185. 
EASY WORK! Excellent Pay! Ass 
Products At Home. Call Toll 
1-800-467-5566 Ext. 11797. 


HERBS/SPICES/SEASONIN( 
| 


ALASKA SPICE COMPANY Gua 

Fresh herbs, spices, teas, gourmet blend) 
catalog, recipes. Box 976S, Petersburg, | 
99833. 907-772-3523, akzippy@ yahoy 











WINDOW ROLLER SHADES 
Darkening, Light Filtering, Lam: 
1/800-482-9956, F/x 501-954-9540. 
LOG HOMES 
CENTURY CEDAR Log Homes. € 
Free Information 800-383-5648. 
PHOTOGRAPHIC ART 
MOTHERS & FA 
Limited Edition ' 
by Daniel J. Cox. Catalog 
www.naturalexposures.con 














REAL ESTATE 


GRAND VICTORIAN B&B 6B4, 
picturesque views, great ame, 
$255,000, scenic Idaho, (208) 245-45 
MONTANA, WYOMING & 9 
MEXICO Trees, Creeks and Will 
Many properties and sizes available) 
35 acres starting at $9,750. Owner Fin: 
Guaranteed Access. Warranty Deed. } 
Title. Free Brochure. Toll Free: 1-800-68: 
Rocky Mountain Timberlands, 131 
Main, Dept. SUN, P.O.Box | 
Bozeman, MT 59771-1153 * 406-586 
New Mexico Office: 505-832. 
www.rockymountaintimber.com 


‘OM 


| 
| 
| 









RECEIVING PAYMENTS? Lum} 
CASH PAID for Real Estate Notes,| 
Settlements, Lottery Winnings. 1-80047) 
ROCKY MOUNTAIN .affo/ 
acreages. Idaho, Washington, Mc 













www.rockymountainranches.com 
TIMESHARE FOR Sale. Tw 
Weeks. R.C.I. Resort. Asking $3.4 
Both. 602-417-0175. 







RETIREMENT LIVING 
WHALE COVE Award-winning, 
Adult Gated Community on Oregon 
clubhouse, tennis, trails, whale 
g, private beach. 1-541-765-3000 or 
Ihalecove.com 

R SELECTIONS, FREE color 
ion of housing choices specifically 
55+ market. Available in 23 markets 
ing. Call 1/800-222-5771. 
ACULAR VIEW home, land 
s. Oregon’s finest full security 
manufactured housing community. 
978-7271. www.easystreet.com/ 
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AVEL/SPECIAL EVENTS 


CRUISE 6-day Romantic Barge, 
istory, So. France $950.00. BnB 
2762. 

R CANYON, Costa Rica, more. 
ifornia Native. 800-926-1140, 

inative.com 

S)UVER, BC phone 1-888-433-3735 
valuable discounts and information 
urist attractions. 


VACATION RENTALS 


VACATION RENTALS on the 
88 states/countries: Direct from 
. color photos & low rates. 
)fyberrentals.com 
tTQUEST.COM — VACATION 
RENTALS FROM SAND TO 
ResortQuest Intemational™ is your 
source for renting privately owned 
‘$n homes and condominiums in 
eSort destinations across North 
We offer more than 15,000 fully 
d vacation residences. Our world- 
ions include mountain, beach, 
golf and tennis resorts. And all 
nodations are carefully selected 
appearance, comfort and amenities. 
ww.resortquest.com for locations, 
floor plans, special values and 
servations. Once you stay at a 
est property. you'll want to vacation 
again and again. ResortQuest 
_Bsortquest.com 877-588-5800. 
ACATIONSPOT.COM - FIND 
ACATION LODGING YOU’RE 
FOR - We list over 5,000 condos, 
villas & inns around the world. 
rough quality photos, up-to-date 
scriptions & amenities, at no cost to 
pcial offers include family getaways 
enium specials. Or visit to list your 
property to over 12,000 travelers 


i 


BAT RIVERFRONT: Haines, private 
® cottage b&b. www.rhbb.com 
3215, 888-747-7422. 

aoe RIZONA 


A, LAKE HAVASU 2bdrm/2bath 
(Family reunions, etc. Walk to movies, 
(Mats, English Village. 800-315-6642, 
cin.org WWwW.primopastimes.com 


CALIFORNIA 


BEACHFRONT SAN DIEGO, miles 
of beach, fully equipped condominiums, 
color brochure, 800-248-5262. 
www.beachfrontsandiego.com 


BEACHSIDE RENTALS - Cayucos/ 
Morro Bay. Last small California beachtown, 
800-995-3680, www.beachsiderentals.com 
BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. 888-GO PISMO. 
BEAUTIFUL LAKEFRONT home, 
Auburn area. Boating, hiking, wildlife. 
530-677-1849, potor@cwnet.com 
CARMEL Vacation homes close to shops/ 
beach. Fouratt-Simmons R.E. (831) 624-3829, 
www.fouratt-simmons.com 

CENTRAL COAST - Hearst Castle, 
Beach, Shops, Wineries. Free Brochure. 
Cambria, CA. (800) 464-0177. 


CLEARLAKE 707-994-2248 Family 
resort. Cottages, pool, marina. $50 & up. 
www.lakeweb.com/ShipNShore 


LAKE ISABELLA mountains kern river 
cabin/350wk. 760-376-4731, www. 
kemriverlakeisabella.com/marie/vacation.htm 
MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 
MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 937-3124. 
«www.mcen.org/a/midcoastrentals 
MISSION BEACH SAN DIEGO Ocean 
& Bayfront furnished vacation condos. 
Decks, barbecues, beaches & views. 
Corporate welcome. Day/Week/Month 
www.thenerve.com/beaches (800) 779-7263. 
MONTEREY BAY oceanside 4BR, sleeps 
13+, nostalgic village. jenmoore.com 
(408) 244-3456. 
NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 
S. LAKE TAHOE: Cabins, Condos and 
Homes, Free Boat docks, Free Bicycles & 
Casinos nearby. AAA Approved. Free Brochure 
800-462-5397, www.tahoevacationguide.com 
S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12’ Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
(800) 378-8221. 
SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
SOUTHERN CALIFORNIA Beaches 
Manhattan/Hermosa/Redondo Weekly 
furnished rentals. 310-373-3599 or 
Www.marineviewmanagement.com 
YOSEMITE: AFFORDABLE (two) 3BR 
homes inside park, 1BR studio, 831-685-YOSE. 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


KEYSTONE - Luxury riverside condos in 
Colorado’s favorite resort area. 800/750-7293. 


CALL 1-800-542-5585 


NEW CUSTOM cabin sleeps 10+. Fishing, 
hiking, 5Omins - Aspen. 1-888-210-4100. 
RAFT COLORADO/UTAH 2-7 day 
wilderness whitewater trips. 800-423-4668 
www.raft-colorado.com 

STEAMBOAT SPRINGS Mountain, valley 
views. |BR2BA, sleeps 6. Spa, hottub. Ideal 
family accommodation. Phone 303-337-6678. 


HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 
HAWAI’I KONA 2Br/2Ba Lanai, 
Tennis, Pool, BBQ. May-September $75/ 
night plus tax. Owner (206) 725-0396 or 
email caroleca@msn.com 

HAWAII - KONA Deluxe family beach 
houses, 1,2,3,4 bedrooms. From $55/night. Can 
equip for kids and babies. 800-588-2800. 
“HAWAILDS BEST” Kona Private Beach- 
house with waterfront pool. (408) 425-7716, 
www.konacoasthawaii.com 

HAWAIL’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www. prosser-realty.com 

KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,450-$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI: LUXURIOUS 3BR home, IBR 
cottage. Secluded, spectacular views. 
(808) 822-2321. 

KAUAI OCEANFRONT - $75up. Sunnyside, 
Away From Crowded Madness. Waimea 
Canyon Area. Jerry Jones, 800-677-5959. 
http://wwte.com/hawaii/kauai/kekahal.htm 
KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 
KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-742-9688 
www.hshawaii.com/kvp/coastline 

KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 
KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
wWww.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


KAUAI SOUTHSHORE [Bedroom w/ 
Kitchen, $55 per night. www.kalaheoinn.com 
Toll Free 888-332-6023. 

KIAHUNA, KAU i. Poipu’s best. IBR, 
sleeps 4. 877-491-5360 


KUAU COVE Maui. 35: house & 
studio. (808) 573-0594, www.e: i.com 
kuau@eastmaui.com 

MAUI BEACHFRONT CON) 


Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $60-180 Plush!!! 

MAUI BEACHFRONT HOMES. 
4Bdrms. Great swimming beach. Results 
RE, Robert N.Hansen(RA) 808-572-7709, 
www. MauiRealEstate.net 

MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $2,100/week. 
415-388-3085. www.happynest.com 
MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI, KIHEI condominiums, Studio, 
1&2 bedrooms from $60/night. 800-367-5242. 
MAUI LUXURY Villa 5BR, 5BA. 
Pool, View. Brochure (888) 667-8890, 
www.mauihale.com 

MAUI-MAKENA SURF - Simply the best - 
GUARANTEED - 2BR/2BA, Luxury 
Oceanfront Condo from $315/night, 
(425) 391-8900. www.makenasurf.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $90. Owner 800-733-3603. 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI WAILEA Ekahi, 1bedroom 2bath, 
Luxury Beach Resort, Owner (510) 582-9262. 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


IDAHO 


COEUR d’ALENE, IDAHO Lakefront 
cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 


NEVADA 


S. LAKE TAHOE Mountain Home, 5BR 
4BA, Sleeps 10. 1-800-825-7674. 


OREGON 


OCEANFRONT, SPECTACULAR 
2Bed/2Bath, 1 1/2 Hrs. from Portland. 
(503) 297-0800. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Remodeled. 
Views. Rafting, Kayaking, Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
LOS CABOS RESERVATIONS Villas 
and Condo Rentals. 1-888-722-2226, 
www.los-cabos.com 
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Redemption from the garden 


@ Growing perfect peppers is a rush, says R.W. Whitaker, pro- 
duce supervisor at the Vets’ Garden in West Los Angeles. 
Whitaker (center in photo) should know. Like many of the 
gardeners who tend this 15-acre plot as part of a Veterans 
Affairs Administration work therapy program, he has known 
his share of hard times. But now, thanks to staff horticulturist 


Bob Vatcher (left), Whitaker has learned how to grow 
gourmet-quatity produce for restaurants. “Watching some- 
thing grow from seed to harvest through your own efforts is 


thrilling,” says Whitake: 


Dean James Max (right), the chef of nearby Wood! 
restaurant, is one of the garden’s best customers. But, 
though they might, Max and other chefs can’t use all 
carefully nurtured produce. Enjoy the surplus: the 
Garden is open Mondays through Fridays and the — 
Saturday of each month. Hours vary; call (310) 268-4( 
The garden is at the medical center on the east end of 
V.A. complex, at 11301 Wilshire Boulevard. Or savor 
gardeners’ efforts at Woodside, 11604 San Vicente Bouley 
Los Angeles; (310) 571-3800. 
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2-quart SAUCEPAN 334.99 


339.99 Toaster 





ICHAEL GRAVES 
DESIGN 








8-piece cuflery Set sa9.99 


66'6€§ YOOIO ||IOM 





World-renowned architect and designer Michael Graves 


has designed a line of products exclusively for Target. Each 


piece is an inspired balance of form and function, at once sensi- 


ble and sublime. Michael Graves creates useful objects, which 


carry their own weight while 
lifting our spirits high. TARGET 








‘Some people go through a lot just to get 


Tere cht micelle 







Now there’s a better way. 


The new Purefouch faucet from 


Moen has a built-in filter that makes 










getting quality water as easy as push- 


ing a button. An indicator even shows’ 







you how much life the filter has left, 


so you can be sure you'll get great- | 







tasting water with every glass. For a 


free brochure, call 1-877-DRINK-H20 






or just visit us at www.pure-touch.com } 


for the dealer nearest you. 






Exclusively from 


(MOEN 


Buy it for looks. Buy it for life® 






©1999 Moen Incorporated 
is a Fortune Brands Company {NYSE:FO}. 
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Vim ENGINE, LIKE THAT FOUND 

~ IN BMW’S LE MANS WINNER. 
; PHENOMENAL DRIVING ROAD, 
FOUND BY NAVIGATION SYSTEM. 


> 24 


The New 2000 7 Series. 


i 
i host of ingenious technological features amid sophisticated | 


; 
by the credo that no amount of refinement can ever compensate |§ 


rd 


iriving zeal. Starting at $62.9707 Call 1-800-334-4BMW. Or visit www.bmwusa.com ' 
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YOUR HOME IS YOUR OVEN? ] 







Maybe there's something nice and cool again. Take our Elite 14 
ayo about your living and PowerSaver air conditioners 

ees) OOM that brings and our Elite 14 heat pump, 

to mind a bed of hot lava. Or for example. They re all quiet, 





f maybe you have a bedroom that Plies. ie elie 14” efficient energy savers that will 
feels more like a stifling engine i —— make every room feel the way it 
room on a steamship. If so, Lennox has should: just the way you like it. For more 
air conditioning systems that can make information, see your local Lennox Dealer 


these problem areas feel or call 1-800-9LENNOX. 


ONE LESS THING TO WORRY ABOUT.’ 
WWW.LENNOX.COM 


, ©1999, Lennox Industries Inc. Lennox Dealers include independently owned and operated businesses. Elite 14 and PowerSaver are registered trademarks of Lennox Industries Inc 
. 
‘ 














TERRENGCE McCARTHY 


From the Editor 


BY ROSALIE MULLER WRIGHT 


A gift for our subscribers 


@ As a special service for our valued subscribers, Sunset is 
launching an exclusive section of our website. 

The new area is in addition to the content on our general 
website, www.sunsetmagazine.com, where everyone can still 
find featured excerpts of Sunset articles (such as our list of 
100 backyard hikes, compiled from all five regional versions 
of our May story). We'll continue to post information about 
job opportunities, events, special offers, Sunset Books, and 
advertisers, available to all. 

But the new area gives our magazine subscribers much 
more. You can access articles from issues dating back to 1997. 
You can look up recipes, read about travel destinations, find a 
project, or refer to the garden checklist, among many options. 

The process is simple. Each month, look in your current 
issue of Sunset for the user name and password beneath my 
letter, From the Editor. For example, to use this month’s 
codes, go to www.sunsetmagazine.com, click on “Subscriber 
Access,” then enter JUNE99 in the user name or i.d. box and 
CM/79JA in the password box (use all capital letters). 

And voila 





you will find an enticing array of articles on 
food, home, gardening, and travel in the West. 
Since the codes will change every month, be sure to refer to 
your current subscriber copy of the magazine for the new ones. 
If you’re not already a subscriber, you can use our website 
to subscribe (or call 800/777-0117) so you'll have future ac- 
cess to our special on-line archive. 


This new service is our way of thanking Sunset subscribers 
for their loyalty to the magazine. Please let us know how you 
use our website and what else you'd like to see there. 


Forts Hole Wy 


For special subscriber access to our website, enter 
user name/i.d. JUNE99 and password CM79JA 
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Where do you put the stuff that you’re about? All that you are? Tell us. We’re listening. 
And this is how we start to create your custom solution. 


Call us for your complimentary in-home consultation at 888.336.9704 
in the US and Canada or visit us at www.calclosets.com. 
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Open House 


HANDMADE 
cedar strip 
canoe is 
coated with 
fiberglass. 


ELLEN DENMEAD 


A CANOE FROM SCRATCH 

Your article on canoeing (“Quiet Wa- 
ters,” April, page 22) didn’t mention the 
possibility of making your canoe. It 
took us a year and a half—with long 
breaks—and cost about $350 to build 
our own 16-foot canoe (shown above). 
Following the plans in Building a Strip 
Canoe, by Gil Gilpatrick (DeLorme Pub- 
lishing, $11.95; 128 pages; 800/452- 
5931), we used cedar strip siding and 
caned our Own seats. Our maiden voy- 
age was on the Oakland estuary. 


Ellen and Walter Denmead 
OAKLAND, CALIFORNIA 


Barbecue recipe contest 


LETTERS FROM OUR READERS 





HOW DO YOU SAY KENAI? 
When I was showing my husband the 


article “Magnificent Kenai” (April, page 
118), I mispronounced Kenai and he 
promptly corrected me because he had 
lived there. Please give the pronuncia- 
tion of proper names. 


Donna Belt 
Poros! (PO-TOE-SEE), WISCONSIN 


Editor’s note: Alaskans call it Keen-eye. 
SOY MILK FAN SPEAKS UP 


Re: “A New Dairy Tale” (April, page 
185). There are other reasons to choose 


Have you created a great dish for the grill? If so, enter the Sunset Barbecue Cook-off. 
Submit any recipe in one of five categories: 1) steaks, ribs, chops; 2) poultry; 
3) seafood; 4) burgers; 5) wild cards (breads, desserts, etc.). Each recipe should 
be for at least 2 servings but no more than 12. 

Entrants must be 18 years or older and residents of Alaska, Arizona, California, 
Colorado, Hawaii, Idaho, Montana, Nevada, New Mexico, Oregon, Utah, Washing- 
ton, Wyoming, or British Columbia or Alberta, Canada. Each entry must include the 
contestant’s name, day and night phones, mailing address, and signature warranting 
that the recipe is original, plus a written account (50 words or less) of the story 
behind the recipe. Entries become the property of Sunset Publishing Corporation. 

Sunset will select 15 finalists and bring them to our headquarters in Menlo Park for 
a cook-off on October 15 and 16. Five best-of-category prizes (valued at $500 each) 
and one grand prize ($2,500) will be awarded. Entries must be postmarked by July 
15, 1999. Mail entries to Sunset Barbecue Cook-off, Sunset Magazine, at the 


address at right. 
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a nondairy milk besides allergy, lactose 
intolerance, or a vegetarian diet. Have 
you ever looked at the nutrition label 
on a carton of milk? Pay close attention 
to the sugar content. As a diabetic I have 
very good reason to avoid a beverage 
that easily packs 14 grams of sugar into 
an 8-ounce serving. 

I chose Better Than Milk powdered soy 
milk (vanilla flavor) because it’s tasty 
(none of that library-paste flavor), eco- 
nomical (about $10 for an 8-quart can 
when ordered by the case), and contains 
only 2 grams of sugar per 8-ounce serving. 

Marte Brengle 


GLENDALE, CALIFORNIA | 


RE-VIEWING THE DREAM HOUSE 
My wife and I began our subscription a 
few years after we were married. Eigh- 


teen years and five children later, we en- — 
joy Sunset even more and hope to get a — 


chance to build your Western Dream 


House. We are in the process of buying | 


a lot and need to refresh our thoughts 


before purchasing the plans for it. — 


When was the article published? 


Don and Sandy Lawrence 


ORANGE, CALIFORNIA — 


Editor’s note: For a room-by-room look i 


at Sunset’s Dream House, see “Built for 
Westerners” in the July 1998 issue or 


take a virtual tour on our website: go to 


www.sunsetmagazine.com and click on — 


“About Sunset,” then “Dream House.” Ar- | 
chitectural plans are available in three | 


exterior styles; call (800) 820-1283. | 


Send letters to Open House, Sunset Maga- | 


zine, 80 Willow Rd., Menlo Park, CA t 


94025; fax (650) 327-7537. Send e-mail } 
(including full name and street address) 
to openhouse@sunsetpub.com. Include | 


a daytime telephone number. 


The gardens at Sunset’s headquarters 
are open to visitors 9 to 4:30 Mondays 
through Fridays except holidays. Call 
(650) 321-3600 with any questions. 
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Best of the West 


Hidden treasures 


@ Bergamot Station is the geode of the 
Los Angeles art world. This complex 
of squat, metal-clad warehouses con- 
tains an unexpected array of diverse 
and sophisticated art. The concentra- 
tion of galleries, which also includes 
the Santa Monica Museum of Art, is 
both an embarrassment of riches and a 
time-saver: rather than gallery-hopping 
from one neighborhood to another, 
you park the car once and stroll for 
hours, grabbing a cup of coffee and 
a nibble or two from the outdoor cafe 
for sustenance. 

Part of Bergamot’s charm is its hum- 
ble, unpretentious appearance. “Most 
museums and galleries are intimidat- 
ing enough, and we wanted art to be 
friendly and accessible,” says Wayne 
Blank, 
Station. (The name bergamot comes 


who developed Bergamot 
from flowering plants that once flour- 
ished here; station derives from the 
site’s first use as a trolley stop.) 
Opened five years ago with 20 gal- 
leries, the complex has grown in the 
last year with the 
opening of the art 
museum and nine 
more galleries. 
The excellence 
of the works pre- 
sented here is as 
remarkable as it is 
diverse; Bergamot 
has become a reg- 
ular stop for seri- 
ous art collectors. 
Most of the work 
has a contempo- 


rary, cutting-edge quality, but you'll 


also find more traditional pieces, as 
well as a Japanese handmade paper 
shop, Korean and Chinese galleries, 
ind 2 custom frame shop. Not all of the 
rt is destined for walls. You'll find fur- 


light fixtures, table settings, and 
eIry here 


"aA ide is 410. 
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HIGHLIGHTS FOR JUNE 

Santa Monica Museum of Art, installa- 
tion by Australian artist Callum Morton, 
June 18—-August 21. $3 suggested dona- 
tion; 586-6488. 

Gallery of Contemporary Photography, 
platinum prints by Joan Almond and 
Mariana Yampolsky, June 6-July 7. 
204-8440. 


Tucked away in 
Santa Monica’s 
Bergamot Station 


is a rich assortment 


of galleries L.A. artist Glenn Kaino, June 
5-July 3. 828-8488. 
plus a Shoshana Wayne Galle 
sunny cafe paintings by contempora 



















































Gallery of Functional A 

(above), sculpture and furni- | 
ture by David Rudolph, May | 
22-July 11. 829-6990. | 
Rosamund Felsen Gallery, 
installation and videos by 














L.A. artist James Richards, | 
June 12-July 24. 453-7535. # 


Bergamot Station, 2525 Michigan Ave. 
Santa Monica; 453-7535. From Santé 
Monica Fwy. (I-10), exit at Clover 
field/26th St., turn right, and make i. 
mediate right onto Michigan. Admis- 
sion to complex and galleries is free. 
Santa Monica Museum of Art and most 
galleries are open 11-6 Tue-Sat. 
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You always 


This is especially true of the options found in the 4Runner’s Extra Value Package. You can get goodies 


save more when you 


ev pert) Power Package, keyless entry, Premium 6-speaker ETR/Cassette anti alloy wheels, 


buy in bulk. 


all at a savings up to $900* And even better, we'll never make you stand in a checkout line. 


TOYOTA | eve a a ay peek ; : a 


1-800-GO-TOYOTA #¢ www.toyota.com 
©1998 ‘Toyota Motor Sales, U.S.A., Inc. Buckle Up! Do it for those who love you. Toyota oa you to Tread Lightly!® 
*Savings based on MSRP of individual options. Actual dealer price and ee at pea a 
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FLASH OF INSIGHT: 


The mysteries of 
lightning are studied at 


Langmuir Laboratory. 


Courting sparks 


@ Stand on top of South Baldy Peak in 
the Magdalena Mountains of New Mex- 
ico, and you stand 10,783 feet above sea 
level. You can look east across the valley 
of the Rio Grande. But people generally 
look west, to the San Mateo Mountains 
and the skies above them. It is there, 
now, that clouds are beginning to build. 

If you have traveled in Arizona or New 
Mexico in summer, you have seen such 
clouds. They are the products of the an- 
nual monsoon season, when warm, wet 
air slides north from the Gulfs af Mexico 
and California to drench the Southwest 
deserts. Beginning as benign cumulus 
puffballs, the clouds darken and swell 
until the whole sky glowers. Then a 
flash. A splintered pitchfork sparks from 
cloud to ground. You count: one thou- 
sand one, one thousand two. You hear 


9UNSET 


OUR MAN IN NEW MEXICO 
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the boom—no, feel it, as if 
someone had set off dynamite 
in your bones. 

“Lightning is so hard to 
study,” says William Winn, 
chairman of the Langmuir 
Laboratory for Atmospheric 
Research. “It’s erratic. Brief. 
You don’t know when it’s go- 
ing to happen.” 

No, you don’t. The sky is 
cloudless the morning I pull 
into Socorro, home to the 
New Mexico Institute of Min- 
ing and Technology, which 
runs Langmuir. But the fore- 
cast is for afternoon thunder- 
showers. At the Socorro Mu- 
nicipal Airport, Langmuir 
pilot Arnold Ebneter is hop- 
ing the storms will material- 
ize so he can go to work. 

“This is a Schweitzer 845,” 
Ebneter says, showing me an 
aircraft as graceful and deli- 
cate as Origami. Most summer 
afternoons, Ebneter pilots the Schweitzer 
into the hearts of thunderstorms, so that 


JOHN CANCALOSI/NATURAL SELECTION 


instruments can relay data down to Lang- 
muir. To my next question, he answers, 
“Well, no, I don’t think I am crazy.” 

I wonder about that as I drive the 
winding road up South Baldy. Langmuir 
was built here in 1963, the site chosen 
for its altitude, obviously, and because 
the Magdalenas spawn a steady proces- 
sion of monsoon-season thunderstorms. 

“They’re respectable 
storms,” says Bill Winn. 






















Budding electrical engineers, physicis Ss, 
and meteorologists from around 
country come here to perform researck 
For a phenomenon that is common 
there are an estimated 40 million cloud- 
to-ground lightning strikes in the United 
States each year—lightning keeps its se- 
crets remarkably well. 
“We really don’t understand whai 
causes lightning to propagate,” Winn 
says. “It may be that we understand less 
about thunderstorms than we do about 
the moon.” 
I want to see a project I’ve heard 
about, in which Langmuir researchers 
trigger lightning. Two students take 
out to a knoll. A circle of bottle rockets: 
stands ready. When a thunderstorm | 
comes close enough to charge the air, 
the rockets are fired off, each trailing | 
a wire behind it. The rockets trigger | 
lightning that strikes the tips, and elec- | 
tricity shoots down the wire to be mea- | 
sured by instruments in an underground | 
bunker—where the students have wisely | 
holed up, too. | 
The students want to show off their ex] 
pertise. I want to see pyrotechnics. B | 
the clouds massing to the west turn out | 
to be peevish and indecisive, unwilling to | 
build into anything interesting. No ro | 
ets will be fired today. Arnold Ebneter } 
will not fly. The students head back to the 
lab, and I drive down the mountain. 
It’s dusk by the time I’m back in 
Socorro. Then, of course, it happens. To 7 
the west, above the Magdalenas, clouds | l 
gather, dark and dire. }}\( 
There is a sky-filling- 


He’s been a researcher 
at Langmuir for almost 
30 years, its chairman 
for 14. “But they’re 
isolated. That 
makes them a little eas- 


small, 


ier to study.” 


Langmuir has the 
cheerful cluttered look 
of a college dorm. 


Langmuir Laboratory wel- 
comes visitors during daylight 
hours mid-June to mid-August. 
The laboratory is 30 road 
miles west of Socorro, New 
Mexico, via U.S. 60 and Forest 
Rd. 235 (high-clearance vehi- 


cles recommended for the last - 


10 miles). (505) 835-5423 or 
www.ee.nmt.edu/~langmuir. 


> 


flash, as if all of New A 
Mexico has stuck its” 

finger in a _ light I 
socket. Boom. I hope | 
the people on South | bi | 
Baldy are enjoying |), 
the show. I am. It’s an- 
other reminder from 
the You 
don’t know me. 
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We've searched the world over for the best basil. 


5 OZ 


All you have to do is search for Spice Islands. 


The Mediterranean is famed for its 
basil, but the quality is inconsistent. 
That’s why we search the world over 
for the best, most aromatic basil. 


You can be sure our basil has a vibrant 


color, sott, unbruised leaves and a 
strong, aromatic scent. And we 
select only the best leaves to dry in 
the sun. With Spice Islands® Basil 
comes 


the spicy-sweet flavor 


SPICE ISLANDS, 


through in every dish you make. 
From Provence to Sicily, the Gulf 
of Tarranto to the Gulf or M X1CO, 
no place is too remote in our search 


for the finest herbs and spices. 


See, Smell, Taste The Difference. 











O ALL joe Oe aie pars 
A DIVCE NTU Sas 


Summer 
on the slopes 


Take to the peaks for hiking, biking, 
and lazy picnics at 10 Western ski resorts 
that know how to enjoy the sun 


BY MATTHEW JAFFE 





SEAN ARBABI (2) 


MA DRIVE ON AN L.A. FREEWAY is about as close as I usually NEAR MAMMOTH 

come to extreme sports. But there’s something about MOUNTAIN: -Hikers 
Mammoth Mountain that always tempts me to push myself. admire Indian paintbrush 
In the winter, of course, it’s the skiing. Now, on a summer along McGee 

trip, | can’t resist what is said to be some of California’s top Creek; Miccieastteel 


mountain biking. sthe Minaret Vista trail. 
As a few teens take their turns on the resort’s climbing rock 
and the smell of ribs and chicken from the Boulder Barbecue 
fills the air, | put on my helmet and head out from the main 
lodge. It isn’t long before ’'m pointed downhill, skidding 
around narrow single-track bends, and dodging rocks. In 
short, doing everything I can to keep from planting my face 
in the terra all too firma of Mammoth Mountain Bike Park. 
Eventually I settle into an easy rhythm and cruise through 
the mountain’s pine forest on such beginner trails as Down- 
town and Paper Route. I pass—and am passed by—a wide 
range of riders, from families to more hard-core types, 
including one alpha male who rides impatiently on my rear 
heel until I find space to pull over. Single-track, by defini- 
tion, bas no passing lane. 
ired with the easy paved trails around the town of 
thi Lakes, even these beginner’s routes at the bike park 
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will challenge most novices. But as an- 
other rider puts it, “Yeah. But this, this is 
mountain biking.” 

Still, a lot of families have a great time 
in the Mammoth Mountain area without 
ever getting on a bike. Most visitors 
make their base in nearby Mammoth 
Lakes. While it may not have the vintage 
architecture or cozy walkability of ski 
towns like Telluride, Colorado, or Park 
City, Utah, few mountain resorts offer 
so many choices. Along with high- 
quality outlet shopping, there’s always 
something going on, from the brass 
bands and string quartets of the Sierra 
Summer Festival to late August’s Blues- 
apalooza & Festival of Beers. 

The town’s real appeal is as an ideal 
jumping-off point for some remarkable 
Sierra terrain. There’s plenty of boating 
in nearby Mammoth Lakes Basin. Fly- 
casters head for local streams or nearby 
trophy trout waters on Hot Creek and 
the Owens River. Or you can hop on the 
shuttle for the ride over Minaret Sum- 
mit to Devils Postpile National Monu- 
ment, where there’s picnicking, fishing 
in the headwaters of the San Joaquin 
River, and a short hike to the base of the 
towering black basalt formations that 
give the park its name. 

I'm looking for a bit more John 
Muir-style solitude and opt to spend a 
relaxed day on the 6-mile round trip to 
the Mammoth Crest via Crystal Lake 
and Mammoth Crest trails. Climbing 
through the woods, the route is steep in 
spots, but the spectacular wilderness 
views from 10,000 feet are the kind usu- 


SNOW LINGERS into summer on sheltered Eastern Sierra slopes above this 


runoff-swollen lake near the town of Mammoth Lakes. 


ally earned only after backpacking for a 
couple of days. 

The next afternoon I quickly cover the 
first 2 miles of the Sherwin Lakes trail, 
which leads to a chain of mountain lakes, 
their still waters perfectly reflecting the 
shoreline trees and towering gray Sierra. 

Such moments don’t have the adren- 
aline rush of a steep downhill bike run. 
Then again, at Mammoth you don’t 
need extremes to get your heart racing. 

Area code is 760 unless noted. 
WHERE: About 100 miles southeast of 
Yosemite National Park off U.S. 395. 
SUMMER SEASON: June-September. 
BIKING: Mammoth Mountain Bike 
Park (934-0706) has 70 miles of single- 
track, a 32-foot climbing rock, chairlift 
rides, and a summer concert series. One- 
day passes include unlimited access to 
chairlifts and trail system; $23, $12 ages 
12 and under. Bike rentals $35, $25 half- 
day. Lodging and bicycling packages are 


9 more Western winter resorts worth 


CALIFORNIA 
Northstar at Taho: 
WHERE: Lake Tahoe area, 6 miles 
south of Truckee on State 267 

1ER SEASON: June-September. 

1 SLOPES: The ski hill becomes 


intain bike park—more than 100 


s of trails served by chairlift; try 


imp to become a rad biker or hit 


the ropes course and climbing wall. 
NEARBY: Hiking, golfing, tennis, horse- 
back riding. 

LODGING: Stay-and-golf-free package 
(from $49.50 per person); two-day 
tennis camp package (from $199 per 
person) includes lodging and lessons. 
(800) 466-6784 or www. 
skinorthstar.com. 


CONTACT: 


also available. Cindy Whitehead Moun- 


tain Bike Clinics (924-2955) teach | 
mountain biking fundamentals in six 


hour sessions; $75, $60 ages 8-12. 

HIKING: The Inyo National Forest 
Mammoth Lakes Visitors Center (924 
5500) on State 203 has brochures, includ- 
ing the Mammoth Trails Hiking Trail Map 


($3), and details on mandatory shuttles — 


to Devils Postpile National Monument. 
LODGING: Juniper Springs Lodge 
(from $145; 888/311-1102), opening in 
late July, evokes the feel of classic stone 
and log mountain inns. Tamarack 


Lodge & Resort (from $60; 800/237- 
6879) is a vintage Sierra resort, with 


' 


cabins on Twin Lakes and a gourmet 
restaurant, the Lakefront. 
contact: For information on lodging, a 
town bike trails map, and a schedule of | 
summer events, contact the Mammoth | 
Lakes Visitors Bureau (888/466-2666 - 
or www.visitmammoth.com). 


a summer visit 


Squaw Valley 

WHERE: Lake Tahoe area, 8 miles 
south of Truckee off State 89. 
SUMMER SEASON: June-September. 
HIT THE SLOPES: Climbing wall, cable 
car ride (a thrill), and a High Camp of 
fun: hiking, biking, bungee jumping, 
ice-skating, mountaintop restaurants. 
NEARBY: Championship golf course, 
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horseback riding, swanky shops. 
LODGING: The Resort at Squaw Creek 
has a Summer Links package (from 
$170; 800/327-3353 or 800/545-4350) 
including a round of golf, luxury lodg- 
ing, and bag storage. 

CONTACT: (530) 583-6985, www.squaw. 
com, or www.squawcreek.com. 


COLORADO 

Crested Butte 

South-central Colorado, 30 
miles north of Gunnison on 

State 135. 
SUMMER 


WHERE: 


SEASON: June- 
September. 

HIT THE SLOPES: Hiking trails, 
guided wildflower walks, 
mountain bike tours and com- 
petitions, golf course. 
NEARBY: Rock climbing, hang 
gliding, hot-air ballooning. 
LODGING: The Paradise pack- 
age (from $213) includes 
three nights’ lodging, two lift 
passes. 

CONTACT: (800) 544-8448 or 
www.crestedbutteresort.com. 


Winter Park Resort 

WHERE: In Winter Park, 67 miles north- 
west of Denver, on U.S. 40. 

SUMMER SEASON: June-September. 

HIT THE SLOPES: Parents go for the hik- 
ing, nature walks, mountaintop dining, 
mountain biking, and new hot springs 
kids love the alpine slides and 
wood maze. 


spa; 


NEARBY: Horseback riding, fishing, 
river rafting, rodeos, music and wine 
festivals. 
LODGING: Beaver Village condos (from 
$95; 800/729-5813). 

(970) 726-4118 


skiwinterpark.com. 


CONTACT or Www. 


NEW MEXICO 

Taos Ski Valley 
WHERE: At the end of State 150 about 26 
miles northeast of Taos. 
SUMMER SEASON: Memorial Day- 
September. 


(iT THE SLOPES: Trout-stocked fishing 


REE TG ReeAwim Onn 


pond, chairlift-accessed hiking and 
wildflower walks, and extreme moun- 
tain biking. 

NEARBY: Hiking and biking trails, horse- 
back riding, llama trekking, cutthroat 
trout fishing, summer barn dances. 
LODGING: Pillow-and-play package 
(from $37.50; 800/992-7669) includes 
lodging plus options like golf, horse- 
back riding, or rafting. 

CONTACT: (505) 776-8220 or www. 
taosskivalley.com. 


THE WORLD INCLUDES an outdoor stage at Snowbird 
Ski and Summer Resort in Utah. 





OREGON 

Mt. Bachelor 

WHERE: Near Bend in central Oregon, 
22 miles west of Sunriver on Cascade 
Lakes Hwy. 

SEASON: Skiing through July 4; chair- 
lifts run through Labor Day. 

HIT THE SLOPEs: Ride the lifts to join 
ranger-led nature walks on summit, or 
hike down on your own; mountain bike 
trails used by winter’s nordic skiers. 
NEARBY: Hiking, whitewater rafting, 
calm-water canoeing, fishing, and golf. 
LODGING: Central Oregon Visitors 
Association (800/800-8334 or www. 
covisitors.com). 

(800) 829-2442 or www. 
mtbachelor.com. 


CONTACT: 


UTAH 

Deer Valley 

About 35 miles east of Salt 
Lake City in Park City. 


WHERE: 


SUMMER SEASON: June-September. 
HIT THE SLOPES: Get pampered @ 
a spa, try lift-assisted hiking or mour 
tain biking, enjoy a gourmet mic 
mountain restaurant and summer sym 
phony series. Summer Adventure camyj 
for kids takes them skating, biking, o 

on planetarium outings. a 
NEARBY: Shopping in historic Park City. 
LODGING: Summer package (from $ 9) 
includes lodging and chairlift tickets. 
Packages at Stein Eriksen Lodge (435) 
649-3700). 
CONTACT: (800) 424-3337 « or 
www.deervalley.com. 























Snowbird 5 
WHERE: 25 miles southeast of 
Salt Lake City on State 210. 
SUMMER SEASON: July- 
October. ; 
HIT THE SLOPES: Hike into 
the wildflower-filled alpine} 
basins, mountain bike, test 
the climbing wall or ropes} 
course. 

NEARBY: 


+t 
i 


SEAN ARBABI 


Rock 
paragliding, fishing, tenni 
horseback riding. 
LODGING: The Cliff Lodge 
Iron Blosam Lodge, the Inn, or the| 
Lodge at Snowbird (from $124). 
CONTACT: (800) 453-3000 or www. 
snowbird.com. i 


i 
climbing, 
4 
4 
i 
i 
ll 
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WYOMING 

Grand Targhee 
WHERE: About 40 miles northwest of 
Jackson Hole, off State 33. 4 
SUMMER SEASON: July-September 6. 
HiT THE SLOPES: Jam at music festivals 
like Rockin’ the Tetons or the bia 
grass Festival, or enjoy disk golf, 
relaxing in a spa, horseback riding, 
chairlift-accessed hiking, and mountain 
biking. Kids burn up plenty of energy 
on Mountain Adventures day-camp 
program. q 
LODGING: Summer Value Package (fro n 
$180) includes two nights’ lodging for 
four, breakfast, and chairlift tickets. 
CONTACT: (800) 827-4433 or wo 
grandtarghee.com. — Lora J. Finnegan 4 
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TAKE CLEAR CQOii@g 


Talk to your doctor about once-a-day, nondrowsy CLARITIN-D° 24 HOUR — for people age 0 
12 and up. ClLARTVIN-D* 24 HOUR is safe to take as prescribed: one tablet daily. In | ly 
studies, dry mouth was the most commonly reported side effect. Other side effects includiry. 
drowsiness and sleeplessness occurred about as often as they did with a sugar pill. : 
Some people should not take CLARITIN-D’ 24 HOUR. If you have a history of difficulty in §, 
swallowing tablets or any medical problems associated with swallowing abnormalities, you | 
should not take CLARITIN-D* 24 HOUR. Due to pseudoephedrine (the decongestant 1n| 
CLARITIN-D* 24 HOUR tablets and many over-the-counter allergy medications), you 
should not take CLARITIN-D* 24 HOUR if you have glaucoma (abnormally high pressure j 
our eyes), difficulty urinating, severe high blood pressure, severe heart disease, or are taking 
\O inhibitors (certain prescription medications that treat depression). 
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me people need to be especially careful using CLARITIN-D’ 24 HOUR. Always take 
(LARITIN- D* 24 HOUR with a full glass of water. Also, the tablets must not be chewed or 
Boken. Check with your healthcare provider before taking CLARITIN-D° 24 HOUR if you 
ive high blood pressure; diabetes; heart disease; increased intraocular pressure (eye pressure); 
tyroid, liver, or kidney problems; enlarged prostate; or if you are pregnant, planning to 


come pregnant, or nursing a baby. You shouldn't take CLARITIN-D* 24 HOUR with 

ay other antihistamines and decongestants, as too much pseudoephedrine sulfate can cause 

Ervousness, sleeplessness, dizziness, and other related side effects. Please see next page for 
additional important information. Available by prescription only. 
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CLARITIN-D° 24 HOUR 


brand of toratadine and 
pseudoephedrine sulfate, USP 


Extended Release Tablets 


BRIEF SUMMARY F P 
(For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN-D 24 HOUR Extended Release 
Tablets are indicated for the relief of symptoms of seasonal allergic 
rhinitis. CLARITIN-D 24 HOUR Extended Release Tablets should be 
administered when both the antihistaminic properties of CLARITIN® 
(loratadine) and the nasal decongestant activity of pseudoephedrine 
sulfate are desired (see CLINICAL PHARMACOLOGY section). 


CONTRAINDICATIONS: CLARITIN-D 24 HOUR Extended Release 
Tablets are contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. mate 
This product, due to its pseudoephedrine component, is contraindi- 
cated in patients with narrow-angle glaucoma or urinary retention, and 
in patients receiving monoamine oxidase (MAO) inhibitor therapy or 
within fourteen (14) days of stopping such treatment. (See PRECAU- 
TIONS: Drug Interactions section.) It is also contraindicated in 
patients with severe hypertension, severe coronary artery disease, and 
in those who have shown hypersensitivity or idiosyncrasy to its com- 
ponents, to adrenergic agents, or to other drugs of similar chemical 
structures. Manifestations of patient idiosyncrasy to adrenergic agents 
include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS: CLARITIN-D 24 HOUR Extended Release Tablets should 
be used with caution in patients with hypertension, diabetes mellitus, 
ischemic heart disease, increased intraocular pressure, hyperthy- 
roidism, renal impairment, or prostatic hypertrophy. Central nervous 
system stimulation with convulsions or cardiovascular collapse with 
accompanying hypotension may be produced by sympathomimetic 
amines. 


Use in Patients Approximately 60 Years of Age and Older: The safety 
and efficacy of CLARITIN-D 24 HOUR Extended Release Tablets in 
patients greater than 60 years old have not been investigated in 
placebo-controlled clinical trials. The elderly are more likely to have 
adverse reactions to sympathomimetic amines. 


PRECAUTIONS: General: Because there have been reports of 
esophageal obstruction and perforation in patients who have taken a 
previously marketed formulation of CLARITIN-D 24 HOUR Extended 
Release Tablets, it is recommended that patients who have a history of 
difficulty in swallowing tablets or who have known upper gastrointesti- 
nal narrowing or abnormal esophageal peristalsis not use this product. 
Furthermore, since it is not known whether this formulation of 
CLARITIN-D 24 HOUR Extended Release Tablets has the potential for 
this adverse event, it is reasonable to recommend that all patients take 
this product with a full glass of water (see PRECAUTIONS: 
Information for Patients, ADVERSE REACTIONS, DOSAGE AND 
ADMINISTRATION). Because the doses of this fixed combination 
product cannot be individually titrated and hepatic insufficiency results 
in a reduced clearance of loratadine to a much greater extent than 
pseudoephedrine, CLARITIN-D 24 HOUR Extended Release Tablets 
should generally be avoided in patients with hepatic insufficiency. 
Patients with renal insufficiency (GFR <30 mL/min) should be given a 
lower initial dose (one tablet every other day) because they have 
reduced clearance of loratadine and pseudoephedrine. 


Information for Patients: Patients taking CLARITIN-D 24 HOUR 
Extended Release Tablets should receive the following information: 
CLARITIN-D 24 HOUR Extended Release Tablets are prescribed for the 
relief of symptoms of seasonal allergic rhinitis. Patients should be 
instructed to take CLARITIN-D 24 HOUR Extended Release Tablets 
only as prescribed and not to exceed the prescribed dose. Patients 
should also be advised against the concurrent use of CLARITIN-D 
24 HOUR Extended Release Tablets with over-the-counter antihista- 
mines and decongestants. Patients who have a history of difficulty in 
swallowing tablets or who have known upper gastrointestinal narrow- 
ing or abnormal esophageal peristalsis should not use this product. 

This product should not be used by patients who are hypersensitive 
to it or to any of its ingredients. Due to its pseudoephedrine compo- 
nent, this product should not be used by patients with narrow-angle 
glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO 
inhibitor. It also should not be used by patients with severe hyperten- 
sion or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this 
product should be used in pregnancy or during lactation only if the 
pon benefit justifies the potential risk to the fetus or nursing 
infant 

Patients should be instructed not to break or chew the tablet and to 
take it with a full glass of water (see PRECAUTIONS: General, 
ADVERSE REACTIONS, DOSAGE AND ADMINISTRATION) 


Drug Interactions: No specific interaction studies have been con- 
ducted with CLARITIN-D 24 HOUR Extended Release Tablets 
However, loratadine (10 mg once daily) has been safely coadminis- 
tered with therapeutic doses of erythromycin, cimetidine, and keto- 
conazole in controlled clinical pharmacology studies. Although 
increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration 
of loratadine with each of these drugs in normal volunteers (n = 24 in 
each study), there were no clinically relevant changes in the safety 
profile of loratadine, as assessed by electrocardiographic parameters, 
clinical laboratory tests, vital signs, and adverse events. There were no 
significant effects on QT. intervals, and no reports of sedation or syn- 
cope. No effects on plasma concentrations of cimetidine or ketocona- 
zole were observed. Plasma concentrations (AUC 0-24 hrs) of 
erythromycin decreased 15% with coadministration of loratadine rela- 
tive to that observed with erythromycin alone. The clinical relevance of 
this difference is unknown. These above findings are summarized in 
the following table: 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine 





and Descarboethoxyloratadine After 10 Days of Coadministration 


(Loratadine 10 mg) in Normal Volunteers 


Descarboethoxy- 


Loratadine loratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
Ketoconazole (200 mg Q12h) +307° +73% 


There does not appear to be an increase in adverse events in subjects 
vho received oral contraceptives and loratadine 
RITIN-D 24 HOUR Extended Release Tablets (pseudoephedrine 
inponent) are contraindicated in patients taking monoamine oxidase 
(nitors and for 2 weeks after stopping use of an MAO inhibitor 
intihypertensive effects of beta-adrenergic blocking agents, 


methyldopa, mecamylamine, reserpine, and veratrum alkaloids may be 
reduced by sympathomimetics. Increased ectopic pacemaker activity 
can occur when pseudoephedrine is used concomitantly with digitalis. 


Drug/Laboratory Test Interactions: The in vitro addition of pseu- 
doephedrine to sera containing the cardiac isoenzyme MB of serum 
creatinine phosphokinase progressively inhibits the activity of the 
enzyme. The inhibition becomes complete over 6 hours. 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are 
no animal or laboratory studies on the combination product loratadine 
and pseudoephedrine sulfate to evaluate carcinogenesis, mutagenesis, 
or impairment of fertility. ane 

In an 18-month carcinogenicity study in mice and a 2-year study in 
rats loratadine was administered in the diet at doses up to 40 mg/kg 
(mice) and 25 mg/kg (rats). In the carcinogenicity studies pharmaco- 
kinetic assessments were carried out to determine animal exposure to 
the drug. AUC data demonstrated that the exposure of mice given 40 
mg/kg of loratadine was 3.6 (loratadine) and 18 (active metabolite) 
times higher than in humans given the maximum recommended daily 
oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 
(loratadine) and 67 (active metabolite) times higher than in humans 
given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) than concurrent controls. In 
rats, a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) was observed in males 
given 10 mg/kg and in males and females given 25 mg/kg. The clinical 
significance of these findings during long-term use of loratadine is 
not known. 

Two-year feeding studies in mice and rats conducted under the 
auspices of the National Toxicology Programs (NTP) uncovered no 
evidence of carcinogenic potential of ephedrine sulfate at doses up to 
10 and 27 mg/kg, respectively (approximately 16% and 100% of the 
maximum recommended human daily oral dose of pseudoephedrine 
sulfate on a mg/m: basis). 

In mutagenicity studies with loratadine alone, there was no evi- 
dence of mutagenic potential in reverse (Ames) or forward point 
mutation ar aecnD) assays, or in the assay for DNA damage (Rat 
Primary Hepatocyte Unscheduled DNA Assay) or in two assays for 
chromosomal aberrations (Human Peripheral Blood Lymphocyte 
Clastogenesis Assay and the Mouse Bone Marrow Erythrocyte 
Micronucleus avey In the Mouse Lymphoma Assay, a positive 
finding occurred in the nonactivated but not the activated phase of 
the study. 

Decreased fertility in male rats, shown by lower female conception 

rates, occurred at 64 mg/kg of loratadine (approximately 50 times the 
maximum recommended human daily oral dose based on mg/m’) and 
was reversible with cessation of dosing. Loratadine had no effect on 
male or female fertility or reproduction in the rat at 24 mg/kg (approxi- 
mately 20 times the maximum recommended human daily oral dose 
on a mg/m’ basis). 
Pregnancy Category B: The combination product loratadine and 
pseudoephedrine sulfate was evaluated for teratogenicity in rats and 
rabbits. There was no evidence of teratogenicity in reproduction stud- 
ies with this combination of the same clinical ratio (1:24) at oral doses 
up to 150 mg/kg (approximately 5 times the maximum recommended 
human daily oral dose on a mg/m? basis) in rats, and 120 mg/kg (8 
times the maximum recommended human daily oral dose on a mg/m? 
basis) in rabbits. Similarly, no evidence of animal teratogenicity in rats 
and rabbits was reported at oral doses up to 96 mg/kg of loratadine 
alone (approximately 75 and 150 times, respectively, the maximum 
human daily oral dose on a mg/m? basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal 
reproduction studies are not always predictive of human response, 
CLARITIN-D 24 HOUR Extended Release Tablets should be used 
during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is 
excreted in human milk. However, loratadine when administered alone 
and its metabolite descarboethoxyloratadine pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels, 
with an AUC,,,,/AUC.,,.,,, fatio of 1.17 and 0.85 for the parent and active 
metabolite, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and metabolite was excreted into the breast milk 
(approximately 0.03% of 40 mg over 48 hours). Pseudoephedrine 
administered alone also distributes into breast milk of the lactating 
human female. Pseudoephedrine concentrations in milk are consis- 
tently higher than those in plasma. The total amount of drug in milk as 
judged by the area under the curve (AUC) is 2 to 3 times greater than 
in plasma. The fraction of a pseudoephedrine dose excreted in milk is 
estimated to be 0.4% to 0.7%. A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised 
when CLARITIN-D 24 HOUR Extended Release Tablets are adminis- 
tered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 
12 years have not been established. 


ADVERSE REACTIONS: Information on adverse reactions is provided 
from placebo-controlled studies involving over 2000 patients, 605 of 
whom received CLARITIN-D 24 HOUR Extended Release Tablets once 
daily for up to 2 weeks. In these studies, the incidence of adverse 
events reported with CLARITIN-D 24 HOUR Extended Release Tablets 
was similar to those reported with twice-daily (q12h) 120 mg 
sustained-release pseudoephedrine alone. 
REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF 
22% IN CLARITIN-D 24 HOUR EXTENDED RELEASE 
TABLETS TREATMENT GROUP IN DOUBLE-BLIND, RANDOMIZED, 
PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


Pseudo- 
ephedrine 
CLARITIN-D® —_Loratadine 120 mg 
24 HOUR 10 mg qi2h Placebo 
(n = 605) (n=449)  (n=220)  (n=605) 
Dry Mouth 8 2 7 2 
Somnolence 6 4 5 4 
Insomnia 5 1 9 1 
Pharyngitis 5 5 5 5 
Dizziness 4 2 3 2 
Coughing 5 2 3 1 
Fatigue 3 4 1 2 
Nausea 3 2 4 2 
Nervousness 3 1 4 1 
Anorexia 2 <1 2 0 
Dysmenorrhea 2 2 2 il 


Adverse events occurring in greater than or equal to 2% of CLARITIN-D 
24 HOUR Extended Release Tablets-treated patients, but that were more 
common in the placebo-treated group, include headache. 


Adverse events did not appear to significantly differ based on age 
sex, or race, although the number of non-whites was relatively small. 
In addition to those adverse events reported above, the followine! 
adverse events have been reported in fewer than 2% of patients wh 
received CLARITIN-D 24 HOUR Extended Release Tablets: q 
Autonomic Nervous System: Altered lacrimation, flushing 
increased sweating, mydriasis, thirst. ; | 
Body As A Whole: Abnormal vision, asthenia, back pain, ches 
pain, conjunctivitis, earache, eye pain, facial edema, fever, flu-like 
symptoms, leg cramps, lymphadenopathy, malaise, rigors, tinnitus. 
Cardiovascular System: Hypertension, palpitation, tachycardia. | 
Central and Peripheral Nervous System: Convulsions, dysphonia| 
hyperkinesis, hypertonia, migraine, paresthesia, tremor. 
Gastrointestinal System: Abdominal distension, altered taste 
constipation, diarrhea, dyspepsia, flatulence, gastritis, stomatitis | 


tongue ulceration, toothache, vomiting. 
Liver and Biliary System: Cholelithiasis. 
Musculoskeletal System: Arthralgia, musculoskeletal pain’ 
myalgia, tendinitis. 
Psychiatric: Agitation, depression, emotional lability, irritability. 
Reproductive System: \Vaginitis. j 
Resistance Mechanism: Abscess, viral infection. 
Respiratory System: Bronchospasm, dyspnea, epistaxis, hemopty 
sis, nasal congestion, nasal irritation, pleurisy, pneumonia, sinusitis) 
sputum increased, wheezing. : 
Skin and Appendages: Acne, pruritus. 
Urinary System: Oliguria, micturition frequency, urinary retention’ 
urinary tract infection. f 
Additional adverse events reported with the combination of lorata’; 
dine and pseudoephedrine include abnormal hepatic function, aggres: 
sive reaction, anxiety, apathy, confusion, euphoria, paroniria, postura’ 
hypotension, syncope, urticaria, vertigo, weight gain. | 
The following additional adverse events have been reported wit! 
CLARITIN Tablets: abdominal distress, alopecia, altered micturition’! 
altered salivation, amnesia, anaphylaxis, angioneurotic edema! 
blepharospasm, breast enlargement, breast pain, bronchiti 


decreased libido, dermatitis, dry hair, dry skin, erythema multiforme)i™)y)| 


hypoesthesia, impaired concentration, impotence, increased appetite) 
laryngitis, menorrhagia, nasal dryness, peripheral edema, photosensi’ 
tivity reaction, purpura, rash, seizures, sneezing, supraventricula| 
tachyarrhythmias, upper respiratory infection, urinary discoloration. 

Pseudoephedrine may cause mild CNS stimulation in hypersensitivy| 
patients. Nervousness, excitability, restlessness, dizziness, weakness, 
or insomnia may occur. Headache, drowsiness, tachycardia, palpita’: 
tion, pressor activity, and cardiac arrhythmias have been reported 
Sympathomimetic drugs have also been associated with othe) 


untoward effects, such as fear, anxiety, tenseness, tremor, hallucina|i— 


tions, seizures, pallor, respiratory difficulty, dysuria, and cardiovascu 
lar collapse. i 
There have been postmarketing reports of mechanical upper gastroin'| 
testinal tract obstruction and esophageal perforation in patients taking ¢ 
previously marketed formulation of CLARITIN-D 24 HOUR Extende . 
Release Tablets. In some, but not all, of these cases, patients have hat] 
known upper gastrointestinal narrowing or abnormal esophageal peri 
stalsis. It is not known whether this reformulation of CLARITIN-l)§) 
24 HOUR Extended Release Tablets has the potential for this adversi) 
event (see PRECAUTIONS, DOSAGE AND ADMINISTRATION). ‘| 


OVERDOSAGE: In the event of overdosage, general symptomati! 
and supportive measures should be instituted promptly ani 
maintained for as long as necessary. Treatment of overdosage wouli} 
reasonably consist of emesis (ipecac syrup), except in patients wit 
impaired consciousness, followed by the administration of activater 
charcoal to absorb any remaining drug. If vomiting is unsuccessful, 0} 
contraindicated, gastric lavage should be performed with norma! 
saline. Saline cathartics may also be of value for rapid dilution 0} 
bowel contents. Loratadine is not eliminated by hemodialysis. It is no ™ 
known if loratadine is eliminated by peritoneal dialysis. 
Somnolence, tachycardia, and headache have been reported wit! 
doses of 40 to 180 mg of loratadine. In large doses, sympathomimetic 
may give rise to giddiness, headache, nausea, vomiting, sweating | 
thirst, tachycardia, precordial pain, palpitations, difficulty in micturiy 
tion, muscular weakness and tenseness, anxiety, restlessness, an, 
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insomnia. Many patients can present a toxic psychosis with delusion in 


and hallucinations. Some may develop cardiac arrhythmias, circula)| 
tory collapse, convulsions, coma, and respiratory failure. te 
The oral median lethal dose for the mixture of the two drugs wa | 






greater than 525 and 1839 mg/kg in mice and rats, respectivel\miliy 


(approximately 10 and 58 times the maximum recommended humai) 
daily oral dose on a mg/m? basis). The oral median lethal dose fa! 
loratadine was greater than 5000 mg/kg in rats and mice (greater thal’ 
2000 times the maximum recommended human daily oral dose on )j) 
mg/m? basis). Single oral doses of loratadine showed no effects | 
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rats, mice, and monkeys at doses as high as 10 times the maximun))\\jy 


recommended human daily oral dose on a mg/m‘? basis. 
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Sacramento began life as a 
iver town, but the railroad 
out it on the map—the 
acks of the nation’s first 
anscontinental railroad led 
right through what is today 
Did Sacramento. So it’s fit- 
ing that this month Old Sac 
and the California State Rail- 
road Museum host Railfair 
‘)/99—what may be the na- 


hings railroadian. 
The main attractions will 


‘rom the dainty Eureka, 

puilt in 1875 with gold-leaf 
decorations and a polished 
wood cab, to the world’s 
argest operating steam loco- 
otive—the 1940s-era Chal- 
enger, beefy as Hulk Hogan 
and weighing in at a million 
pounds. 

The 10-day fair spreads 
over 15 acres and includes 
ailroad poster art, photog- 
aphy displays, music, and 
-ntertainment—try to catch 
© troupe portraying gandy 
dancers, laborers who used 
rhythm and song while lay- 
ng track. During the hottest 
part of the day, engineer a 
ticket aboard the museum’s 
own Excursion Train ($5) for 
6-mile round trip along the 
oreezy Sacramento River. Or 
head inside the museum and 
. some of its many cars 


travel 


NORTHERN CALIFORNIA 





A SANTA FE locomotive 


cuide 


et into training in Sacramento 


alongside a California Zephyr passenger 
car (top); the 1999 Railfair poster (above). 


and engines; it’s a ware- 
house for dreams made of 
iron and steam. 

You can drive to the festival 
(parking is available at Second 
and I streets and at the end of 
the Capitol Mall), or get into 


the spirit by taking Amtrak; 

the station is two blocks 

northeast of the museum. 
Railfair ’99 is at Califor- 


nia State Railroad Museum, 


1111 St., Sacramento; 9-8 


June 18-27. $16, $12 ages 


Railfair 99 chugs 
into town, bringing 
with it 30 historic 
locomotives—plus 
rail-themed music, 
entertainment, 
poster art, and 
more 


6-12 (three-day passes $40, 
$30 ages 6-12); (916) 445- 
6645 or www.csrmf.org. Am- 
trak; (800) 872-7245. Travel 
and accommodations infor- 
mation; (916) 264-7777. 


— Lora J. Finnegan 
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Golden Gate Park’s 
whimsical west end 


w I’m walking under a tall 


canopy of well-pruned cy- 
press trees, the late-afternoon 
sun poking fingers of light 
across the wide path, when I 
turn a corner and see the 
ocean: big breakers rolling 
ashore in the distance, surfers 
birds 
wheeling into the wind. The 
west end of Golden Gate Park 
is full of contrasts: sky and 


slicing the waves, 


shade, formal gardens and 
forest glades. And, unlike the 
frequently thronged east end 
of the park, you can have it 
almost to yourself. 

A few years ago the views 
in this oft-forgotten part of 
the park were not so great: 
the foliage was overgrown 
and unkempt, more jungle 
than park, and most of the 
unmarked trails invited only 
the adventurous or fool- 
hardy. But in 1995 the non- 
profit group Friends of Recre- 
ation & Parks teamed up with 
the city to raise $7 million for 
a cleanup campaign. The re- 
sults are lovely: new, multi- 
use paths wind through the 
woods, signs and mounted 
maps help you navigate the 
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turning thoroughfares, and 
the trimmed forest and pic- 
nic benches invite lingering. 

In addition to the newly 
refurbished soccer fields, 
look for a nine-hole golf 
course, stables where you 
can rent horses, and an 
archery range. Model sail- 
boat enthusiasts launch 
miniature flotillas at Spreck- 
els Lake, and anglers send 
brightly colored lines arch- 
ing through the air at the 
fly-casting pool. Don’t miss 
the colorful blooms at the 
Queen Wilhelmina Tulip 
Garden, with its distinctive 
windmill—or the always- 
surprising sight of dozens 
of shaggy, unperturbable 
beasts at the bison paddock, 
east of the windmill. 

A good place to start (or 
finish) a ramble through the 
west end of the park is the 
Willis Polk—designed Beach 
Chalet, along the Great 
Highway. When it reopened 
in 1996, this 1925 landmark 
quickly became a destina- 
tion. The lobby now serves 
as a visitor center; the sec- 
ond floor has a restaurant 
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Tulip Archery 
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and microbrewery. Drop by 
for live music on weekend 
evenings or impromptu jam 
sessions on Tuesdays. Or 
come any day (make reserva- 
tions on weekends) to sit by 
the window and gaze out at 
the endless expanse of 
Ocean Beach. 

Some views are impossi- 
ble to improve. 

— Michael J. Ybarra 
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WHERE 
1000 Great Highway. 


CONTACT 

The park’s Beach Chalet 
Visitors Center; (415) 
751-2766. Friends of 
Recreation & Parks; 
750-5105 or www. 
sfparks.org. Beach 
Chalet Brewery & 
Restaurant; 386-8439. 








NOBODY BUILDS A BETTER FULL-SIZE TRUCK. NOBODY. 


FORD F-SERIES IS AMERICA’S BEST-BUILT TRUCK.” IT’S 
BEEN THE BEST-SELLING TRUCK FOR OVER TWO DECADES. 
AND, WITH OVER 50 YEARS OF PROVEN TOUGHNESS 
| BEHIND IT, YOU’RE NOT GOING TO FIND A BETTER TRUCK 


ANYWHERE. NOT EVEN IF YOU LOOK UNDER A ROCK. 





1-800-258-FORD or 
= www fordvehicles.com 


“Based on an average of consumer-reported problems at 3-months’ ownership in a survey of Ford under-8500-lb.-GVWR models and competitive models 
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(Dancing) around 
the world in a day 


g@ june 11-13, 18-20, 25-27. Belly 
dancers gyrate offstage as a flamenco gui- 
tarist warms up in the wings. Performers 
in hula skirts await their cues, and a 
woman practices gestures perfected in the 
Cambodian royal court. The San Fran- 
cisco Ethnic Dance Festival is a smorgas- 
bord of world dance. For an armchair trav- 
eler, it’s the perfect global tour. Palace of 
Fine Arts Theatre, San Francisco; (415) 
474-3914. For tickets, call City Box Office; 


392-4400. — Chiori Santiago 





June 3-August 15 


wo 


SAN FRANCISCO 
nternat alent ¢ = 
the venerable ern G 
Festival. Free co 
niace Cin e 4 
Vialt VUlIUG c 
featuring everything 
fo~ ~ + 
Cuban polyrhythms to big 
and jazz. (415) 252-6252 

terngrove.orc 
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June 5-6, 12-13 
EAST BAY 
More than 400 artists from 
Berkeley, Oakland, Emeryville, 
beyond participate in 


East Bay Open Studios. 
Stop by Oakland’s Pro Arts 
Gallery to pick up a map and 
peruse samples of artwork. 
(510) 763-436 





MARTY SOHL 


Chalk one up 


g June 12-13. With a few 
strokes of colored chalk 
on a “canvas” of asphalt 
roadway, several Madon- 
nari, or street painters, 
put the finishing touches 
on everything from a 
Keith Haring—like Mickey 
Mouse to Medusa green 
with envy. San Rafael’s 
Youth in Arts Italian 
Street Painting Festival 
draws on 16th-century 
tradition to turn the three 
blocks in front of Mission 
San Rafael Archangel into 
a tapestry of community 
art. An outdoor Italian 
market sells snacks. Fifth 
Ave. and A St., San 
Rafael; (415) 457-4878. 
— CS. 


June 25-26 
SAN FRANCISCO 

Reginald Ray-Savage and 
Marcus Shelby premiere Bay 
Bridge Suite as part of the 
Savage Jazz Dance Com- 
pany’s An Ellington Celebra- 
tion, honoring the Duke’s 
100th birthday. Cowell The- 
ater; (415) 441-3400. 























Sock it to ’em 


June 19, July 4. Women’s 
soccer is fast-paced, physical, 
and sure to bring fans to 
their feet, screaming a pas- 
sionate chorus: “Goooooal!” 
Watch the U.S. national team 
defend its dominant position 
against top contenders from 
all over the world at the 
Women’s World Cup, the 
nation’s largest women’s 
single-team sporting event. 
The Bay Area kickoff is at 
Spartan Stadium in San Jose, 
with a first-round double- 
header. The big semifinal 
match takes place July 4 at 
Stanford Stadium—an excel 
lent showcase for women’s 
athletic independence. Tick- 
ets routinely sell out; reserve 
now. (408) 246-8791. — CS. 





Through September 27 
SAN JOSE 

Join free 45-minute Art in 
Public Places Walking Tours 
and you'll find a downtown 
rich in outdoor sculpture. Meet 
at noon Mondays (except July 
5 and September 6) in front of 
the San Jose Museum of Art. 
(408) 271-6840. @ 
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NOBODY OFFERS MORE PULLING POWER. NOBODY. 


OPT FOR THE 5.4L TRITON™ V-8 ON YOUR NEW FORD F-150 AND YOU’VE 
GOT THE MOST PULLING POWER? THE MOST TORQUE. MORE THAN 
ANYTHING ELSE IN ITS CLASS. MORE THAN CHEVY. MORE THAN DODGE. 
AND YOU’RE DRIVING ONE OF THE BIGGEST, TOUGHEST TRUCKS EVER 


BUILT FORD TOUGH. IT DOESN’T GET MUCH BETTER THAN THAT. 


Ford F-Series 





Operly equipped. 
































BLOOM COUNTY: Seed companies fill the valley’s fields with the blossoms of marigolds 


and sweet peas every summer, giving rise to its reputation as the Valley of Flowers. 


Flowers and rockets 


Lompoc Valley, home of Vandenberg Air Force Base, 


has held onto its rural charms 


BY MATTHEW JAFFE 


he night air at the west end of 

the Lompoc Valley fills with the 

ocean’s rich salt fragrance and 
the ripe smell of thousands of acres 
of farmland. Unlike most nights in this 
coastal valley about 130 miles north of 
Los Angeles, the sky remains free of 
clouds and fog. Stars flicker and the 
moon casts a bright, unfiltered glow. 
Two meteors etch luminous lines across 
the northwestern horizon. 

As spectacular as this sky may be, we 
have come out here at 2:30 a.m. for a 
light show of a different kind: the sched- 
uled launch of a Boeing Delta II rocket 
from Vandenberg Air Force Base. It is my 
friend’s first launch, and also his first 
time in the Lompoc Valley; for me, it is a 
return to a place so familiar that it has 
become a second hometown. 

I lived and worked in the city of Lom- 
poc for a couple of years, covering aero- 
space, agriculture, and oii develop- 
ment, among other topics, for the local 
paper. Vandenberg was the glamour 
beat, thanks to its national implications. 
Launches never became routine for me, 


and when I realized that our trip to the 
Central Coast coincided with the Delta 
attempt, there was no way I was going 
to pass up the chance to see it, even at 
the cost of a night’s sleep. 

The Lompoc Valley is hidden away, 
nearly 20 miles from the nearest free- 
way. It is perfectly defined: 3 miles 
across, 12 miles long, and open only to 
the sea. There may be more dramatic 
landscapes, and certainly some towns 
have more historic integrity. But to me 
this valley, with its quiet beauty and 
crosscurrents of tradition and technol- 
ogy, remains one of the most distinctive 
spots in California. 

You come to Lompoc to take long 
walks on an open stormy beach, to see a 
surviving coastal farming valley, to expe- 
rience one of the loveliest Spanish mis- 
sions—La Purisima—and maybe, just 
maybe, to watch a rocket launch from a 
roadside fringed with hundreds of acres 
of flowers. 

Thanks to numerous microclimates 
and deep, rich soils, a huge number of 
flowers can grow here. Come summer, 
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the valley floor fills with color as vast} 
fields of sweet peas and marigolds, } 
grown for seed rather than cut flowers, 
come into bloom. While acreage is 
down from historic highs, Lompoc can 
still justly call itself the Valley of Flowers. 

This is also ranching country, and at 
one time it was a major dairy area, with 
numerous farms run by Italian-Swiss 
families who settled in the hills back in} 
the late 1800s. | 

The town was founded as a temper- 
ance colony and remained a quiet farm 
ing community until World War II, when 
the army opened Camp Cooke, a train- 
ing base that also housed German pris- 
oners of war. It became Vandenberg Air 
Force Base in 1957, and for nearly} 
40 years satellite launches and missile| 
testing have made Vandenberg the West 
Coast’s answer to the Kennedy Space 
Center. So Lompoc has also billed itself 
as the Western Spaceport, riding out} 
boom-and-bust cycles as planned pro-| 
grams come and go. (For a while, Van- 
denberg was even slated as the space) 
shuttle’s West Coast base, and my news- 
paper drew up an elaborate battle plan’ 
for covering the initial launch. It was all 
for naught when the West Coast program 
was cut—but I still treasure my com- 
memorative first-launch coffee mug.) 

Despite periodic setbacks, Lompoc’s 
cityscape is very much a product of its | 
post-World War II military booms, and 
much of it looks like a far northern’ 
suburb of Los Angeles. North of Ocean 
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LATO Los 
Wingeles 
® Lompoc is about 130 miles north- 
west of Los Angeles via U.S. 101 and 
State 1. It makes an easy trip from 


popular tourist areas, such as Santa 
Barbara and the Santa Ynez Valley. 





NOBODY ELSE GIVES YOU A FULL LINE OF 
4 DOORS STANDARD. NOBODY. 


\ HEY, WE KNOW IT’S A FREE COUNTRY AND EVERYTHING, BUT WHY 
WOULD YOU WANT TO DRIVE AROUND IN THEIR 3-DOOR EXTENDED 
CAB WHEN FORD F-SERIES SUPERCAB GIVES YOU 4 DOORS 
STANDARD? 4 DOORS STANDARD FOR THE PRICE OF THEIR 3-DOOR* 
4 DOORS STANDARD FOR EASIER ACCESS. A FULL LINE OF 4-DOOR 


SUPERCABS. THAT’S A STANDARD NOBODY ELSE LIVES UP TO. 


Ford F-Series 
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Avenue, H Street is lined with strip 
malls and fast-food places. In the old 
neighborhoods south of Ocean, grace- 
ful Italian stone pines form a canopy 
over the street, which ends at the Span- 
ish-style Veterans Memorial Building. 
When the big paydays—like the space 
shuttle launch—didn’t come, and 
post-Cold War cuts in military spending 
did, Lompoc began to promote some of 
its small-town qualities that might not 


have survived the shuttle boom. It has 
also become an affordable bedroom 
community for Santa Barbara, 50 miles 
to the southeast. 

And instead of shuttle launches, the 
annual Flower Festival, with its floral 
parade floats, is the biggest event. 
Telling the story of Lompoc is a nice way 
to pass the time as my friend and I 
shiver in the cold and wait for the 
launch. When the Delta fizzles on the 


Lompoc Valley travel planner 


LONDIE PADELSKY 





MISSION IMPROBABLE: Resilient La Purisima offers history and hiking. 


For additional information, contact the 
Lompoc Valley Chamber of Com- 
merce at (800) 240-0999 or stop at 111 S. 
| St. on a weekday. Area code is 805. 


Attractions 

Babcock Vineyards. One of Califor- 
nia’s top small wineries has a tasting room 
east of town. 5175 State 246;10:30-4 
Fri-Sun and by appointment; 736-1455. 
Flower Festival. Self-guided flower 
field tours, a carnival, and a floral parade 
Saturday morning in Ryon Park make this 


a charming, old-fashioned event. June 
23-27; 735-8511. 

Flower Fields. The fields (mostly west of 
town between Central and Ocean avenues) 
remain in bloom through most of the sum- 


mer, but the best times tenc to be from 


NSET 


Flower Festival time through July. One of 
the best ways to see the fields is by bicycle, 
and maps and routes are available through 
the chamber of commerce. There are good 
views from a vista point at the south end of 
Bodger Rd. 

La Purisima Mission State Historic 
Park. Reconstructed as part of a Civilian 
Conservation Corps effort in the 1930s 
(after having been rebuilt in the aftermath 
of a devastating 1812 earthquake), this is 
perhaps the best restored mission in the 
state. There are several trails here, and 
much of the original aqueduct system is 
still visible. 2295 Purisima Rd.; grounds 
open 24 hours, parking and buildings 9-5 
daily. $5 parking; 733-3718. 

Lompoc Museum. It’s a small facility 
in a historic Carnegie Library building, but 
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pad and the launch gets delayed yet | 
again, we’re disappointed, but I’m} 
hardly surprised. It’s just the way things | 
sometimes go around here. 

Besides, launches are spectacular and 
over quickly, not unlike the trail left by | 
those meteors. And I’ve come to appre- | 
ciate the Lompoc Valley for some more } 
enduring qualities: the ocean breeze, | 
walks through the mission grounds, and} 
the flower fields of summer. . 


worth a stop. 200 S. H St; 1-5 Tue-Fri, | 
1-4 Sat-Sun. $1; 736-3888. 
Murals. Lompoc has undertaken an | 
ambitious mural-painting effort down- | 
town. Maps are available from the cham- — 
ber of commerce. 
Ocean Beach County Park & Wild-— | 
life Refuge. There are extensive wet- | 
lands here, along with a wild, windy beach 
10 miles west of town. 934-6723. 
Vandenberg Air Force Base. Tours of 
historic missile and launch facilities on 
Wednesdays. If you come to the area for a 
launch, Know that weather and technical 
problems make schedules unpredictable. 
Reservations required. Free; 606-3595. 


Lodging 
Embassy Suites. Opened around the | 
time of the shuttle boom, the Embassy is 
still a top place to stay in Lompoc. From 
$109; 1117 N. H St; 788-6377, 

Inn of Lompoc. A modern hotel featur- 
ing an indoor pool. From $64; 1122 N. H 
St.; 735-7744. 


Dining 
Oki Sushi. You'll find consistently good — 
Japanese food here, despite the unlikely | 
setting of a strip mall on the west end of 
town. 1206 W. Ocean Ave.; 735-7170. 
Outpost Restaurant. An oak-burning 
pit barbecue cranks out burgers and sand- 
wiches. 178 S. H St.; 735-1730. 

South Side Coffee Company. This 
spot has brought the town into the cafe 
age. 105 S. H St.; 737-3730. 

Tom’s. A basic burger spot that’s a long- 
time Lompoc favorite. 175 E. College Ave.; 
736-9996. 





FORD F-SERIES AND SUPER DUTY F-SERIES. 


56 MODEL CONFIGURATIONS. THAT’S MORE 


WHICH MEANS NO TRUCK CAN BE TAILORED TO FIT 
THE JOB LIKE F-SERIES. IF YOU WANT MORE CHOICES, 


YOU’VE GOT JUST ONE CHOICE. FORD F-SERIES. 


Ford F-Series <‘ 




















CASTLES IN THE AIR: Granite form of Castle Dome lifts skyward, with snowy Mt. 


Shasta behind it. 


Castle Crags and beyond 


Hike, raft, and explore near the old rail town of Dunsmuir 


tanding on the granite knob of 


Castle Dome, Diane Strachan 

turns her back on the slabs and 
spires that form the stone ramparts of 
Castle Crags. While I wonder how we’re 
going to scramble back down the steep 


flank of the dome, Strachan, who talked 
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me into the climb, ticks off the land- 
marks to the north and east. 

The Sacramento River churns far be- 
low, and the snow-mantled mountain 
looming behind it is, of course, Mt. 
Shasta; Lassen Peak is farther south. 
About the only landmark we can’t see is 
the old railroad town of Dunsmuir. A 
few miles to the north, it’s tucked so 
deep into a forested cleft along the river 
that even Strachan, who has lived there 
for 15 years, isn’t certain of its location. 

Dunsmuir, which is about a 32-hour 
drive north of Sacramento, surprised 
me. Practically a ghost town after a rail 
accident dumped a tanker of fish-killing 
pesticide into the river eight years ago, 
the town has rebounded as quickly as 
the trout have. With the return of good 


fishing—along with plenty of options fo! 
hiking and river recreation—Dunsmuit 
is once again a popular summer week 
end destination. 

Though the importance of the rail 
road has dwindled since the last steam 
locomotives chugged through here if, 
the 1950s, Dunsmuir still has the gritty 
look of a working railroad town. The 
huge turntable, machine shops, engine 
house, and rail yards built by the Cen 
tral Pacific Railroad after the town wat 
founded in 1886 still get traffic. Walk 
down Sacramento Avenue, past the Cas 
tle Rock Inn & Café, and you can stil 
smell the faint perfume (to anyoné 
who’s worked the rails, anyway) of cre 
osote and engine oil. 

Several good restaurants and a handfu 















How do you plan on paying unexpected medical bills? 
Health care costs have reached an all-time high. But that doesn’t mean you have to sink to an all-time low. 
NRG CCME ay care ant range of supplemental health policies that can help when you need it most. 


For more information, call toll-free 1-877-CONSECO, or visit our Web site at www.conseco.com. 
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The e Indispensable 
Black Travel Dress” 


Our Indispensable Black Travel Dress is 

100% wrinkle-proof and tucks snugly ¢ 
in a corner of your suitcase. Dress it up 

with pearls or dress it down with flats — 
it looks great either way. It’s just one of over 
550 helpful products in our latest catalog 
of uncommon travel gear. The catalog is 

filled with versatile, wrinkle-free, lightweight, 
ee ee quick-dry travel clothes, many 
of which can double for daytime sightseeing 
or a night on the town. We also make 
exceptional luggage, totes, and tools to assure the most comfort 
and least hassle while away from home. Call now for your 
FREE CATALOG and FREE OUTFITTING GUIDE with 
suggested packing lists and good, solid advice for the trip 
you’re planning! 

Indispensable Black Travel Dress™ 

Now available in Black and : Vidnight. XS—XL, 

Regular and Petite #5183 $99 Plus 8” S&H 

Also available in above i knee or long sleeve mock t-neck. 


ITH 


60 LEVERONI CT + NOVATO, CA 94949 * WWW.TRAVELSMITH.COM 
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Serious 
Sun. 
Protection 


For Sun Sensitive 
People 



























Recommended by dermatologists, 
Solumbra by Sun Precautions is 
the first 
published medical guidelines for 
sun protection. Soft, lightweight 
and comfortable, our patented 
fabric offers 30+ SPF sun 
protection and blocks over 97% 
of harmful UVA and UVB rays— 


line of clothing to meet 





sa * more than a typical 
SunPrécautions’ rE 
sunscreen or summer 
shirt. For a FREE 
catalog of Solumbra 


hats, shirts, pants 
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and accessories, call iim 





Sun Precautions: 


1-800-882-7860 


www.solumbra.com 


_« Solumbra’ 


Medically Recommended 
Sun Protective Clothing 
ADSU69 


TRAVEL 


of shops—like the artsy Brown Trout | 


Gallery and the Dunsmuir Hardware 
store, with its historic photos and old rail- 


road gear—make Dunsmuir a worthwhile | 
detour off the freeway. But the village is | 


also a good base for outdoor adventure. 


The 12-mile stretch of the Sacramento | 


River below Dunsmuir is just right for 
family rafting in May and June. Drifting 
it the previous afternoon with John Me- 
Dermott, a guide for the local outfitter 


River Dancers, I found enough white- |) 


water to keep me interested but not 
enough to scare me. In quiet pools we 


spotted a diving osprey, a river otter, and | 


the fleshy pink stalks of Indian rhubarb. 


That same evening I hit the river 9. 


again—this time with my fly rod. June is 


when trout fishing begins to pick up as 
water levels drop, and there are plenty | 
of places to wet a line. Take the kids to | 


the riverbanks right in town where they 
can cast for planted trout. 

And, of course, great hiking abounds. 
A level 1-mile walk north from town fol 


lows the river up to the white curtain of 


Dunsmuir 
travel pa 
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} even doorways (below left) display devotion to the Sacramento River. 


i 





HOW NOW, BROWN TROUT? Piscine-themed gallery enlivens Dunsmuir, where 


Mossbrae Falls. But serious hikers even- 
tually drive to nearby Castle Crags State 


» Park to make the climb up into the park’s 
| 
} namesake formations. Start early and 
] 


take your time. With a 2,250-foot eleva- 


) tion gain as you switchback up through 


pine-scented forest, it’s a steep and often 
hot 2.7 miles to the overlook at the base 


| Dunsmuir is about 220 miles north of 





Sacramento, about 85 miles south of Ash- 
land, Oregon, via Interstate 5. Area code is 
530 unless noted. 


Attractions 

Castle Crags State Park is about 5 
miles south of Dunsmuir; day use costs 
$5 per vehicle; 235-2684. Call (800) 
444-7275 for camping reservations. For 
details about Sacramento River 
access and activities from fly-fishing to 
fafting outfitters, drop by the Upper 
Sacramento River Exchange Cen- 
ter (5819 Sacramento Ave.; 235-2012 
oF www.snowcrest.net/riverex). One good 
local river-rafting outfitter is River 
Dancers Rafting Company (800/ 
926-5002 or www.riverdancers.com; 
prices start at $70, $50 ages 4-17). 


Shopping 
Don’t miss the works by local artists at 
the Brown Trout Gallery (5841 Sacra- 


of the dome. (Only experienced rock 
scramblers should scale the dome.) 

As we amble back down the trail, 
Strachan suggests that our climb to the 
crags is the type of hike that should be 
rewarded with a dip in the park’s Castle 
Creek plunge pools. That she won’t have 
to talk me into. 


mento; 235-0754) and Dunsmuir Hard- 
ware (5836 Dunsmuir Ave.; 235-4539). 


Dining 

For a great Italian dinner, ty Cafe Mad- 
dalena (5801 Sacramento; 235-2725). 
The new Gornerstone Bakery Cafe 
(6759 Dunsmuir; 235-4677) is a good bet 
for breakfast or lunch. 


Lodging 

Spend the night in one of 25 converted 
cabooses (from $70) at Railroad Park 
Resort (100 Railroad Park Rd.; 800/ 
974-7245 or www.rrpark.com). Castle 
Stone Cottage Inn (Castella Loop in 
nearby Castella; 235-0012) has four stone 
cottages (from $69) on the river. 


Contact 

Dunsmuir Chamber of Commerce 
& Visitors Center (800/386-7684 or 
www.dunsmuir.com) has a visitor guide 
and details on summer events. # 











‘THE MOST MODERN 
OF SHIPS. 
THE MOST ANCIENT 


OF WORLDS. 





This fall, Crystal Cruises invites 


you to explore the wonders of 
the Far East and the land down 
under. The Bazaars of India. The 
Temples of Thailand. The Opera 
House in Sydney. 

Aboard Crystal Symphony, you 
will enjoy the uniquely friendly 
style of service that has earned us 
the designation of “Best Large- 
Ship Line” by the readers of 
Condé Nast Traveler and “World’s 
Best Large Cruise Line” by the 
readers of Travel & Leisure. 

You'll also enjoy our acclaimed 
Wine & Food Festival, where 
internationally acclaimed chefs 
create special dinners and offer 
cooking demonstrations. You may 
also enroll in our very popular 
Computer University@Sea programs. 

Exceptional savings are now 
available. To learn more about 
this unforgettable journey, please 
contact your travel agent or 
call 1-800-820-6663 for a free 
“Kingdoms of the Sun” brochure. 


Or visit www.crystalcruises.com. 
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Yountville comes of age 


The nation’s best restaurants, a new museum, and great 


wineries transform this Napa Valley town 


BY MICHAEL J. YBARRA 


n 1836 a trapper named George 
Yount rode into the Napa Valley and 
turned 12,000 acres of virgin land 
into a thriving rancho, filled with cattle 
and crops and famous for its hospitality. 
That done, he proceeded to plant the 
first of a sea of vineyards in what would 
become a major location for wine pro- 
ducers. More recently, Yountville has 
been the homestead for another group of 
pioneers: chefs who have put the sleepy 
town on the international foodie map. 
As recently as 25 years ago, before 
the opening of Domaine Chandon, 
Napa Valley had only a handful of de- 
cent restaurants, and none on a par 
with its finest wines. “I’m afraid that 
even Our best restaurants at that time 
would merit nothing more than a sniff 
of disdain from serious Frenchmen and 
critics like the Michelin Guide,” recalls 
Robert Mondavi in his memoirs. 
To see how far the valley has come, | 
headed straight to Yountville, drawn by 
its recent spate of big-city-quality restau- 


SUNSET 


rants, and some non-gustatory attrac- 
tions as well. 

My first stop was the Napa Valley Mu- 
seum, housed in a futuristic barnlike 
building on the grounds of the Veteran’s 
Home of California, across State 29 from 
the rest of Yountville. Focusing on the 
artistic, historical, and environmental 
heritage of the Napa Valley, the museum 
has the valley’s only interactive wine ex- 
hibit, California Wine: The Science of an 
Art, and a permanent historical exhibit, 
The Land and People of the Napa Valley, 
which depicts the history of the valley 


Yountville travel planner 


Area code is 707 unless noted. 


Yountville Chamber of Commerce, 6516 Yount St.; 944-0904 or www.yountville.com. 
Napa Valley Museum, 55 Presidents Circle; 944-0500. ! 
Restaurant at Domaine Chandon, 1 California Dr.; entrées from $17; (800) 736-2892. 
Bistro Jeanty, 6510 Washington St.; entrées from $10.50; 944-0103. 
Bouchon, 6534 Washington; entrées from $11.95; 944-8037. 

rench Laundry, 6640 Washington; fixed-price meals from $80; 944-2380. 
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AH, THE GOOD LIFE. At Domaine 
Chandon (left), sip champagne outside 
under the oaks. Bouchon may be the 
wine country’s prettiest restaurant, 





complete with a Parisian-style zinc bar. 


from its ecological formation through the | 
early 20th century. Through September 
19, the exhibit Andrew Jackson Grayson: 
Birds of the Pacific Slope explores the life — 
and work of the 19th-century Audubon- 
inspired artist and ornithologist. 

After perusing the permanent ex- 
hibits, I headed downstairs to test my | 
enological knowledge. (Sample ques- 
tion: What time of day are grapes har- 
vested? Morning.) | 

Having scored favorably, I rewarded _ 
myself with a visit to Domaine Chan- ; 
don, owned by the French Champagne ~ 
giant Moét-Hennessy and known for its 
premium sparkling wine. In 1977, the 
winery opened a restaurant of the same 
name that was to Napa’s eating scene 
what Yount’s vines were to the valley’s 
viticultural industry. These days you can 
dine under a barrel-vaulted ceiling on” 
contemporary classics such as roast 
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quail salad and herb-crusted loin of rab- 
bit, accompanied by Domaine Chan- 
don’s sparkling wine, its new still wine, 
or even a splash of house brandy. Or 
you can opt for a taste of the bubbly 
outside on the patio, where sparkling 
wine is sold by the flute. 

Under the highway overpass lies Wash- 
ington Street, Yountville’s main drag and 
restaurant row. Here Philippe Jeanty, Do- 
maine Chandon’s longtime chef, has 
opened a bistro that’s pretty enough to 
stop traffic: a small terra-cotta-colored 
building with an awning and blooming 
flower boxes. Jeanty, who grew up in 
small-town France, has convincingly re- 
created the experience of a delightful 


_ Provencal eatery. It’s a small, unpreten- 


_ tious space, and the menu suits it per- 


fectly with earthy food such as coq au vin 


and cassoulet, not to mention pig’s feet 


and other French classics not normally 
found on this side of the Atlantic. 
Just a few blocks down the street is 
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Bouchon, which looks like a Merchant- 
Ivory set piece: outside, a red brick and 
glossy scarlet wood building with an 
awning; inside, a hand-painted floor, 
antiques, and a beautiful zinc bar. A 
partnership between chef Thomas 
Keller and his brother, Joseph, Bou- 
chon was designed by Adam Tihany 
(who also masterminded Le Cirque 
2000 in New York): a 130-year-old Wells 
Fargo stagecoach stop was transformed 
into Yountville’s prettiest restaurant. 
The fare is classic and French, including 
steak frites, roasted leg of lamb with fla- 
geolet beans, and sole meuniere. 

But some would say everything pales 
when compared with the French Laun- 
dry, Thomas Keller’s first outpost in 
Yountville and perhaps the most lauded 
restaurant in the United States. Two 
years ago Keller’s wildly inventive cui- 
sine earned him a James Beard award as 
the chef of the year, but don’t look for 


newspaper clippings taped to the door. 


Only a small, easy-to-miss sign hints at 
what goes on inside the vine-trimmed 
century-old stone building on a quiet 
stretch of street. Herbs and flowers 
grow in a small courtyard; inside, inti- 
mate and understated rooms make you 
feel as if you’re dining in someone’s trés 
élégant home. Keller obsesses over his 
three prix fixe, multicourse menus, 
which consist of a series of small but ex- 
quisite creations such as braised beef 
cheek and veal tongue salad. But be 
warned: even George Yount would 
likely have trouble scoring reservations. 

A meal at one of these restaurants can 
cap off a day of wandering Yountville’s 
uncrowded streets, admiring the pat- 
terns of old oaks stretching high into the 
sky and sudden views of the Mayacamas 
Mountains to the west. It’s easy to un- 
derstand why Yount chose to lay down 
his roots here—especially around dusk, 
when the vineyards that cover the valley 
blaze red as the sun sinks behind them. @ 


Play golf on two championship courses. Experience world-class 
CaO een e Ole me Barbe aurora ato 
timeless Mauna Kea Resort, where you'll enjoy an ocean view 
room at the luxurious Hapuna Beach Prince Hotel, or a beach 


So 
HAPUNA BEACH PRINCE HOTEL 


www.hapunabeachprincehotel.com 


HAWAII! PRINCE HOTEL WAIKIKI = MAU! PRINCE HOTEL 
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front roonvat the legendary Mauna Kea Beach Hotel. Chogse- 
Oe yt me Ce ee eae mc ceo lar SOMO RENN care ce 
credit. Call your travel consultant or 1-800-WESTIN-I. 


Credit not applicable to room rate or resort shops. Cannot be combined with other offers: 
Subject to availability. Some restrictions apply. Valid to 12/17/99. Please call-for details. 


MAUNA KEA BEACH HOTEL 
www.maunakeabeachhotel.com 
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Everyman's 
Edens 


Strolling garden paths 
surrounding 17 Western 


estates can lead to inspiration |" 
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et’s be honest. Sometimes the | 

pleasure we derive from our 

backyards is diminished by the | 
guilt we feel as we take in the scene. 
The unpruned peach tree, the weeds | 
along the back fence, the bedding 
plants past their prime—all bear silent 
witness to a decided lack of gardening 
initiative. Instead of donning gloves and 
grabbing shears, we daydream about a 
DROUGHT-TOLERANT PLANTS add color and texture to the sunny grounds of glorious garden, where weed-pulling is 





TED BETZ 


| 
Blake Garden in Kensington near Berkeley. supervised from a hammock. | i 











Though few of us will ever actually 
live in such an Eden, we can at least give 
substance to our fantasies by visiting one 
of the West’s great estate gardens. As dif- 
ficult as it may be to believe today, each 
of these historic gardens was once some- 
one’s backyard. And because of their res- 
idential (albeit often palatial) scale, there 
is no shortage of landscaping and plant- 

‘ing ideas that could work in our own 
pieces of paradise. Inspired, we return 
home with intentions of hard work— 
| that is, if we can get past the hammock. 
} 
») KENSINGTON, CALIFORNIA 
__ | First impressions are misleading when 
jyou visit Blake Garden, which surrounds 
the official residence of the president of 
)the University of California. After you’ve 
. seen the imposing Mediterranean-style 
;mansion, the formal, Italian Renais- 
/sance-style garden facing its entry is 
hardly unexpected. The long, rectangu- 
lar reflecting pool, centered in a magno- 





lia-lined walkway, is flanked by matching 
gardens. Yellow plantings are on the 
right, pink ones on the left. 

It is only after you walk around the 
house and past a grove of 80- to 100-foot- 
tall redwoods (planted when the garden 
was laid out in the early 1920s) that the 
California insouciance of this 10'2-acre 
garden gradually reveals itself. Here Old 
World formality quickly yields to the nat- 
ural slope of the property. Dogwoods, 
ferns, azaleas, and rhododendrons grow 
beneath the native overstory of oak and 
bay laurel on the shady north flank of the 
house. Behind the house, a sunny slope 
with a sweeping view of the San Fran- 
cisco Bay shows what can be done with 
drought-tolerant plants (which should 
look their colorful best well into June). 
WHERE: 70 Rincon Rd. (off Arlington 
Ave.), Kensington. 

WHEN: 8—4:30 weekdays except univer- 
sity holidays. 
FYi: Pick up visitor information at the 


To locate the retail 


greenhouse, down the first gravel path 
to the left after the entry gate. 

cost: Free. 

CONTACT: (510) 524-2449. 


Estate escapes 


These estate gardens are open to visi- 
tors at least five days a week; a few re- 
quire reservations. 


Arizona 

Tohono Chul Park: Encircled by 
development, this 48-acre oasis is a 
pointed reminder of the natural beauty 
of the Sonoran Desert. Lunching at the 
Tea Room is a favorite local ritual. (520) 
575-8468. 

Tucson Botanical Gardens: 
Low-water-use plantings that feature cac- 
tus, succulents, and indigenous plants 
are the primary focus of this 5'/2-acre 
treasure. (520) 326-9255. 

(Continued on page 42F) 
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portland oregon visitors association 
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California 

Corona del Mar. Sherman Gardens: 
Hands-on programs for visitors are em- 
phasized at this Orange County horticul- 
tural display garden, with demonstra- 
tions in the rose garden, fern grotto, 
tropical conservatory, and fuchsia gar- 
den. (949) 673-2261. 

La Canada Flintridge. Descanso Gar- 
dens: This rare Southern California 
woodland garden of native live oaks un- 
derplanted with tree-size camellias also 
features a rose collection and a tranquil 
Japanese garden. (818) 952-4400. 

Long Beach. Rancho Los Alamitos: An 
inner circle of sunny terraces and shady 
patios and an outer circle devoted to 
horticultural themes (cutting and rose 
gardens, for example) form a 360° back- 
yard for this adobe ranch house. (562) 
431-3541. 

Palo Alto. Elizabeth E Gamble Garden 
Center: The turn-of-the-century Califor- 
nia landscape surrounding the Gamble 





Just cal! 1-800-662-5057 or visit us at www.baquaspa.com for the Authorized BaquaSpa Dealer near you. 


©1999 Zeneca, Inc. 





BRIGHT SWATHS OF PERENNIALS splash color across the Oval Garden near the 


entrance to Hudson Gardens in Littleton, Colorado. 


home combines formal rose and wiste- 
ria gardens with demonstration plots. 
(650) 329-1356. 

San Marino. Huntington Botanical 
Gardens: There’s something for every- 
one on this 207-acre estate near down- 


el tye baler buy ar own spa. 


; 
( ee em who Ss hose Use BaquaSpa," the original bromine-free, chlorine-free Water Care System. 


Nothing beats BaquaSpa when it comes to effective bacteria control. Better yet, BaquaSpa gives water a soft, 


gentle feel that’s more soothing, more relaxing. Unless you're bacteria. 


hc ree. (iiie ree. 


BaquaSpa and “Powerful protection. Gentle 


water.” are trademarks of Zeneca Limited. 


town L.A. The grounds boast 15 the- 
matic collections, from a desert scene 
of cactus and succulents to Japanese 
and tropical rain-forest gardens. (626) 
405-2141. 

Santa Rosa. Luther Burbank Home and 
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‘Water Care System 


Powerful protection. 
Gentle water.™ 
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Gardens: Luther Burbank’s pioneering 
turn-of-the-century work in plant hy- 
bridization is demonstrated in this small 
but hardworking Northern California 
den. (707) 524-5445. 
Saratoga. Hakone Gardens: Step into a 
formal Japanese landscape of koi 
ponds, an arched bridge, rock garden, 
and carefully sculpted trees on 16 acres 
near San Jose. (408) 741-4994. 
Woodside. Filoli: Wander down the Yew 
ée of this formal 1918 estate garden, 
then delight in the 650 rose plants that 
brighten 16 manicured acres on the San 
Francisco Peninsula. (650) 364-2880. 







Colorado 

Littleton. Hudson Gardens: Opened in 
1996, this 30-acre floral wonderland is 
actually 16 different “rooms.” Visitors 
meander from the Rose Garden to the 
Wetlands, full of muskrats, frogs, and ori- 
oles—even red foxes. (303) 797-8565. 


Oregon 

Portland. Berry Botanic Garden: 
Rhododendrons, primroses, and a rock 
garden packed with alpine plants are 
the focus of this 6-acre display. (503) 
636-4112. 

Portland. Garden at Elk Rock: Overlook- 
‘ing the Willamette River and Mt. Hood, 
the 13 acres surrounding the Scottish 
manor house have a well-manicured 
British feel. (503) 636-5613. 

Portland. Leach Botanical Garden: 
This historic estate showcases both ex- 
Otic imports and Pacific Northwest na- 
tives on 14 acres. Look for blue penste- 
mon and yellow wild buckwheat in the 
rock garden in June. (503) 761-9503. 


Washington 

Bainbridge Island. Bloedel Reserve: 
Overlooking Puget Sound, the estate’s 
Japanese garden is an island highlight; 
spectacular rhododendron displays 
should linger into June. (206) 842-7631. 
Lakewood. Lakewold Gardens: Near 
Tacoma, this wild woodland garden fea- 
tures 10 acres of formal and informal 
plantings with bulbs, cherry trees, and 
hedges. (253) 584-3360. 
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Ua a : 
shower and hydrotherapy coe 


you, a Fitness Center with the ce i 


equipment to tone you, an expansive 
sundeck with whirlpools and a fire- 
place, to restore you. All this in the 
Zagat-award-winning Monterey Plaza 
Je ()co Rate ROB UO sR OrTiN am KO 


three blocks from the Aquarium, near 
Fisherman’s Wharf and a short drive to 
Big Sur, Carmel, 17 Mile Drive, and 19 
championship golf courses. Ask about 
our Spa packages. Life is short. 


A of Be ee UR Tin oa ym Conny 
_ | Monterey, CA, 93940 
2 (831) 646-1700 
AWC AGE EC INE VARI 


HOTEL & SPA ; 
www.woodsidehotels.com 





























3-Day Weekend 
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OF THEE THEY SING: Star of the summer music season, Santa Fe Opera has been 
dramatically remodeled to better shelter singers and audiences. 


A Santa Fe summer 
is downright operatic 


@ Most of the year, Santa Fe formal attire 
is polished cowboy boots and scads of 
silver jewelry. When summer hits, life 
gets more dangerous. At restaurants 
and at gala openings, you can be 
blinded by the glimmer of sequined 
gowns and risk cuts from the knife- 
edged creases of tailored tuxes. 

What’s the cause of the transforma- 
tion? From June through Labor Day, 
Santa Fe is a music and art center un- 
matched anywhere in the world. 

Most heralded of the city’s seasonal 
performing arts organizations is the 
Santa Fe Opera, running from July 2 
through August. 


Founded by John 
Crosby in 1957, this world-class com- 
pany makes its home on a bluff north of 
town. Dramatically remodeled last year, 
he opera house now features dual, 


lapping roofs to protect audiences 


from summer storms. And—no small 
improvement—all of the opera’s 2,128 
seats are upholstered. Each seat has 
been equipped with an electronic li- 
bretto system that displays an English 
translation of the songs sung onstage. 
Equally compelling are the Santa Fe 
Chamber Music Festival and the Santa 
Fe Desert Chorale; both run in July and 
August, and performances are often in 
the city’s historic churches. Nor are 
Santa Fe’s musical offerings limited to 
the classical: you can hear the clatter of 
castanets at a flamenco cabaret or get 
into an earthier groove at late-night 
venues for jazz, Western swing, or blues. 
“The only frustration with Santa Fe’s 
summer music scene is that there’s so 
much going on,” says Erich Vollmer, ex- 
ecutive director of the Chamber Music 
Festival. It is true that the influx of mu- 
sicians and the fans who love them 
makes the town a little frenetic. Friday 
evenings—when gallery openings start 
at 5 nM. and dinner reservations fall at 


DOUGLAS MERRIAM 


6, followed by concerts at 8 and operas 
at 9—are especially challenging. 

That said, even at its most manic, 
Santa Fe still isn’t Manhattan. You don’t 
have to dress to the nines. With the ex- 
ception of perennially sold-out Indian 
Market weekend (August 21-22), re- 
serving hotels, restaurants, and con- 
certs shouldn’t be a headache. 

And during daylight hours, the city 
relaxes. Santa Fe’s 7,000-foot altitude 
means that even in midsummer, tem- 
peratures seldom rise above the 80s— 
perfect for exploring. Just be sure to re- 
turn before curtain time: there are arias 
to be sung, and an upholstered seat is 
waiting for you. 

Area code is 505 unless noted. 
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Downtown breakfast. Cafe Pasqual’s 
(121 Don Gaspar Ave.; 983-9340) is 
perfect for huevos rancheros. 
Museum-hop. You can spend a day—at 
least—exploring downtown’s muse- 
ums. Start at the Palace of the Gover- 
nors (105 W. Palace Ave.; 476-5100) for 
history, then take on the Museum of 
Fine Arts (107 W. Palace; 827-4468) 
and the Georgia O’Keeffe Museum 
(217 Johnson St.; 995-0785). Best value 
is the $10, four-day, five-museum pass 
that includes all the above museums (as 
well as the Indian Art & Culture and the 
International Folk Art museums). For a 
nearby lunch, Jack’s (135 W. Palace; 
983-7220) offers a sophisticated take 
on Southwest cuisine. 

Savoring Nuevo Mexico. After a day of 
culture, dive into green chilies and blue- 
corn tortillas—and a mind-bending ar- 
ray of margaritas—at Maria’s New Mex- 
ican Kitchen (555 W. Cordova Rd.; 
983-7929). Or consider a pre-opera buf- 
fet on the landscaped grounds of the 
Santa Fe Opera ($36; 986-5900). 

A night at the opera. This season’s fare 





























See how beautiful 
60 can look? 


See how invisible 
osteoporosis 


can be? 
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nearly 1 in 2 chance you have osteoporosis, 

no matter how healthy you look on the outside. 
Because early on, osteoporosis is a silent p>» 
disease, which means you may not see any ' 
signs. But eventually osteoporosis can lead 
to broken bones, or the disfiguring dowager's 
WITT AT MULAN cas (010 ee) OAM rol INLO)U OR) 

try and prevent that. 


Fortunately, there’s a simple, painless 
exam called a Bone Density Test that can 
measure the health of your bones. Ask your 
Tere] Lea ore] Cm OCOD CcAtSI10 UAT] MLR ULTESIR (cas MESUULOL 010 
OleM 1AM LOL MAT] LUMA lL C: " 
mammogram and Pap smear. Because} . 
your bones are thinning, there are ‘treatment og 
options that can help Sento uc ig 
and let you continue to lead an active, 
independent life. 


Ask your doctor if a ta ee te Hy : =e 
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JONO MANSON strums and sings at the 
Cowgirl Hall of Fame. 


at the Santa Fe Opera (U.S. 84/285, 7 
miles north of the Plaza; seats $20- 
$122, standing room $8 and $10; 986- 
5900) includes Carmen and Dialogues 
of the Carmelites. The season runs July 
2 through August 28. Wear your glam- 
orous best but try for seats away from 
the open sides, where noise from the 
nearby highway—as well as occasional 
rainstorms—presents a problem. 

Late-night toe twinkle. The New West 





Smile. This IS the good life. Brentwood, it seems the residents 





We call it the Summerset Smile. 
And they’re everywhere you look: big smiles, little 


ones, and every size in between. 
Behind the privacy gates at Summerset at 


Summerset at BRENTWOQGD 
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gets boisterous at the Cowgirl Hall of 
Fame (319 S. Guadalupe St.; 982-2565). 
Or two-step at La Fonda hotel’s lounge 
(100 E. San Francisco St.; 982-5511). 


Breakfast at the flea. Early birds snag 
the best bargains at Pueblo of Tesuque 
Flea Market (U.S. 84/285, 6 miles north 
of the Plaza; 7-5 Fri-Sun; 983-2667). 
Grab a breakfast burrito at the conces- 
sion stand—then prowl the aisles for 
roasted chilies and cowboy hats. 
Canyon Road gallery gallop. Nearly 
100 galleries line chic Canyon Road, its 
side streets, and alleyways. Lunch at 
Geronimo (724 Canyon; 982-1500) for 
Southwestern cuisine, or sneak a caf- 
feine fix at the funky and art-filled Off 
the Wall (616 Canyon; 983-8337). 
Culture clash. Tonight’s tough choice: 
the searing Spanish music and dance of 
Maria Benitez Teatro Flamenco (705 


always have something to smile 







Championship Golf / Tennis 
Arts, Crafts & Education Centers 


© Clubs & Activities of all kinds, and 
) Boating & Fishing on the Delta 


being on vacation 7 days a week. 


_ 1-888-SUMRSET (786-7738) | 13 models | 964 to 2,652 sc : t. | mid 


about: like comfortable, active adult living with: 


Swimming / Fitness & Exercise Spas 


Plus, Summerset residents enjoy very low 
maintenance homes that free them to get up 
and go in a moment's notice. Some say it’s like 


N. St. Francis Dr.; June 30-Sept. 5; tick- 
ets $16-$36; 982-1237); the interna- 
tional theater, dance, and music of 
Santa Fe Stages (1600 St. Michael’s 
Dr.; June 5—August 1; tickets $20-$37; 
982-6683); the choir concerts of the 
Santa Fe Desert Chorale (207 Old 
Santa Fe Trail; June 27—August 16; tick- 
ets $28-$30; 988-7505); or the classical, 
jazz, and world music of the Santa Fe 
Chamber Music Festival (St. Francis 
Auditorium, 107 W. Palace; July 17- 
August 23; tickets $15-$40; 983-2075). 
Late dinner. While you’re still looking 
great from the show, dine at Mark 
Miller’s Coyote Cafe (132 W. Water St.; 
983-1615), or enjoy chef Kelly Rogers’s 
superb creations at La Casa Sena (125 
E. Palace; 988-9232). 

Even later. Jazzy and passion-filled, the 
songs of Santa Fe chanteuse Chris Cal- 
loway draw partly upon the repertoire 
of her late father, band leader Cab Cal- 
loway. She sings at Espiritu (731 
Canyon; tickets $10; 820-2226). 


Come take a look for yourself. Talk to the 
residents. Start thinking about those great 
Summerset friendships. Get in the swing. 
And, mostly, start smiling. 

Visit Summerset 
at Brentwood today. 
Call toll-free today, 
1-888-786-7738 to 
receive a free copy of 
Summerset Life, the 
community's newspa- 
per and monthly 
events calendar. 


SUMMERSEI 


AT BRENTWOOD 









dad 


Corner of Balfour and Summerset Drive 





odels open weekday: 9am—Spm, weekends l0am—5pm_ VISIT OUR WEBSITE AT www.summersetlife.com 


each household must be 55 or older Prices are 
la 


he public. Brentwood Golf Club cours: 


usche subject to change without notice. Facilities and services are planned to meet physical and social needs of persons 55 years of age or older under Fair 
iis. The developer may change any ~lement of the community's design, the golf courses, amenities, home designs, materials, features, methods of construction at any time without prior notice. Golf 
ind facilities are owned by Brentwood Country Club Partners L.P. They reserve the right to change or terminate rules, regulations, fees or ownership at 


lhe Brentwood Golf Club Executive Course is built on land approved for commercial uses and now operates under a temporary land use permit from the City of Brentwood and is subject EQUAL HOUSING 
mestances dictate, If you have specific questions before you purchase, please see your sales associate who will provide the appropriate information in writing, OPPORTU 
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sunday 


Brunch with a view. Nestled in a 
foothills Shangri-la, historic Bishop’s 
Lodge (Bishop’s Lodge Rd., 3 miles 
north of the Plaza; 983-6377) offers a 
brunch featuring everything from French 
toast to green chili-chicken enchiladas. 

Trek to the ancients. Get a glimpse of 
prehistoric New Mexico culture at the 
cliff dwellings of Bandelier National 
Monument (State 4, 40 miles north- 
west of Santa Fe; $10 per vehicle; 672- 
3861). On your way back into town, 
stop for the best guacamole north of 
Guadalajara on the sprawling patios of 
Gabriel’s (U.S. 84/285, 10 miles north 
of the Plaza; 455-7000). 

One for the road. Santa Fe’s oldest 
nightclub, El Farol (808 Canyon; 983- 
9912), offers a unique mix of entertain- 
ers ranging from flamenco guitarists to 
cowboy balladeers. It’s also great for 
Spanish tapas. ; 


SANTA FE LODGING 


ere’s a sampling of favorites. 

For more lodging suggestions 

and other information, contact 
the Santa Fe Convention and Visitors 
Bureau at (800) 777-2489. 


M ADOBE ABODE. Six-room_ bed- 
and-breakfast in a quiet neighborhood 
two blocks from the O’Keeffe Mu- 
seum. From $120. 202 Chapelle St.; 
(505) 983-3133. 

MEL REY INN. Former motor court 
turned into a comfortable complex 


INTRODUGING GRAND GAFE. 
NOW, ANYTHING ELSE IS 
JUST A GRILL. 





Unlike ordinary barbecues, the Grand Cafe is a grill, oven and stovetop in one. We call it an Outdoor 
Kitchen System because it offers you three independently controlled cooking zones which allow you to 
serve appetizers, entrees, desserts and even after dinner coffee all from the same grill, in the comfort 
of your back yard. Quality engineered with high performance brass burners insures your Grand Cafe 
will heat to 500° in five minutes guaranteed. Add our sure-start piezo ignition system, infrared flame 
tamers and free 88-page recipe book and you'll be glad you settled for nothing less than a Grand Cafe. 


with gardens, pool, sauna, and hot 
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OUTDOOR KITCHEN SYSTEMS 





tubs. From $75. 1862 Cerrillos Rd.; 
(505) 982-1931 or (800) 521-1349. 
M HOTEL ST. FRANCIS. Near the 


For more information and additional dealers call toll free 1-800-854-3463 or visit us at www.grandhall.com 


Py Please visit your nearest dealer Encinitas 7 Irvine a th Sonora 
aza, a nicely renovat hotel that and ask about the complete —_Fireplaces Plus Anaheim Patio & Fireside alifornia Backyor J.S. West 
eonaied line of Grand Hall Products: (760) 436-5343 (949) 669-9271 (916) 733-4800 (209) 532-7475 


serves afternoon tea in the lobby. From 


So. Lake Tahoe 


Brea ; Fort Brogg Laguna Hills ee 
: Anaheim Potio & Fireside Suburban Propane Lo Paz Patio & Fireplace California Backyard Bi-Stote Propane 
$118. 210 Don Gaspar; (505) 983-5700. (714) 671-9445 (707) 964-2406 (714) 837-2282 (916) 482-3500 (916) 541-332 
@ LA FONDA. A hotel steeped in his- Bakersfield Grass Valley Napa South Sacramento So. San Francisca 
: : Econo-Air Foxfire Allied Propane Colifornia Backyard Warm Solutions 
tory, with lovely sunset views from the (805) 832-1700 (916) 272-1878 (707) 252-5500 (916) 394-2500 (650) 583-3393 
Danville Hermosa Beach Orange San Luis Obispo Stockton 
rooftop terrace. From $199. 100 E. Patio & Fireplace Okell’s Fireplace Fireplace & Patio Trends Doylight Gardens Suburban Pr 
San Francisco: (505) 982-5511. (925) 648-0293 (310) 376-3448 (714) 998-1721 (805) 547-1234 (209 
; : Dublin Hermosa Beach Rancho Cordova Santa Monica Willow ( 
Custom Fireplace Patio & Spa Anaheim Patio & Fireside California Backyard Paykel Fireplace Fixt Big Foot Lumb 
(510) 829-6360 (714) 842-8821 (916) 353-5100 (310) 394-144] 916) 629-2302 
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Butterfly houses take wing 


Native and tropical butterfly habitats spring up throughout 
the state, from San Francisco to San Diego and beyond 


BY JIM McCAUSLAND 





WITH ITS COBALT BLUE WINGS, the common morpho is among the most popular 


of the hundreds of tropical species found in butterfly houses. 


irst it was ants. Then big bugs. 

Now butterflies are all the rage. 

No, we’re not talking movies 
about the endearing insects—we’re 
talking the real McCoy. The last couple 
of years have seen a boom in butterfly 
habitats where hundreds of native or 
exotic butterfly species flit among the 
plants, putting on a great show for the 
paying public. 

At some butterfly houses, such as the 
one that recently opened at Turtle Bay 
Museums and Arboretum on the River in 
Redding, you’ll see native butterflies. 
However, most feature tropical species— 
metallic blue morphos, for example, or 
giant owl butterflies as big as your 
hand. Often their patterns—black trac- 
ery on white, for instance—are as strik- 
ing as their colors. 

In general, indoor exhibits house 
tropical species, and outdoor gardens 
attract temperate-climate natives, the 
species varying by state. Most facilities 
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provide handouts to help you create 
your own garden at home to attract na- 
tive species. 

Tropical houses tend to be warm, so 
dress lightly and give yourself time: 
cameras may need 20 or 30 minutes to 
defog after they’re exposed to the hu- 
mid indoor atmosphere. 

Most butterfly houses are part of a 
larger facility—such as a zoo, museum, 
or park—that charges a general admis- 
sion fee. 


ESCONDIDO: San Diego Wild Animal 
Park. Head for the Hidden Jungle ex- 
hibit, where plants and butterflies share 
space with exotic birds and insects such 
as leaf-cutter ants and giant walking- 
sticks. 15500 San Pasqual Valley Rd., 
9-4 daily. $19.95, $17.95 ages 60 and 
over, $12.95 ages 3-11; (760) 747-8702. 
LOS ANGELES: Pavilion of Wings, Nat- 
ural History Museum of Los Angeles 
County. A new 3,200-square-foot native 


BRUCE TANNER 


butterfly exhibit is on display through 
September 6. You'll see as many as 300 
butterflies at a time, including 30 
species: everything from zebra long 
wings to swallowtails and Gulf fritillar- 
ies. 900 Exposition Blvd., 9:30-5 Mon- 
Fri, 10-5 Sat-Sun. Additional fee not 
yet set; museum admission $8, $5.50 
ages 13-18 and 62 and over, $2 ages 
5-12; (213) 703-3400. 

REDDING: Turtle Bay Museums and 
Arboretum on the River. Walk through 
a 100-foot-long, 30-foot-wide shaded 
butterfly house cooled with foggers 
that can bring 100° outside tempera- 
tures into the 70s: you'll find about 
1,000 North American native butter- 
flies, including 25 species, fluttering 
among the flowering plants. The sea- 
sonal butterfly house will be on display 
until September 19. 836 Auditorium 
Dr. (at Paul Bunyan’s Forest Camp), 
9-7 daily. $4, $2 ages 4-17 (includes 
art, history, and natural science muse- 
ums); (530) 243-8850. 

SACRAMENTO: Bug Zone, Sacra- 
mento Zoo. A glass gazebo (12 feet in 
diameter) shows off tropical and native 
butterflies as part of a large arthropod 
exhibit until June 30. 3930 W. Land 
Park Dr., 9-4 daily. $7, $5.25 ages 3-11; 
add 50 cents per person Sat-Sun; (916) 
264-5885. 

SAN FRANCISCO: San Francisco 
Zoo’s Insect Zoo. A native butterfly 
garden just outside the insect zoo show- 
cases all the skippers, painted ladies, 
swallowtails, and sulfurs you could ever 
want to see. Pick up a list of native nec- 
tar plants while you’re there, along with 
a list of California nurseries that carry 
them. Sloat Blvd. at the Pacific Ocean, 
10:30-4:30 daily. $9, $6 ages 12-17 
and 65 and over, $3 ages 3-11; (415) 
753-7001. 

VALLEJO: Six Flags Marine World But- 
terfly Habitat. The 5,000-square-foot 
tropical house contains about 20 
species, totaling some 500 butterflies. 
2001 Marine World Pkwy. (junction I- 
80 and State 37), 10-10 daily. $30.99, 
$20.99 ages 4-12, $15.50 under 4 feet tall 
(includes all rides); (707) 643-6722. @ 
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-F slais Te, ageless i m Napa 


a s nothing wrong with being set in your ways 
about Real California Cheese. Anyone who knows it, 
knows all about love, loyalty and frequent cravings. 

It all comes down to taste. You see, every variety of 

Real California Cheese, from the Havartis to the Dry ao 
is made exclusively with California milk. Fresh milk that’s ' _ 
produced by local dairy families close to where the cheese is made. That explains why sO 


many of our California cheeses, including Queso Fresco and the other Hispanic varieties, 





have sucha distinctive, fresh dairy taste. Our rigorous inspection standards are your 
assurance that all Real California Cheeses are 100% natural and completely free of 
added preservatives, fillers or fakeness 






So take a baguette, some olive oil, a tasty tomato and grace them with a Real 


California Fresh Mozzarella. It's young. It’s beautiful. It’s the cheese. 
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The dance 
of life 


Across the Rockies, powwows 
offer a look at vibrant 
Native American cultures 


BY CANDY MOULTON 


he ground vibrates under the 

feet of the powwow dancers. A 

kaleidoscope of brightly beaded 
costumes and feather bustles flashes as 
the dancers’ arms move in measured 
circles, expressing the motion of life. 

Dancing at a powwow is “just an- 
other way of holding on to our culture 
and heritage,” says Blackfeet dancer Jus- 
tine Croff of Browning, Montana. 

In late spring and early summer, 
dozens of intertribal powwows take 
place at Native American reservations 
and other venues. Most are open to the 
public for a small admission fee. 

Because powwows are competitive 
events, often including representatives 
from tribes as diverse as the Ute, 
Shoshone, Plains, Arapahoe, and Black- 
feet, they present a great opportunity to 
compare dance techniques and dress. 
Traditional and fancy dancing are prac- 
ticed by almost all tribes, as is the stren- 
uous grass dance, which involves a cos- 
tume adorned with brightly colored 
strings of yarn or ribbon. 

Below are a few of the oldest and 
most popular powwows. For others, 
contact state tourism departments 
(listed at www.sunsetmagazine.com un- 
der “Travel”). 


COLORADO, Delta: Council Tree Pow- 
wow & Cultural Festival. Southwestern 
tribal dancers and members of the Ute 
nation; dancing and drumming contests. 
September 24-20; (800) 874-1741 or 
(970) 874-1718. 


IDAHO, Fort Hall: Shoshone-Bannock 
Festival. Idaho’s biggest powwow in 
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TIM TOBINSON, a fancy dancer from the Wind River Reservation, captivates a crowd. 


cludes a rodeo, art show, storytelling, a 
5-mile run, crafts, and traditional hand 
games. August 12-15; (208) 237-9791. 


MONTANA, Browning: North Ameri- 
can Indian Days. The largest Blackfeet 
tribal event in the United States in- 
cludes dancing and drumming con- 
tests and a parade. July 8-11; (406) 


338-7270. 


UTAH, Fort Duchesne: Northern Ute 
Indian Powwow. Dancing by Northern 
Ute, Northern Plains, and Southwestern 
tribes. July 1-4; (435) 722-5141. 


WYOMING, Cody: Plains Indian Mu- 
seum Powwow. Dancing, traditional 
arts and crafts, and demonstrations by 
all the Northern Plains tribes. June 
19-20; (307) 587-4771. @ 


MARY STEINBACHER 








From the Nevada desert 
to the California coast 
to the beaches of Hawaii, 
the sun always shines on 
Best Western. 


There are more than 300 Best Western hotels in California, Nevada and Hawaii. So wherever 
your travels take you in this sunny land, you can always find a Best Western, and a good 
night’s sleep at a great value, nearby. For more information, contact your travel professional, 
visit these new web sites: www.bestwesternnevada.com, www. bestwesterncalifornia.com and 
www.bestwesternhawaii.com or just give us a call. 


1.800.663.6548 Across the-.street from Rr As 
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AFRICA 


NM 


For 52 years, UTc has 
made quality safaris affordable. 
Prices start as low as $2875* 
person (incl. air from NYC). 
For brochures, see your Travel Agent 


or call: 
1-800-223-6486 


— Hewon' fit in your mailbox 
but our full-color visitors guide will. 
For your free Anchorage Visitors Guide, call 


1-800-478-1255 
e-mail: info@anchorage.net _http://www.anchorage.net 


Alaska’s 


Denali 
Backcountry 


#6 0-s41-0692 -CUSe 


www.denalilodge.com/ss 





ARIZONA 
——_29) THE @e_ Sunset '98 


LODGE “Best of the West” 
a Romance & Quiet 


in the Heart of Sedona 


EDO, 






A Bed & Breakfast Inn 





www.lodgeatsedona.com 


BED & BREAKFAST INNS 


Paity Hotel 


A Bed & Breakfast Inn 


"More Home than Hotel" 


BETWEEN YOSEMITE 
AND TAHOE ON HWY. 49 


(888) 664-0266 www.palmhotel.com 











CATALINA ISLAND 


CULL LTLTAA 


NOT JUST AN ISLAND, ANOTHER WORLD. 
www.catalina.com 
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FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


310-510-1520 


One call arranges boat, 
Pavilion Lodge and Discovery Tours. = 
MARCH 19,1999 THRU JUNE 17, 1999 PACKAGES aif 
$85-$211 sysiicus owe Orta 
800-851-0216 


www.catalina.com/scic 





CENTRAL COAST 


Lahey 
HEARST CASTLE" 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Summer Value Package, including: 

e 2 Nights Deluxe Lodging 

e Hearst Castle Tickets € 

e Elegant Dinner 

e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 


www.elreygardeninn.com 


Highway 1 

P.O. Box 200 

San Simeon 

CA 93452 

* Per person, 
dbl. occ., some 
restrictions 





HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 

vii STRAWBERRY INN 

1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 

Fireplaces ¢ Full Kitchens 
&a44 44 
CABINS 


1-888-965-0885 
Highway 108 in Strawberry, CA 


















HIGH SIERRA 


130 miles 
ot California’s 
wild side. 


Mono County. 


Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
and ghost:towns... come explore Mono County 
along scenic Hwy. 395. Call for a revealing map 
and discover unlimited adventure. We’re out 
theré*at www.monocounty.org 


800-845-7922 
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Your vacation starts here 
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= ae "Sw Wil i 
2 Discovér the treasures of California’s ¢7 § 
_ Eastern Sierra... gold mines, antique }} < 
> trains, museums, Native American % 
/ artifacts, ancient trees, rainbow trout 

* and magnificent mountain scenery. Call * 
i Aor a free treasure map andlodging info: 


§ 760-873-8405 


South we w.bishopvisitos.com 


Ret! 
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HIGH SIERRA 
RE SES PELL 
é ro op 
THE GREAT FAMILY 
ADVENTURE. 
T' nagine a unique camp experience for the entire 
E_ family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat’! Parks ata cool 7500’. A place where 
both grownups and kids alike can experience action- 
packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas. Uncrowded! Smog-free! 
e Private Lake: Waterskiing, Canoeing, Sailing; 
¢ Heated Pool © Tennis Courts ¢ Riding Stables 
¢ Trout Streams ° Rifle & ney Ranges ° Aerobics 
¢ Guided Scenic Hikes * Youth & Teen Programs 
¢ Nursery & Pre-School ¢ Artist of the Wee 
¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/21 - 9/6. Rates include 
delicious Meals, Lodge Rooms/pyvt bath or Cabins/near- 


by bath house AND Activities. Wee Adult Rates $665 
up. Varied Youth Rates $605 up. Call for “MINI” rates. 


Phone Teli-Free 


800-227-9900 


FREE Color Brochure 
www.montecitosequoia.com 


WU Oiicrelnret hye 


Family Vacation Camp 















LAKE TAHOE/RENO AREA 


how you want to p 


sL RECTOR Y vse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





HIGH SIERRA 





GRAY FAGLE [ODGE 


Enjoy gourmet dining in a cozy lodge. Relax 
in a rustic cabin. Hike, bike, fish or just kick 
back. Rates include cabin, breakfast, dinner 
and maid service. Golf packages. 


1-800-635-8778 


www.grayeaglelodge.com 









Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
© Indwidual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing 
Gold Lake Ledge 
(Established 1912) 
P.O. Box 25 Blairsden, CA 96103 


Call (916) 836-2350 for reservations and free brochure. 


LAKE TAHOE/RENO AREA 


VACATION STATION NORTH LAKE TAHOE 
—=tqieihoc— INCLINE VILLAGE 


Come experience beautiful Northshore/Lake Tahoe. 
Finest selection of lakefront & lakeview homes & Condos. 


Leases by days, weekly, or monthly, daily rates from $65.-$700. 
¢ Near Casinos, fine dining, crosscountry and downhill skiing, 
discount lift tickets. 
¢ FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 


LAKE TAHOE/RENO AREA 





n si 
* 


including a round of golf on our Robert Trent Jones, Jr. designed course or any 
other of our activities. Tennis, mountain biking, dining, spa and beauty services 
or shopping—you choose with the Resort’s exclusive Flexiplan options. 


1-800-403-3680 


www.squawcreek, 


5 Miles From Lake Tahoe + 200 Miles From San Francisco * 45 Minutes From Reno/Tahoe International Airport 
*Per person, double occupancy, valid Sunday through Thursday, peak season, subject to availability, seein: 
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LAKE TAHOE/RENO AREA 





k 

Spend the night with us for'479.50*, and | 
glittering acres for free all thi A r } 
; 

It's a very decent proposal. . ; 


*Rates are per person per night, double occupancy, 
two-night minimum. Some restrictions apply. 


Snorthstar-at-tahoe | 


1-800-GO-NORTH | 


www.skinorthstar.com 
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PER ROOM, PER NIGHT 


FOR RESERVATIONS CALL 
1-800-HARRAHS 


ASK FOR OFFER CODE “ASUN39Q" 


Harrahs 


RENO 


Your biggest nights happen here.* 





LAKE TAHOE/RENO AREA 


OMANCE...__ 
in the Sierra 


Renew your romance at Embassy Suites Resort with our 
“Sunset Package” and relax in a luxurious two-room suite. 
Witness a Lake Tahoe sunset while enjoying a bottle of 
regional wine from your own signature glasses. Enjoy a com- 
plimentary cooked-to-order breakfast, an evening reception 
and a $30 dining credit toward a romantic dinner, all from 
just $92. At Lake Tahoe, you'll fall in love all over again... 


800.988.9811 
www.embassytahoe.com 


[9 empassy SUITES” 


Reso Lake Tanor. 


“What a difference a stay makes.”™ 


*Per pers., per nt, based on dble occ., not incl. tax. Valid Sun-Thurs, 4/11- 
12/16/99. Weekends and peak season rates higher. Excludes holidays and 
special events. Subject to rate & space availability. 100% satisfaction 
guaranteed. For worldwide reservations, call 1(800) EMBASSY. 











HUMBOLDT COUNTY 


“I may never go 
back to the office..." 


Free travel planner (800) 346-3482 
www.redwoodvisitor.org 


Eureka, California. .. come find it! 





harrahsreno,com 


Offer valid East Tower only, Sunday through 
Thursday, May 30-July 1. Excludes Fridays and 
| Saturdays. Subject to availability, Some restrictions 
may apply. Not available to groups or conventions 


LOS ANGELES 


LOS ANGELES 


©1999, Harrah's Entertainment, Inc ASUN39 









Nort Surprisingly, 
THE Warmest SERVICE IN LOS ANGELES 
CAN BE FOUND IN ITs Heart. 






StartinG At ONLY 






Nay at the Wilshire Grand, and you'll find yourself right in 
$139. the center of Beverly Hills shopping, sunny beaches, world- 


LI akg famous theme parks and major sporting venues. 2 You'll 
DELUXE Room, 










TO CARERETIS also find yourself surrounded by something more. The warmth | 


North Lake Tahoe — the perfect location for your 
summer vacation. Hiking, mountain biking, 
golf, water-sports, gaming, fine dining and 
more. Book now and receive your FREE 
Passport to Adventure filled with valuable 
activity discounts. Summer room rates from $79. 


FREE PARKING 


and genuine hospitality of a truly attentive staff And, amenities _ || 





such as a 24-hour fitness center, heated pool, world-class restaurants, and guest room 





dining served around-the-clock. 2 So call 888 773-2888 for reservations. Because 


we're the heart of Los Angeles. In more ways than one. 


} 

| 

WILSHIRE GRAND | 
LOS ANGELE 


For California call: For Nevada call: 


888.898.2463 800.60. TAHOE 


www.tahoefun.org (468-2463) 
www.gotahoe.com 





*per night, single or double occupancy, 


taxes not included 


CLOSE TO Perfection. AND Everything ELst 













2 213 688-777 





930 WILSHIRE BOULEVARD Los ANGELI 
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MAMMOTH LAKESAREA ~~~: MAMMOTH LAKES AREA LAKE TAHOE/RENO AREA 


Northst 
SKI WEST Tahoe pene - Doe Lake 
“ACATION RENTS” Mountain Chalets ¢ Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 


Firewood « Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 


SS RI METI NATE? SL 
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TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 


——SSS== 
Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 
Specialist... Townhouses. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 e (530) 542-2777 





HomeES 
Conpbos 
CHALETS 
be S 
| sees VIEW & BOOK ON LINE 


i www.TahoeAccommodations.com 


800-544-3234 









SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 


PRET Em Affordable Quality Rentals 
YN XeHi Call for $50 off your rental 


MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 


www.2cTahoe.com/mceki 
800-748-6857 or call for Free Vides « 









mae . pln. . . 
California's premier mountain resort. 


For a bigger view, call for Mammoth’s summer vacation planner, or find us at 
www.visitmammoth.com 


888-GO-MAMMOTH ie 


Ws Mise le ib ail 








: a L are Homes, Condos, Chalets 


- Toll ae 


LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA weg iy i 888-MT N-I 





eo 
"(8 888- 686 


3 pubhasing sightaceing ok MAneg dining oul Snes? 









» Golf Courses i; el is Te ene aCe) 


+ Casinos & more! 74 ee \ a melas SKUNK 


*per night 


History and so much mote... 


For more information 


ew 
and a FREE gift, call ‘TRUCKEF 
530.587.2757 CHAMBER of COMMERCE 


vou pro bunnp bury 1° Bun i burro oyyb rv Bu* 


www.skunktrain.com 


a ae 888 7a 3612 


www.bratresort.com 


fae LAKE TAHOE VACATIONS MENDOCINGHE Rn 
IR | ( K $: : ee + Condominiums a 

B » Vacation Homes oT \ 

<a) : Lakefront Estates | a | NS < ALL ABOARD | ! 
ull 1 we: e SUA ARC * ae RC COMM MeL a em ELC 
me ean 3 Loe ele “1 Habitat.” The Skunk Train offers scenic trips from the 
‘ any 5 : = E ay a, * Pacific Ocean through the redwood forest over the 
bi NER A PALF eI NJOY LAHOE SS... fo / coastal mountain range and into Willits. After all, it’s 

as Se e » Beaches i ie gE meld eats a 
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CALIFORNIA WESTERN RAILROAD 
FORT BRAGG and WILLITS 


rte iT 
eu) | | 
Pear Lal 


1 -800-655-0608 ! , ‘ NTT eee TALL} 
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1 888 678-8505 


www.redwoodempire.com 
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MENDOCINO COAST 


SPECTACULAR WHITEWATER VIEWS 
ELEGANT WHIRLPOOL, FIREPLACE SUITES 
Ocean View Lodge Mendocino 
1-800-643-5482 Coast 
hea «61141 N. Main St. Fort Bragg, CA 95437 No Smoking 
- www.oceanviewlodging.com FREE BROCHURE 





Vacation Home Rentals 


at Point Arena Lighthouse 
on the scenic Mendocino Coast 


= +3 bedroom, 2 bath, kitchens, t 
fireplaces, ocean view. = 
& « Near beaches, restaurants, galleries, 

§ fishing pier, whale watching, 

= charter boat, shops. 

= Point Arena Lighthouse Keepers, Inc. 

® P.O. Box 11S + Point Arena, CA 95468 

R (707)882-2777 “ 

& (Non-profit) 


Ee Visa 


E-mail us: Sate tie @aben: org. ‘ 
Internet home page: www. cn. org/1/palight 


Relax in our majestic atmosphere. Gaze upon the Pacific 
Ocean with bonoculars from your private deck; while sip- 
ping champagne or sparkling cider in a terry cloth robe 
provided with your room. We offer Bluff Top Views, rooms 
with jacuzzi tubs, romantically warm fireplaces andking 
size beds. Within a short walking distance to the finest din- 
ing north of the Golden Gate. 


Ask about Mid-week rates. 
1-800-400-5053 707-884-1213 


Gualala, California 











888 942-8284 


www.shorelinevacations.com 







_N oO COAST 


Ocean Views * Hot Tubs 


THE MaGicaAL MENDOCINO Coast VACATION HOMES 
Let Us Make Your VACATION WORTHWHILE 
Fully Furnished Homes and Cottages with Magnificent Views 
FREE Brochure « i 800 710-4825 


RUBY WARNER REALTY 


www.rubywarnerrealty.com 
email: warner@mcn.org 
PO Box 249 ¢ Mendocino CA 95460 





MONTEREY PENINSULA 


MENDOCINO COAST 
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Skunk Train Packages ¢ 
from $255 for two. ~/ 
Train, Lodging, Meals, Gift ei 
Also packa ee featuring the Botanical 
Gardens, Trail Rides, Bicycles & Massages 


FAN Srasirp LODGE 


Indoor Pool & Spa * In-room Coffee & Refrigerator 
800-345-0022, 9 am-9 pm 800-341-8000, 24 Hours 
Fort Bragg, CA 95437 Thre 

Visit our website www.seabirdlodge.com sept: 











gon 












IRISH BEACH RENTAL HOMES 
1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $95 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 








MONTEREY PENINSULA 


| NOVEL. 


Wind in the rigging of the 
sailboats at anchor. Thay 
Hower boxes, century old 
cypress. Sea gulls and salt 
air, Steinbeck made the 
sights, sounds and smells 
of Monferey s Cannery Row 
torever tamous. lerhaps 
it's time To write your 


own chapler? 


Enjoy historic savings 
at 30 of your favorite 
places to stay. 


800°555*WAVE 


www.timetocoast.com 


‘Master e100) 
Use MasterCard for 


additional savings 


MENDOCINO COAST 
ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 


www.mendocinovacations.com 
HoMES+*B&Bs «SPAS «VIEWS « FIREPLACES 
FREE BROCHURE 
707-937-5033 « 800-262-7801 


e-mail: mcr@mcn.org 


ntteasir i 


DRL 








SEAFOAM LODGE 
Ocean Views __ Beach Access 
TV, VCR and Hot Tubs 
a: Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937-1827 
P. O. Box 68, MENDOCINO, CA 95460 


(800) 606-1827 





Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoASsT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 
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MONTEREY’'S 
GEST VIEWS 


Hotel Pacific 
Monterey Bay Inn 
Spindrift Inn 


Victorian Inn 
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40% 
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Monterey means different things to 
different people. That's exactly why we 






offer four special hotels ~ one jor every 


mood, occasion, and budget. 


Carmel’s white sand beach, lush garden courtyar ds, | 
& peaceful tree-lined streets await you. Experience | 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 
Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 





2 SUNSET 





MONTEREY PENINSULA 


$39-$119 $69-$99 $79 


Rates subject to change valid Sun- Thur exp 6/30/99 


Celebrate Victorian Days! 
With room receive $40 package including 
discounts for: Monterey Bay Aquarium 

Whale Watching Tours * 17 Mile Drive _ 
(800) 525-3373 ¢ (831) 375-3936 « (831) 373-114 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 





MONTEREY COUNTY/SALINAS 


EXPERIENCE STEINBECK COUNTRY 


BS Wel isi< iN i(<117 al 


(e 


ola Steinbeck's world comes alive in. 

this spectacular new, interactive museum 

with seven themed theaters showcasing Cannery 

Row, The Red Pony, Grapes of Wrath and more. 
Steinbeck Festival ™ XIX 


BS co bere ata Cod Ce era Oe 
August 5-8, 1999 


NATIONAL STEINBECK CENTER 
One Main Street * Salinas, CA 93901 
Call (831) 775-4720 or visit www.steinbeck.org 


MOUNT SHASTA 


SCENIC RAIL ADVENTURES 


in the Shadow of Mt. Shasta 
1-800-733-2141 


DAN as mctrain.com, 





i TREC TOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures _ 


NORTHERN CALIFORNIA 
N. California’s Outback 


4wd van tours to scenic historic sites near 
‘Grass Valley & Nevada City. 


530-274-8142 


Free Brochure 


www.redwagonadventures.com 













Adventures, Inc. 





c a a es . = spin 
Mount Shasta Resort 
© Lodging ® Restaurant ° Golf © 


IS Matt LEY TY CL wntbiid 


vin Lahey 


¢ Public Golf Course - Incredible 18- beles 
* Secluded Alpine Lodging & Chalets 
~ Golf Packages Available ~ 


¢ Restaurant & Lounge with gorgeous views 
* Banquet & Meeting Rooms 


800.958.3363 


www.mountshastaresort.com 


Premium mountain view residential —_| 
lots within walking distance to golf, tennis & 
Lake Siskiyou ~ Starting at $64,950 





NAPA COUNTY 


a al: HEART OF THE NAPA sa 


¢Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 
Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 

* Wine Tours & Tasting Nearby 


VVWV 


“Historic Yountville; A 19th Century Walking Tour.” Ask for A FREE Copy 
2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


http://www.woodsidehotels.com 

















NAPA COUNTY 


YOUNTVILLE INN 


NA Bo A i Ai ke Eon 


@Pool & Spa ¢@ Walk to dining & shopping 
¢ Continental breakfast ¢# Beamed ceilings 
@ Fireplaces @ Executive Conference Facilities 


RESERVATIONS 
800.972.2293 


www. yountvilleinn.com 
a 


GOURMET 
DINING 

AU Te)\ 

“J YEAR-ROUND 


. 
| 1275 McKinstry Street,.Napa, CA 94559 


The John Muir Inn 
Napa’s Newest 3 Diamond Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


Horseback Rides in Napa and Sonoma Val- 
leys @ Sunset, Full Moon & Day Rides 
Redwoods, Lakes, Vineyards, Creeks, 
Wildlife, Magnificent Vistas. 
Sonoma Cattle Co. & 
Napa Valley Trail Rides 
P.0.B. 877, Glen Ellen, CA 95442 















To advertise call 1-800-222-9404 





Placer County Visitor Information Center 





TRAVEL DIRECTORY 


SAN JOSE 


First-class hotels from ie 


) per room* 





SAN JOSE 


Photo by Gary Parker 


VOR CR PAM eam cm VOT mm ULL mn TlCmtelcs 


than 200 “minds-on" exhibits and the stunning Hackworth IMAX Dome Theater. 


Younger children can explore the fascinating Children's Discovery Museum. Brave 


thrill rides at Paramount's Great America or the spooky twists and turns of the 


Winchester Mystery House. Check out one-of-a-kind museums. Take in a "big city" 


show or sporting event. Best of all you can spend a weekend night in a first-class 


hotel for the price of a few video games. The future awaits! 


ee RM OMUC Cm a aCe Lcle oe 


1-888-SAN-JOSE (1-888-726-5673) 
www.sanjose.org/sun 


Rat [Os 


* Hotel accommodations based on double occupancy Fri.-Sun. and are subject to availability. 





PLACER COUNTY 
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13464 Lincoln Way, Auburn, CA 95603 
www.placer.ca.gov 
email: goplacer@quicknet.com 









SAN DIEGO AREA 





OUR FREE VACATION KIT INCLUDES 


SAVINGS ON HOTELS, MEALS, SEAWORLD 
THE WORLD-FAMOUS SAN DiEGO ZOO 
AND MORE. SO YOUR FAMILY © 
DO MORE AND SPEND LESS 
SAN DLEGS 
CONVENTION & VISITORS BUREAU 


1.800.577.WAVE 


WWW .SANDIECO.ORG 
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SANTA CRUZ COUNTY 





SAN DIEGO AREA 


Take It Off and Keep It Off? 
Camp La Jolla 


The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California, Programs for 21-6()+ yrs. Separate childrens camps too! 


Free Brochure: 1.80 0-825-TRIM @ 


Se ey 


SANTA BARBARA AREA 


‘OR’Y Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


SANTA CRUZ COUNTY 


sea sets the pace, and b 
"the accommodations — 
- offer all the comforts 





SACRAMENTO AREA 






Discover a place where the z 2 














* * * * 
Sacramento 
Sacramento Jazz Jubilee » Railfair ‘99 « 


Gold Fever! Exhibit » California State Fair « 
Second Great Gold Rush 





Sacramento Convention & Visitors Bureau 
1303 J Street, Suite 600 Sacramento, CA 95814 
916/264-7777 Fax: 916/264-7788 
www.sacramentocvb.org 





sa, Old Sacramento = 


SD Gold Rush Ambiance 
; = 124 shops, restaurants, 





c FS museums, & one big river 
ug | 


“Home of Railfair - 99” 


















SACRAMENTO AREA 


Come 7a “i 


Gibson House Museum 


The Woodland Opera House 
Hays Antique Truck Museum 
Heidrick Ag History Center 


MUMIA rn eel Lira (888) 843.7630) 


Woodland Area Chamber of Commerce 


SANTA CRUZ COUNTY 


“We take folks through the 
redwoods and to the beach.” 


x Two Historic Railroads * 
ROARING CAMP 


& BIG TREES NARROW-GAUGE RAILROAD 


and 


Santa Cruz, Big Trees 
& Pacific Railway 
Chuckwagon Barbecues * Bluegrass Music 


ROARING CAMP 


P. O. Box G-1, Felton, CA 95018 
Phone: (831) 335-4484 
www.roaringcamprr.com 
10% discount on RR with this ad 
Good for up to 4 persons at time of purchase SUN 





Pajaro Dunes 





on Monterey Bay 


ay tennis 


just relax! 


Best o We (cic) | 
Quality vacation homes & condos 
1/888/641-6100 ¢ www.bestofpajaro.com 


Full conference facilities 








VEL DIRECTORY > 


SOUTHERN CALIFORNIA SOUTHERN CALIFORNIA 





OF V\ Rome LO) 


= eich Cove | lan 
By the dea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 
















island destinations that will 


_ keep you dancing. For reser- 





vations call your travel 
agent or Hawaiian Airlines 
at 800-367-5320. You can 


Guide to Uraise County s 
Gr, treasure trove of activities. 








| SANTA CRUZ | 


SANTA CRUZ 


| BEACH | 


(| BOARDWALK | - 6.7264 Ext 
Ss 9 “ . i“ JY, www.go-orange.com 
$500 | cial Wie Crane, 
” t Ce ount: ae 
en : , .¥ a ! ey 
aa aaa elt) | a 


Present this coupon at any 
Boardwalk ticket booth for $2 

off the Unlimited Rides PLUS 

or Unlimited Ride Wristband. 

Good for up to 6 people; not i 
good with other discounts. 

Offer expires 11/28/99 i 


(831) 426-7433 


Call Toll Free 


1-877-GO ORANGE 
(1-877-466-7264 Ext. 9117) 








© Santa Cruz Seaside Co. 1999 


ieee esa 


Enjoy the best of Southern California. 





Ex Beach Street, Santa Cruz, CA 95060 @ aT | 





96 OCEAN LOFT SUITES ~ 10 MIN. FROM LAX 
CD PLAYER AND STEREO ~ ON THE BEACH! 

TEL 310.374.3001 RES 800.315.9366 Call for your free Visitors Guide 

1300 THE STRAND, HERMOSA BEACH I- Roe 282-0333 


_ www.visitredondo.com 


Uncrowded, unhurried & accessible. 





| © Ocean view every 

On th liffs ab 
© On the cliffs above 

Monterey Bay SANTA CRUZ COUNTY SANTA CRUZ COUNTY 

# © Near wharf, 
Boardwalk, 
downtown 

= * Complimentary 


: zz 7 breakfast fruits 
and pastries 
ee Ka" SEA & SAND 
(831) 427-3400 ae 
201 West Cliff Drive, Santa Cruz, C! cA aia 
www.beachboardwalk.com 








VACATIONS WITH A VIEW 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 


™ 3BD/3BA luxurious units 

week/Summer/$2500 
3 nights/Fall/$1100 
408-866-2626 


VE 
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Kendall & Potter 
PROPERTY MANAGEMENT 
www.montereycoast.com 


1-800-386-6826 


www.villavista.com 





. i. RR AN Ky 
2 RIE 


SANTA 


SRUZ COUNTY 


[VACATION FOR LESS 











In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condon ms. Play in the sand, Bask in the Sun, Golf 
on! ane courses, and Dine in our fine restaurants. 


IN’T WAIT, GET AWAY NOW 


www.bob- -bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway One 
Bodega Bay, CA 94923 
WAY e eye a We 
In Calif: (800) 346-6999 .. 
www.bodegacoastinn.conm ." 


Champagne 
Brunch 
Weddings 
Hotel Packages 


Info: 
800 
759-5638 


www.balloontours.com 


Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 
1-800-643-8899 


see photos of our homes @ www.donberard.com 











The Sea Ranch 


Vacation Home Rentals— Sales | 


Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
From $80/night ¢ Hot Tubs « Fireplaces 


www.oceanviewprop.com * email:ovp @oceanviewprop.com 





52D SUNSET 


SOLVANG 





Pree 


SOLVANG * SANTA YNEZ VALLEY 






Solvang, a charming Danish village, lies 
in rolling countryside 35 miles north of 
Santa Barbara. Explore over 200 
European style shops, bakeries, 
championship golf, live outdoor 

theatre, wineries & windmills. 








Golf packages for two starting at $215. 
Golf Mon.—Thurs. Subject to availability, 
Other restrictions apply. 






Reservations 
(800) 624-5572 
www.solvangrsi.com 






ROYAL SCANDINAVIAN INN 
SOLVANG ° SANTA YNEZ VALLEY 
+ 








WATERFALLS & 
WILDFLOWERS 


APRIL & MAY 
RESERVATIONS AVAILABLE 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREAU 


COLORADO 


a ONT ese a A (Oa 
| COLORADO 

| experience Denver & the west 
PREMIER GUIDE WITH EXCITING 


ITINERARIES, INFORMATIVE ARTICLES AND 
ENTICING PHOTOGRAPHY. $% SAVINGS, 





AIR, LODGING AND ATTRACTIONS. 
CALL NOW FOR YOUR VACATION GUIDE. 
(800) 737-2684 ‘ 






DIRECTOR  Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 


YOSEMITE NATIONAL PARK 


worldwide wow 






SCY 


First Class Cruise Service 


pan Between Seattle & Victoria, BC] 


Take a break and head to 
charmingVictoria or spectacular 
Seattle. Plan a day trip or an 
overnight getaway. The Victoria 
Clipper provides daily 
passenger-only service between 
Seattle and Victoria all year round! 


Want to take your car? Travel 
aboard the Princess Marguerite III, 
Victoria Clipper’s luxury vehicle 
and passenger ferry sails daily 
between Seattle and Victoria 
May 14 - Sept. 26, 1999. 


206-448-5000 
800-888-2535 


www.victoriaclipper.com 
BRITISH COLUMBIA 


HOLIDAY HOME 
RENTALS; 


British Columbia 
Home & Cottage 
Rentals 
Specializing in Victoria 
& BC's Vacation Islands 


acations 
Wesl ... 


1-888-383-1863 / www.vacationswest.ca 





DUDE RANCHES 


OPEN ALL YEAR 


pe 
Ags ae 
#¢¢ APPROVED 


CORTES Sarit ote 
T 


www.coffeecreekranch.com 
Call for Reservations 
1-800-624-4480 

















tus! To advertise call 1-800-222-9404 


ISLAND OF OAHU 


FAMILY VALUES 


FREE Meals for kids 12 & younger 
FREE Rollaway for kids 17 & younger 
FREE Kid Quest coupons 





CALL (800) 367-5370 


www.hawaiianregent.com 


Offer expires 12/26/99. 
Not valid with any other offer. 


hawallan REGENT 


at walkiki Beach 


. PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 





OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum P.I. residence. 
$1,750 week, $4,900 mo. Brochure avail. Grace 
Ching, 99-531 Pohue Place, Aiea, HI 96701. 
808-488-3290 or Mabel 261-4422 


ISLAND OF MAUI 


ee se" Oceanfront, low-rise, luxury 
2 & 3 bedroom condos 
NANI From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 


. www.maui.net/~village/kahana.html 


Vacation Rentals in South Maui 
Fully Equipped - from Economy to Léxtiry 
AA Oceanfront Condominiums.(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI. 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 











HAWAIIAN ISLANDS 





Every day, we fly widebody 
LDC-10s non-stop to the 

islands from Los Angeles, 
San Francisco, Seattle and 
Portland. And once you get 
here, we also have over 150 
daily all-jet flights to six 








hake your booty 
non-stop to Hawaii. 







HAWAIIAN 


AIRLINES. 
Wings of the Islands 


TRAVEL DIRECTORY 





HAWAIIAN ISLANDS 


island destinations that will 
keep you dancing. For reser- 

, vations call your travel 
agent or Hawaiian Airlines 
at 800-367-5320. You can 
also visit us on the web at 


. www.hawaiianair.com 





For a free travel planner call 800-GO-HAWAII 





ISLAND OF HAWAII 


Secluded pep condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing, 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or cal 
Sea Mountain, P.O. Box 70, Pahala, Hi 96777 
Toll-free: 1-800-488-8301 


Hawaii’s 
Best Kept 
Secret 


SeaMountain at 


Punaluu 





ISLAND OF MAUI 


Beachfront Luxury "te ep 
Heart of Keanupali The ‘Whaler 
Spacious condos with full Kitchen 
daily maid and bell service from $195’ /nite. 
Heated pool, spa, & tennis. 800 367-7052 


d 
BemierResots pU00 Fa stay@the-whaler.com 













MAUI LUXURY LEASING 
Service of Ken Rothman Realty 


“Your key to a dream vacation” 
Golf Estates/Oceanfront Condos 
Scenic Villas/Luxury Homes 


Toll-free 888-333-3066 


mauivacation.com 








ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI! 
Kauai's largest selection - call us on Kauai for 
our free color brochure 


Kauai Vacation Rentals 


& Real Estate Inc. 
a IE 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 





REMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private residences 
on sandy white beach. Away from the crowded madness. 
Minutes from exotic Waimea Canyon. 


SPECIAL - - $75 PER NIGHT AND UP. 
http://wwte.com/hawaii/kauai/kekaha1.htm 
Call Owner Jerry Jones at (800) 677-5959 


INTERNATIONAL TRAVEL 


he PRU LYNE ae 


Get Real — 
from Real Experts 


| 800 284 0723 
G- Direct= =} 


www.toptravelsites.com 





JUNE 1999 52iE 


TRAVEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochures 





(808-742-7400) 


52F 





So edi 


ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEACH at 


remarkable rates! Nearly 1/3 of our 
guests have stayed in our beautifully 
maintained 1-4 bedroom beach resort | 
condos and villas two or more times. Air, 
car and activity packages also available. 
Car/condo rates begin as low as $130 a night, 
based on 5 night stay during value season. 


800-367-8020 
SUITE PARADISE 









www.suite-paradise.com 





HOUSEBOATS 


pei ee . 


Relax! | 


Relax on a Seven Crown Resorts 
houseboat vacation! Lake Mead, Lake Mohave, 
Lake Shasta, California Delta. 


eel TTT) 





1-800-752-9669 |) 


for information or a free brochure 
http: Lk he sevencrown. com 


Authorized concessionaire of the National Park Service | 
and the U.S. Forest Service in the Shasta-Trinity Nation nal Forest 





SUNSET 


ISLAND OF MAUI 


Caperrence ¢ a GPE 


a K a <cLseee 


From just $179 per couple 
for elegant accommodations 


A Maui’s luxurious Renaissance Wailea, 
you can disappear on a quiet beach, enjoy 
sumptuous cuisine, and explore the natural 
beauty and boundless activities of the Valley 
Isle. Call 1-800-992-4532. 


RENAISSANCE 
WAILEA BEACH RESORT 


Rate is per night, 
ae MAUI, HAWAII 


plus tax, and subject to 


change and availability. It’s time for a Renaissance. 





HOUSEBOATS 


FIP) Tae iy 


LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 


(800) 637-1767 (916) 589-3152 
www.funtime-fulltime.com 


Lake Oroville Real Estate (800) 772-1776 





1,000 Miles of Water Escape 


_ Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 
1-800-676-4841 

Venice Island Ferry, Stockton, Ca 95219 






















HOUSEBOATS 


1) ‘Pedr sabes oraN 
LEN ICE Ns 
Lake Mohave, NV 
Lake Lanier, GA 


\ronever RESORTS) 
, 800- ~ 255+ 3261 Not 


TTS Wc 
HOUSEBOAT VACATIONS 


SILVERTHORN RESORT 


MARINA e BAR & GRILL e CABINS 
P.O. Box 994205, Redding, CA 96099 
www.silverthornresort.com 


1-800-332-3044 


Ss MQ Ca y Kesort 


Houseboating will never be the same. 


800-223-7950 


www.houseboats.com 


Switzerland 
USA 
TRINITY ALPS 


MARINA 
P.O. Box 670 
Lewiston, CA 96052 
530-286-2282 


TRINITY LAKE 
HOUSEBOATS 


-824-0083 
sa WwWw.trinityalpsmarina.com 





Pai Enchanting ya 


An intimate condominium 
resort nestled in the foothills 
just outside Santa Fe. Adobe 
villas offer sophisticated com- 
fort & privacy from $120/nt. 


Village Resorts 









Preble Lrcankiac 





800 690-8001 

















Come to Sun Valley 


Family Fun Year Round 


The newly remodeled Elkhorn 
Resort. The beauty and tranquility 
of Idaho. Magnificent golf at our 
Robert Trent Jones, Jr/Sr designed 


course. Great weather. Year round 
fun. Daily flights to nearby 
Sun Valley or Boise airports. 


SUN VALLEY'S 


ELKHORN RESORT 


{-800-Elkhorn 
800-355~4676 
One Elkhorn Rd. Sun Valley, Idaho, 83354 





PACIFIC STATES 





IDAHO 
TWIN PEAKS RANCH 


* PACK INTO TENT CAMP . 
* WHITE WATER ON SALMON “eqs 
* ROUNDUP & CATTLE DRIVE Cs 


7AM 
¢ OUTBOARD AT FISH CAMP < ce 
$1,390 ADULT (7days) WIN PEAKS RAN 
800-659-4899 for Brochure SALMON, IDAHO 
www.twinpeaksranch.com 


















MEXICO 





PACIFIC STATES 


Oa Tamer 
¥OU-FORGOT WHAT DROVE YO 








appen to call it, as the train winds its way 
4) feel it happening. And that's the whole idea. To experience 
your travel agent or 1-800-USA-RAIL for reservations. 
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TLAQUEPAQUE, MEXICO 


La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 


Brochure 1-800-220-8689 


PACIFIC STATES 
















“The COAST 
STARLIGHT ~ 
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SOUTHERN OREGON 


COPPER CANYON 


SIERRA MADRE RAIL EXCURSIONS 
Deeper than the Grand Canyon; cliff-dwelling Tarahumara 
Indians; mountain lodges in pine forests & historic hacienda 
hotels in tropical colonial towns. Customized daily departures. 


OPEN MON-FRI 9 AM - 6 PM CT 1-800-843-1060 
COLUMBUS TRAVEL, 900 RIDGE CREEK, BULVERDE, TX 78163 


MOTORHOME RENTALS 





Call « or surf ie web sites 
for more reasons to visit. 


MAIL BOAT TRIPS 
1-800-458-3511 * www.mailboat.com 


JERRY’S ROGUE JETS 
1-800-451-3645 * www.roguejets.com 
ASHLAND CHAMBER OF COMMERCE 
1-800-473-3754 * www.ashlandchamber.com 
CRATER LAKE LODGE 
(541) 830-8700 * www.crater-lake.com 
GRANTS PASS VISITORS & CONVENTION BUREAU 
1-800-547-5927 * www.grantspass.com 
KLAMATH COUNTY TOURISM 
1-800-445-6728 * www.klamathcountytourism.com 
MEDFORD VISITORS & CONVENTION BUREAU 
1-800-469-6307 * www.visitmedford.org 
MOUNTAIN MEADOWS RETIREMENT COMMUNITY 
1-800-337-1301 * www.mtmeadows.com 
RIVERSIDE INN RESORT 
1-800-334-4567 * www.riverside-inn.com 
ROGUE REGENCY INN 
1-800-535-5805 * www.rogueregency.com 
ROSEBURG VISITORS & CONVENTION BUREAU 
1-800-444-9584 * www.visitroseburg.com 
RUNNING Y RANCH RESORT 
1-888-850-0275 * www.runningy.com 


WILDLIFE SAFARI 
1-800-355-4848 » www.wildlifesafariorg 
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OREGON COAST 


WOLD BEACH, DES GON 
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MONTANA 


MONTANA by RAIL 


One square mile of the 
Montana Rockies contains 
1.4 elk, 3.3 deer, 896 trout, 5.6 
people and one passenger train. 


Montana Tours 
1-800-519-RAIL (7245) 


www.keokee.com/railtour 





WILLAMETTE VALLEY, OREGON 


1% much of | 
a good thing 
can you handle? 


4 - vineyards 
historic sites 
flower gardens 
events & festivals 
performing & visual arts 
unique shops 
restaurants 















great accommodations 


Oregon 
ALWAYS INVITING 


800-874-7012 


http://www.scva.org 








Salem Convention 
& Visitors Association 











RIVER RAFTING 


Thitawatar Yaeations 
RAFT - KAYAK - CANOE 


WHITEWATER TOURS IN CALIFORNIA 


Baake EYOND LIMITS 





ADVENTURES 


1-800-234-RAFT | 


www.rivertrip.com 











To advertise call 1-800-222-9404 
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SOUTHERN OREGON CENTRAL OREGON CENTRAL OREGON 
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Great prsacn Trout Fishing re 


Hiking © Sailing © Outdoor Living at it’s Finest 
RV Park with Hookups @ Tent Camping ® Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses 
22 miles E. of Ashland & 1-5 
It’s one of those rare places! 

Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 * 773-3619 





CENTRAL OREGON 
pik SUNRIVER, OR. 


In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


We Play All Year www.sunrayinc.com 





RAIL TOURS 


ae. 


) New England's 
a fall Foliage Express 


The only 8 Day/7 
Night rail/motorcoach 
tour of all 6 New 
England states! 


Only $1999 
Space is limited. 
Call today! 


Departs weekly from 


FINALLY, 


A GOLF VACATION FOR 


THE GROUP THAT ISN’T 


ALWAYS A FOURSOME. 


September 11, 1999 


Reserve space now 
by calling toll-free 
1-888-544-RAIL. 


ng 


Ze, e or a vacation where no one in the group has to compromise their passions, come 
S,. 


to Central Oregon. You'll find 24 naturally beautiful courses, featuring designs by 
Robert Trent Jones, Jr., Tom Weiskopf and John Fought. And in addition to world-class 
skiing, fly-fishing and rafting, there’s fine dining, shopping and the nationally acclaimed 
High Desert Museum. A wide range of resorts, hotels and inns offer lodging for every taste. 


RAIL TOURS 


For the ultimate golf vacation, don’t miss the Pacific Amateur Golf Classic, October 3-7, 
1999. Call or visit our Web sites to enter and order our free 64-page vacation 
guide. Central Oregon. The golf destination with different strokes for different foiks. 


1-888-283-8114 
PU RE Rr www.covisitors.com www.pacamgolf.com 


CALLTODAY 1.800.635.6622 
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OREGON OREGON SPECIAL CRUISES 


Old World Cruising. 
Brand New Experience. 





You'll find a perfect tobe oe place somewhere within our 50 lakes and rivers, 
hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 
minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn @youllneverfindme.com. , ; ; 
For a luxurious yet different ocean-going experience, 


we proudly present Grand Hotel Voyages aboard 
our flagship, the MS Deutschland. Constructed in 
1998 for a maximum of 513 discerning passengers, 
her decor and fine service evoke the elegance and 
splendor of cruising’s golden era. 


Dd Call for a free brochure, or visit our web site: 


‘ 5 PETER DEILMANN 
e ; CEAN RUISES 
BN aise Pf) fsg00-368-6287 


OREGON The new flagship of Old World cruising tradition 


www.clackamas-oregon.com 
BB Ship registry Germany a 





Explore oe 
=~ Caribbean 


suet 6 and 13 day adventures | 
wh. | _ aboard a tall ship from $675. @ 


Call your travel agent or 


1-800-327-2601 


www.windjammer.com 


Windjammer ] 
Barefoot Cruises. 4 


P.O. Box 190120, Dept. 33 q 
Miami Beach, FL 33119 0120 a 


oe 





Ride the Mt. ined Railroad 
and Dinner Train 


Surround yourself with the natural beauty of the 

Pacific Northwest. Built in 1906, the Mt. Hood 

Railroad is a link between two of Oregon’s most 

spectacular natural wonders...the Columbia River 

Gorge and Mt. Hood. Enjoy four-course dinners 
with a thousand views. 











Cent ral Oregon's Best Family Resort 


40 acres of outstanding Outdoor Family Recreation 
Swimming Pools, horseback al & whitewater rating 


4, 5, or 6 nights on the peeer> International Seaway 
elegant riverboat locks, castles, 


Canadian oe RIVER CRUISE historic villages, 
Cruising the calm the 1000 Islands, 


inland waters of the St. museums, resorts 








2, 
Lawrence & Ottawa Aen Searre and world-class cities 
Kingston, Ottawa, Montreal, Quebec City Departures 


NOM matt CH ere] 
St. Lawrence Cruise Lines, 1-800-267-7868 


Rates from $59 to 5302 per night 


THE INN OF THE SEVENTH MOUNTAIN 


(800) 457-6810... www.7thmtn.com 


Only 1 hour from Portland in the Columbia River Gorge 


Call 1-800-TRAIN-61 
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SPECIAL CRUISES 


S 


CRUISING THE GREAT RIVERS OF THE WEST: 
Columbia, Snake & 
= 
Willamette Rivers 


Cruise into History along the Lewis & Clark 
Route, Oregon Trail & Columbia River Gorge. 
« New, Elegant, 


Authentic 
Sternwheeler 


e Nightly Showboat 
Entertainment & 
Dancing 

+ 73 Spacious Suites &  * New, Exclusive 
Staterooms Itineraries & Shore 

« Fine Dinin eee 

(*calefor details) a 

Call NOW for 7 > 

Spectacular 

FREE Brochure " 


AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 e SEATTLE, WA 98101 








THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 


EEK CST10002 09-10 


939 LAUREL ST., SAN CARLOS, CA 94070 


EXOTIC PANAMA - BELIZE 


Virgin Islands, St. Martin, Grenada, US Intracoastal. 
Adventurous cruises on new small ships. 
Relaxed, casual, smoothwater itineraries. 
Its like cruising on your friend's yacht® 
FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE 


Cruise the picturesque countryside of Europe 
aboard a luxury hotel barge. Enjoy excellent 
cuisine, wines & fascinating excursions. 
The ultimate European vacation! 

Prices starting at $1490 pp. 

Call toll free (888) 550-8580 
www.bargeconnection.com 















SPECIAL CRUISES 


from L.A. aboard Blue Star's modern 12- passenger 
containerships. Truly relaxing. Comfortable private 
accommodations for doubles or singles. Dining room, 
lounge shared with officers. Round trip (47- 49 days) 


or I-way "Fly-Sail" packages available. Reasonable. 
Extra savings May thru Aug. 
Travitips (800) 872-8584 
Box 580188K7 


Flushing, NY 11358 www.traviti 





SAN JUAN ISLANDS, 
WASHINGTON 


ISLANDS 


Enjoy a fully narrated cruise 
to the San Juan Islands from 
downtown Seattle’s Pier 69! 
You'll cruise through protected 
waterways, possibly spotting 
orca whales and eagles. Plan 
a day trip or an overnight 
getaway. The Victoria Clipper 
also offers a 3-hour Whale & 
Sealife Search departing from 
Friday Harbor - from $20pp! 


from —) AARt/pp 
206-448-5000 


www.victoriaclipper.com 


Plan your trip to the beautiful 
San Juan Islands 
Visitor information guide available 
Call toll-free 888-468-3701 
or visit our web site 
www.guidetosanjuans.com 





San Juan Island Vacation Homes! 
Whale Watching/Kayaking * Bicycling/Mopeds 
._Peaceful Pristine Beauty 


2 eee a ne pS Fe MES : 














Sail the San Juan Islands 


xe San » Beautiful Sailboat with Crew 
We “@%,_ Anchor in Romantic Coves 
Ss i Whales and Wildlife! 






he&e 
cu 


||} Fine Cuisine - Our 10th Year 
"Small Groups / 6 or 13 days 


jcom Brochure 800-729-3207 





www.sts 
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WASHINGTON 


Historic Resort 
and Marina, Orcas Island 


TAM ates 


Visit Rosario Resort in 
Washington’s San Juan Islands for 
luxurious accommodations and fine dining. 
Go sailing, sea-kayaking and 
whale watching from our marina. 

Call 800-562-8820 or your 
travel professional. 


ROSARIO. 


One Rosario Way, Eastsound, Washington 98245 
360-376-2222 © www.RosarioResort.com 
Listed On The National Register Of Historic Places 


\VANC@UVER 


TON » 


WAS HIN> 


For a 
free on 
brochure call 
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PRAVEL 

To receive all information on a state 
or category, circle the state or 
category number. 


Alaska 


101. Anchorage Conv. & Visitors Bureau 


102.Arizona 

103. Colossal Cave Park 

104. Gainey Suites Hotel 

105. Lake Havasu County Tourism 

106. Merv Griffin’s Wickenburg Inn 
& Dude Ranch 


107.California 

108. Above the Wine Country Balloons 
and Tours 

109. Anaheim/Orange County Visitor & 
Convention Bureau 

110. Beach House at Hermosa Beach 

111. Best of Pajaro Dunes 

112. Bishop Area Chamber of Commerce 
& Visitors Bureau 

113. Bodega Coast Inn 

114. California Western Railroad 

115. Camp La Jolla’s Fitness Weight 
Loss Vacation 

116. Catalina Cruises 

117. Catalina Express 

118. Catalina Island Chamber of Commerce 

119. Catalina Island’s Hotel Villa Portofino 

120. Catalina Island’s Pavilion Lodge 

121. Catalina Passenger Service 

122. Dehaven Valley Farm 

123. Doubletree Costa Mesa 

124. Embassy Suites Mandalay Beach Resort 

125. Embassy Suites South Lake Tahoe 

126. Eureka-Humboldt County CVB 

127. Feather River Rail Society 

128. Hotel Queen Mary 

129. Irish Beach Rental Agency 

130. John Muir Inn, Napa 

131. Kendall & Potter Property Management, 
Aptos 

132. Lake Tahoe Accommodations 

133. Lake Tahoe Vacation Rentals & Home 
Sales-Prudential 

134. Long Beach Aquarium of the Pacific 

135. Mammoth Lakes Visitors Bureau 

136. Mariposa County Visitors Bureau 

137. Mendocino Coast Reservations 

138. Monarch Cove Inn, Capitola 

139. Mono County Tourism Commission 

140. Monterey Peninsula VCB 

141. Monterey Plaza Hotel 

142. Mt. Shasta Resort 

143. Napa Valley Lodge 

144. Napa Valley Wine Train 

145. National Steinbeck Center 

146. Ojai Valley Inn & Spa 

147. Old Sacramento Historic District 


148. Pasadena Convention & Visitors Bureau 


149. Placer County VCB 
150. Redondo Beach Visitors Bureau 
151. Resort at Squaw Creek 


Visit www.sunsetmagzine.com for more information. 





152. Roaring Camp Narrow-Gauge Railway 
153. Royal Scandinavian Inn 
154. Sacramento CVB 
155. San Antonio Winery 
156. San Diego Conv. & Visitors Bureau 
157. San Jose / Silicon Valley Visitors 
Information 
158. Santa Barbara Hotels 
159. Santa Cruz Seaside:Beach Boardwalk, 
amusement park & lodgings 
160. Sea Ranch Vacation Homes by 
Don Berard 
161. Seabird Lodge 
162. Seascape Resort & Conference Center 
163. Sequoia National Park 
164. Shasta Sunset Dinner Train 
165. Snowcreek Resort, Mammoth Lakes 
166. Solvang Convention & Visitors Bureau 
167. Sonoma Coast Villa, Bodega Bay 
168. Summerset at Brentwood 
169. Tahoe Rental Connection 
170. The King George Hotel 
171. The Palm Hotel Bed & Breakfast 
172. Truckee Donner C of C 
173. Vacation Village Hotel 
174. Victorian Farmhouse 
175. Wilshire Grand Hotel and Centre 
176. Woodland Area Chamber of Commerce 
177. Yosemite Sierra Visitors Bureau 
178. Yountville Inn 


179.Canada 

180. British Columbia Ferries 

181. St. Lawrence Cruise Lines 
182. Vancouver Coast & Mountains 


183. Hawaii 

184. Hana Kai-Maui Resorts 

185. Hawaiian Regent at Waikiki Beach 

186. Hapuna Beach Prince Hotel 

187. Kahana Village 

188. Kailua Surf & Sand, Oahu 

189. Mama’s Beachfront Cottages, Maui 

190. Maui Luxury Leasing Home/Condo 
Rentals 

191. Napili Surf Beach Resort 

192. Noelani Condominium Resort, Maui 

193. Renaissance Wailea Beach Resort 

194. Suite Paradise 

195. The Whaler on Kaanapali Beach 

196. Whalers Realty Management Company 

*Aston Hotels & Resorts (800) 922-7866 


Hotels/Resorts 
197. Best Western Hotels/Motels 


198. Houseboats 
199. Forever Resorts 
200. Seven Crown Resorts 


201.Idaho 
202. Elkhorn Resort 
203. Twin Peaks Ranch 


204. International Travel 
205. Go Direct--Go Australia 
206. Peter Deilmann Ocean Cruises 





SCTIC 
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ing for 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4343. 


207. UTI African Safaris 
208. Windjammer Barefoot Cruises— 
Caribbean 


209.Mexico 
210. New Port Beach Hotel, Rosarito 
211. Villamex Vacation Rentals 


Montana 
212. Montana Rockies Railtours 


215.Motorhomes 
214. El Monte RV Rentals 
215. Home & Park Motorhomes 


216.Nevada 

217. Bally’s Casino 

218. BRAT Resort Properties 
219. Incline Village/Crystal Bay 
220. Vacation Station 


New Mexico 
221. Pueblo Encantado 


222.Oregon 
223. Ashland Visitors Bureau 
224. Central Oregon Visitors Assocation 
225. Clackamas County Tourism 
Dev. Council 
226. Corvallis CVB 
227. Crater Lake Lodge 
228. CVA of Lane County 
229. Eagle Crest Resort 
230. End of the Oregon Trail- 
Interpretive Center 
231. Gold Beach Promotions Committee 
232. Grants Pass Visitors Bureau 
233. Howard Prairie Lake Resort 
234. Inn at Cape Kiwanda 
235. Inn of the Seventh Mountain 
236. Jerry’s Rogue Jets 
237. Klamath County Dept. of Tourism 
238. McMenamin’s Edgefield 
239. Medford Visitors Bureau 
240. Mountain Meadows 
241. Mt. Hood Railroad 
242. O’Dysius Hotel, Lincoln City 
243. Oregon Museum of Science & Industry 
244. Portland Oregon Visitors Association 
245. Ridgepine, Inc. 
246. Riverside Inn 
247. Rogue Regency Inn 
248. Rogue River Mail Boat Trips 
249. Roseburg Visitors Bureau 
250. Running Y Ranch Resort 
251. Salem CVB 
252. Seaside Visitors Bureau 
253. Southern Oregon Visitors Association 
254. Sunset Realty 
255. Wildlife Safari 


River Rafting 
256. Beyond Limits Adventures 


Texas 
257. San Antonio Convention & Visitors 
Bureau 
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258. Tours/Cruises/Railroads 

259. Blue Star Line-Australia & New 
Zealand 

260. Coast Starlight by Amtrak 

261. Columbia & Snake River 
Sternwheeler Cruises 

262. Crystal Cruises 

263. Great Train Escapes 

264. Maupintour 

265. Renaissance Cruises, Inc. 

266. Victoria Clipper/British Columbia 

267. Victoria Clipper/San Juan Islands 


Utah 
268. Grand County Travel Council 


269. Washington 

270. Bellingham/Whatcom CVB 

271. City of Vancouver 

272. Long Beach Peninsula 

273. Port Angeles C of C 

274. Port Ludlow Resort 

275. Port of Chelan County 

276. Rosario Resort and Spa 

277. Seattle Art Museum 

278. Sun Mountain Lodge 

279. Washington State Parks & 
Recreation 

280. Yakima Valley CVB 


FINANCIAL 


281. Conseco 


FOOD 

282. Fulton Street Lobster & 
Seafood Co. 

283. Jelly Belly® Jelly Beans 

284. Potatoes Direct 

285. Spice Islands 

286. Star Fine Foods Recipes 

287. Taster’s Choice 

288. The Catfish Institute 

289. Tillamook Cheese 


HOME 

290. Barbecue Grills 

291. Bernhardt Furniture 

292. California Closets 

293. Casablanca Fan Company 

294. DuPont Corian® 

295. General Electric Major Appliances 

296. Grand Hall Outdoor Kitchen 
Systems 

297. Hampton Bay Fans from 
The Home Depot 

298. HomeBase, The Home 
Improvement Warehouse 

299. Hot Spring Portable Spas 

300. Hunter Douglas 

301. Incinolet Electric Incinerating 
Toilet 

302. James Hardie Building Products 

303. Karastan 

304. Oyster Bed-chest beds 

305. Pella Windows & Doors 


306. 


307. 
308. 


309. 
310. 
311. 
312. 
Sis: 


314. 
315. 
316. 
Si7. 


PureTouch: "Great-Tasting 
Filtered Water from Moen" 
Rejuvenation House Parts 
Retractable ITI Patio Covers 
& Awnings 

Rhinoguard Wood Defense 
Sauder 

SmartSystem Siding 
Supersoil 

The Original Pawleys Island 
Rope Hammocks® 

Trex Easy Care Decking 
Velux 

Weber Grills 

Whirlpool Corp. 


*Jenn-Air Kitchen Appliances. 

Jenn-Air offers a full line of sophisticated 
kitchen appliances. For a brochure call 
1-800-JENN-AIR 


MISCELLANEOUS 


318. 
319. 
320. 
321. 
322. 
323. 
324. 
325. 
326. 
327. 


328. 
329. 
330. 


American Isuzu Motors 
BMW of North America, Inc. 
Claritin 

FTD 

Lands’ End 
Mercedes-Benz 
Mercury Vehicles 
Merial Frontline 

SAAB Cars, USA 
Stonehenge: concrete 
fencing/foundation 
Sun Precautions 
Toyota 4Runner 
Travelsmith Outfitters: 
Travelwear Catalog 


SHOPPING/GARDEN & OUT- 
DOOR LIVING 


331. 
332. 
333. 
334. 
335. 
336. 


337. 
338. 


339. 
340. 


341. 
342. 


343. 


Adirondack Designs 

Altek Termite & Pest Control 
American Fence 

Bella Vista Gazebos 

Chair Slipcovers & Table Linens 
Mugnaini Imports, LLC Italian 
Wood-Burning Ovens 

Rossi Pasta 

Security Systems/Wireless 
Driveway Alarms 

Sundance Spas 

Teak Furniture - KAYU 
International 

The Silver Queen 

Univ. of California Extension 
Outdoor Living Courses 
Wireless Security & Alerts 


ELS 
3 800-967-3189 > ® 


SOURCES 


Wekite Ret. OG ‘EMED: 17 
The following items—shown in photos 
in this issue—are available at the retail 
sources listed below. 


“Kitchens Alfresco,” page 98 
Large planter pots (flanking the fire- 
place, pages 100-101) from Canyon 
Pottery Co., 1544B Frazee Rd., San 
Diego; (619) 298-5400. 





“Island Sizzle,” page 104 

Blue “Shibui” dinnerware from Macy’s 
Cellar; (800) 622-9722. 
Bamboo-handled flatware and stick 
blind (used as table covering) from Cost 
Plus World Market; (800) 267-8758. 





Home Guide, page 123 
Wrought-iron table and chairs (“Con- 
crete Rugs,” page 124) from EI Sol 
Gallery, 2540 Lincoln Blvd., Suite C, 
Venice, CA; (310) 822-7441. 
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Instant pond 


Install this water feature in five easy steps 


BY ePEtise REO Vales Ey 
PHOTOGRAPHS BY NORMAN A. PLATE 


@ The heart of any tranquil garden is surely a pond. 
Mirror-smooth water reflects surrounding plants 
and clouds overhead; in its depths, goldfish swim 
lazily, glinting softly in sunlight. And a small foun- 
tain emits the soothing sound of burbling water. 

You can add a pond to your garden in a day or 
less by starting with a preformed plastic shell from 
a garden supply store or home improvement store. 
Installing one is easy, but it does require gloves, a 
good shovel, and a strong back. You just dig a hole, 
drop in the shell, and fill it with water and plants. 
Edged with stones and low-growing plants, the 
pond becomes graceful and inviting. 

Preformed pond shells come in a variety of 
shapes, sizes, and depths. Some have smooth, ver- 
tical sides (which discourage raccoons); others 
have textured walls. Some have shelves around the sides to hold con- 
tainers of water plants. Despite their bulk, most shells are lightweight— 
made of a heavy-duty, UV-stabilized polyethylene. Shapes range from 
tidy ovals to free-form; volume ranges from about 30 gallons to several 
hundred. Costs increase with size. The pond shown here, sold by Beck- 
ett Corporation, is available in a 42-gallon size ($52) and an 85-gallon 
size ($120). Call Beckett for a local merchant; (888) 232-5388. 

To help keep the pond clean, you'll need a pump. Submersible models 
are fine for a small pond like ours. We used a solar pump, powered by a 
small photovoltaic collector ($129 from Smith & Hawken; to order, call 
800/776-3336). Obviously, it runs only when sunlight hits the collector. 

Water plants also help keep ponds clean: as a rule, they should cover 
about two-thirds of the water’s surface. 
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FLAT STONES cover the 
pond’s edges, giving ita 
natural finish. Floating 
duckweed (A) helps keep 
algae in check. Low plants in 
foreground include mosslike 
Scleranthus biflorus (B), blue 
fescue (C), pink-flowered thrift 
(Armeria juniperifolia) (D), 
and Sedum ‘Baby Tears’ (E). 
Boronia megastigma (F) 
grows at right, and Mexican 
feather grass (G), blue oat 
grass (H), and reddish Stipa 
arundinacea (\) grow behind. 





MATERIALS 

* Pond shell and pump 

* Yardstick 

* Several bags of sand 

* Shovel 

* Contractor’s level 

* Wheelbarrow (ior moving sand) 

* Edging stones (‘hin, broad ones, such as flag- 
stone, are best. To determine the number of 
rocks you'll need, make a paper outline of your 
pond as a guide and take it with you to the stone 
yard. Allow s>2ce between some of the stones 
for growing pants.) 


DIRECTIONS 

1. Select the site; trace the shell. Open 
areas are better than areas beneath trees 
with leaves or needles that will build up 
debris on the pond’s bottom over time. To 
install a pond in a lawn, remove the sod 
and keep it moist and protected in a shady 


area so you can reuse it later. Set the pond 
shell on the cleared, level site, adjusting it 
to face the direction you want. Holding a 
yardstick vertically against the outside 
edge, trace around the pond shell to out- 


line it in the soil. 
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2. Remove the pond shell and trace the soil outline with 
sand (as shown, or use a hose or length of rope). 

3. Dig the hole following the outline. The hole should be 2 
inches deeper and wider than the shell to accommodate a layer of 
sand. Using a carpenter’s level, make sure the bottom of the hole 
is flat. Remove protruding stones or roots, then cover the bottom 
with 2 inches of packed damp sand. Recheck flatness with level. 
4. Place the pond shell in the hole. It should sit slightly higher 
than the surrounding ground, and the top lip should be level. (To 
check it, you may have to place the level on a straight 2-by-4 to 
span the pond.) Adjust the shell as necessary. Start filling the 
pond with water, setting a garden hose to run slowly. Working in 
4-inch increments, add moist backfill sand around the shell as 
shown, tamping as you go. Periodically recheck that the top is 
level. Continue until pond and hole are filled, adding backfill to 
create a gentle slope of soil away from the pond’s edges. 

5. Position edging stones around the pond so they hide the lip 
from view. Cantilever them beyond the lip of the shell, but keep 
most of their weight on surrounding soil, not on the lip. 


Solar-powered 
fountain 


A small photovoltaic panel powers 
the submersible pump for this 
pond. It comes with 161% feet of 
wire; to operate properly, it must be 
in a sunny, south-facing spot near 
the pond. The small pump comes 
with a variety of spray heads that 
put out gentle streams of water. For 
a larger pond, use a standard, 
electric-powered pump that will cir- 
culate the pond’s volume every two 
hours. Such pumps require 110 
volts and should plug into an out- 


door receptacle with a GFCIl 





(ground fault circuit interrupter). 


60 SUNSET 


























QU") Bre@rOsk, eel ValaN G 


Peelers baa amines 





Instant pond 


Install this water feature in five easy steps 


BY Ristlelay ©. WIRE: 
PHOTOGRAPHS BY NORMAN A. PLATE 


@ The heart of any tranquil garden is surely a pond. 
Mirror-smooth water reflects surrounding plants 
and clouds overhead; in its depths, goldfish swim 
lazily, glinting softly in sunlight. And a small foun- 
tain emits the soothing sound of burbling water. 

You can add a pond to your garden in a day or 
less by starting with a preformed plastic shell from 
a garden supply store or home improvement store. 
Installing one is easy, but it does require gloves, a 
good shovel, and a strong back. You just dig a hole, 
drop in the shell, and fill it with water and plants. 
Edged with stones and low-growing plants, the 
pond becomes graceful and inviting. 

Preformed pond shells come in a variety of 
shapes, sizes, and depths. Some have smooth, ver- 
tical sides (which discourage raccoons); others 
have textured walls. Some have shelves around the sides to hold con- 
tainers of water plants. Despite their bulk, most shells are lightweight— 
made of a heavy-duty, UV-stabilized polyethylene. Shapes range from 
tidy ovals to free-form; volume ranges from about 30 gallons to several 
hundred. Costs increase with size. The pond shown here, sold by Beck- 
ett Corporation, is available in a 42-gallon size ($52) and an 85-gallon 
size ($120). Call Beckett for a local merchant; (888) 232-5388. 

To help keep the pond clean, you’ll need a pump. Submersible models 
are fine for a small pond like ours. We used a solar pump, powered by a 
small photovoltaic collector ($129 from Smith & Hawken; to order, call 
800/776-3336). Obviously, it runs only when sunlight hits the collector. 

Water plants also help keep ponds clean: as a rule, they should cover 
about two-thirds of the water’s surface. 
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FLAT STONES cover the 
pond’s edges, giving ita 
natural finish. Floating 
duckweed (A) helps keep 
algae in check. Low plants in 
foreground include mosslike 
Scleranthus biflorus (B), blue 
fescue (C), pink-flowered thrift 
(Armeria juniperifolia) (D), 
and Sedum ‘Baby Tears’ (E). 
Boronia megastigma (F) 
grows at right, and Mexican 
feather grass (G), blue oat 
grass (H), and reddish Stipa 
arundinacea (\) grow behind. 





MATERIALS 

* Pond shell and pump 

* Yardstick 

* Several bags of sand 

* Shovel 

* Contractor’s level 

* Wheelbarrow (for moving sand) 

* Edging stones (Thin, broad ones, such as flag- 
stone, are best. To determine the number of 
rocks you'll need, make a paper outline of your 
pond as a guide and take it with you to the stone 
yard. Allow »2ce between some of the stones 
for growing p/ants.) 
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Party pots 


Containers can set the stage 
for backyard summer parties 


BY LAUREN BONAR SWEZEY 


olorful, flower-filled pots make 

your garden sparkle for a sum- 

mer celebration. And by contin- 
uing your party theme—for a fiesta or 
wedding, for instance—container plant- 
ings add to your garden’s festiveness. 

Theme pots are Keeyla Meadows’s 
specialty. “They’re conversation starters,” 
says this Albany, California, garden de- 
signer and artist. “They can really make 
a garden shine.” One of her party pot 
collections—for a backyard fiesta party— 
is pictured at right. The fiesta pots are 
so colorful they need nothing else, ex- 
cept perhaps a mariachi band, to set 
the scene. 

Any occasion is an excuse to revel 
with container gardens. Imagine pots 
filled with red, white, and blue flowers 
for a Fourth of July bash. Or pots 
painted with stripes or polka dots filled 
with candy-colored zinnias for a birth- 
day party. Even the smallest gatherings 
lend themselves to themed pots. 

Last-minute party planners can take 
advantage of the wide array of blooming 
plants available in nurseries this month 
for instant displays. Those with more 
time before the event can go for a cost- 
effective option: start with young plants 
and fill in with additional bloomers right 
before the party. Whichever route you 
choose, your party pots will help you 


celebrate the season. 


PARTY POT PLANNER 

Design your plantings ahead on paper, 
or wait until you’re at the nursery, 
where you can see what’s in bloom. 

1. Decide on a theme. “Let your imagi- 
nation run wild,” advises Meadows. 
Even old shoes filled with plants would 
enhance a Walk on the Wild Side dinner. 


2. Select a color scheme. Choose col- 
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Fiesta time. A playful theme pairs hot colors in terra-cotta pots. Tall plants: Spiky- 


leafed ‘Solfatare’ crocosmia and lime green nicotiana. Midsize plants: Yellow-green 


coleus, red gerbera daisies, pink and coral New Guinea impatiens, yellow ornamental 


peppers, orange ursinia, and yellow to deep red zinnias. Yellow Dahlberg daisies, 


‘Harlequin’ marigolds, and petunias round out the festive palette. Design: Keeyla 


Meadows, Albany, CA; (510) 223-8640. 


ors to suit the holiday or event. Then 
bend the rules. Instead of red, white, 
and blue flowers for a Fourth of July 
pot, you could vary the blue tones by 
mixing in purple, and add orange flow- 
ers beside red ones. 

3. Set a timetable. The two-month 
plan: Use small plants and pot them 
two months before the date of the 
event. The week of the event, fill holes 
between them with blooming 4-inch or 
1-gallon plants as needed. The two- to 


seven-day plan: Use 4-inch and 1-gal- 
lon flowering plants and pot them right 
before the event. Allow at least a couple 
of days for the plants to settle in. 

4. Determine your party location. Will 
it be on the patio, deck, or back lawn? 
Then figure out how many pots will fit 
the site. Combine large and small pots in 
clusters around patios, on steps, and by 
doorways. Use odd numbers—clusters 
of three and five pots—for striking 
vignettes. Make sure that the scale of the 
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ontainers is in keeping with the location. 
5. Shop for plants, containers, and 
accessories. Go all out for a big event 
ike a wedding. Buy more plants than you 
ink you'll need. If you want the pots to 
ast for a season, pack them with plants 
or the occasion, then remove some after- 
ward to allow room for the remaining 
Bones to grow. Use all kinds of plants— 
ines, bulbs, annuals, and perennials. 
ven colorful house plants work out- 
doors during the summer season. 

If you plan to keep the pots long after 
the event, buy quality planters such as 
glazed containers or Italian terra-cotta. 
Pots for one-time use and giveaways (as 
party favors) can be made of anything 
that will hold soil. Try secondhand and 
antiques stores for unusual containers. 
6. Plant the pots. Fill the pot partway 
with a good potting mix. Mix in a con- 
® trolled-release fertilizer. Then plant, fol- 
iv lowing tips in the box below. 


ABOUT THOSE PAINTED POTS 

Using a slightly moist rag, Meadows 

wiped Mexican terra-cotta pots with one 
§ to three layers of diluted acrylic paint 

(allowing it to dry between layers). 
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q ~Planting and 
4 care guide 


eThink of the pot as having a grid 
dividing it into three sections—back, 
: center, and front. 


ePlant the tallest plant in back, two 
medium-size plants in the center on 
either side of the tallest plant, and a 
cascading plant in front. 


Tuck intensely colored annuals and 
bulbs on either side of the cascaders. 
Fill in around plants with potting mix. 


Water after planting, and again often 
enough to keep the soil moist. Once 
plants fill in, small pots might need 
watering daily. If you start with young 
plants, feed them with 0-10-10 (follow 
label directions) beginning two weeks 
before the event. @ 
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Send for this 
free book. 


Read it by | 
the window. . 


Tips on fashion, safety, energy efficiency, privacy. If it has anything to 


do with dressing a window, we've got it covered. From the world- 


wide leader in window fashions. Send this coupon to: Hunter Douglas, 


PO. Box 308, Mount Olive, NJ, 07828. 


Or call 1.800.238.3883, ext. 209. HunterDouglas 
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Name 
Address City 
State Zip Phone 


How soon will you be starting your project?.... Within 3 months ....3 + months 
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Train your own 
topiary or buy one, 
ready to hang 


@ The sun is setting, the air 
is balmy, and the outdoor 
dining table is set for two. 
A romantic summer supper 
such as this calls for soft 
lighting. What better way to 
provide it than by hanging 
an ivy topiary lantern like 
the one pictured at right? 
Shaped like a coachman’s 
lamp, it contains a fat, three- 
wick candle (about 8 inches 
tall) that burns brightly in- 
side a hurricane glass. 

Landscape designer Chris 
Jacobson purchased the 
24-inch-tall, four-sided topi- 
ary basket 20 years ago. He’s 
kept it going all these years 
by watering overhead as 
needed to wash the 
foliage (which helps stave 
off mite infestations) and 
irrigate the soil, applying 
liquid fertilizer three times 
a year, and training new 
growth twice a year. 

You can buy an unplanted 
lantern frame by mail from 
Nature’s Alley (Allied Arts 
Guild, 75 Arbor Rd., Menlo 
Park, CA 94025). The frames 
come in two sizes: small (22 
inches tall by 19 inches 
wide; $29) and large (24 
inches by 22 inches; $36). 
Line the basket with sphag- 


num moss, fill it with pot- 
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ting mix, then plant rooted 
ivy stems (from two 4-inch 
pots of English ivy) 1'/2 
inches apart around the 
edges; leave space in the 
center for a candleholder. 
Topiary pins ($1.75 for 100 
to 125 pins) hold the ivy in 


suide 


Light up a living lantern 


place. As the stems grow, 
twine some of them up the 
corner wires, others down 
around the lantern’s base. 
The topiary should begin to 
fill out in a season. 

If you'd rather not wait, 
you can buy a lantern al- 





ready planted with small-leaf 
English ivy ($95 for 22-inch 
lantern, $135 for 24-inch), 
also from Nature’s Alley. For 
a catalog or information on 
summer topiary classes, call 
(650) 326-3632. 


— Lauren Bonar Swezey 
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An electric breakthrough so 
good you can taste it — 


A technological exclusive makes 
this Char-Broil grill the only full 
size electric that cooks as well as gas. 
It sears a steak with the best of 


them, adding a genuine barbecue 





flavor from real hardwood briquets. 
Electrifying features include quick 
_————_ ae = e si : pre-heating, easy-to-control heat 
a“, 8 ag levels, an insulated cooler under 
the removable cutting board, a 
large work table, weather resistance, 
and a first 


class warranty. 


TS 


A 
a 


For tasty electric 
cooking in a 
compact form, try 
the Electric Patio 
Caddie”... perfect 
for smaller 
balconies or decks. 


2 Char-Broil 
Beautiful Grills Beautifully Built” 


FOR A RETAILER NEAR YOU, CALL 1-888-22-GRILL 
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Catch the ‘Misty 
Lilac Wave’ 





# Don’t let the color fool 
you. Hue is the only delicate 
thing about ‘Misty Lilac 
Wave’ petunia. Its many 
flowers, which open laven- 
der and gradually fade to 
white, are 3 inches across. 
Its 4-foot-wide spread is 
equally impressive; the 28- 
inch-diameter bowl pictured 
above contains just three 
plants. In borders, “Misty 
Lilac Wave’ makes a hand- 
some edging, especially with 
blue flowers behind it. 
‘Misty Lilac Wave’ is 
widely available in nurseries. 
To find a source near you, 
consult www.wave-rave.com. 


— Sharon Cohoon 


EIGHT GREAT 
GARDENS make up 
the Mendocino 


EVENTS 


June 5, 19, Willits. Ecology 
Action’s Research Garden and 


garden tour (Shown is 


Maxwell-Jarvis House 
from 1998 tour). 





Mini-Farm garden tour. Mini- 
courses on composting, double 
digging, and seedlings. $70; 
(707) 459-0150 for registration. 


Lane Nursery hosts summer 
Kid's Club activities: worm com- 
posting, planting and harvesting 
(free), and decorating a stepping- 
stone ($18). 3:30-4:30; (925) 
447-0280 for reservations. 


June 19-20, Mendocino. 
The 7th Annual Mendocino Coast 
Garden Tour benefits the Mendo- 
cino Art Center. Visit eight gar- 
dens, 10-5 June 19; $40 for tour 
and lunch or $30 for tour only. Or 
tour Mendocino Village gardens 
June 20; $10. (800) 653-3328 for 
reservations. 


June 25-26, Walnut Creek. 
Garden Gala & Faire Silver Ju- 
bilee celebrates the 25th anniver- 
sary of the Gardens at Heather 
Farm. Dinner Friday night, $125. 
Saturday’s free event includes ex- 
hibits, lectures, food, and music. 
(925) 947-1678 for details. 
—LB.S. 
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Pretty in white 


@ “Bright, buoyant, joyous ... a celebration of the season.” That’s how 
designer Bob Clark describes his exuberant summer- and fall-bloom- 
ing flower border in this East Bay garden. The sunny bed is so packed 
that it appears much wider than 3 feet. The trick, says Clark, is creat- 
ing a tiered effect using plants of different heights. 

Clark chose crisp and refreshing colors. Apricot orange miniature 
‘Holy Toledo’ roses, apricot and white Salvia coccinea, guara, ‘Morn- 
ing Light’ miscanthus, Salvia guaranitica (cobalt blue), and ‘Sun- 
downer’ flax (spiky bronze-coral leaves) form the bed’s backbone. 
Silvery lamb’s ears are permanent fillers at the front. Between these 
staples are summer annuals, mostly with white flowers: baby’s breath 
and cosmos in the rear; nicotiana and Salvia farinacea ‘Silver White’ 
and ‘Victoria’ in the middle; and feverfew, lobelia, and petunias— 
with a splash of blue ageratum—toward the front. — L.B.S. 


June 8, 15, Livermore. Alden — 
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Daily intakes of calcium above 2,000 mg are 
unlikely to provide additional benefit 











This is calcium? 


Every soft, chewy, delicious, 
15-calorie chocolate or cherry flavored 
morsel just happens to contain 500 mg 

of bone-strengthening calcium. 


= Rurat 


CALCIUM 


SUPPLEMENT 
SOFT CHEWS 
500 mg 


with Vitamin D 






CA 


SUPPLEMENT 
SOFT CHEWS 
500 mg 
with Vitamin D 
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CALCIUM 


SUPPLEMENT 
CHEWS 
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1-800-276-2878 www.naturemade.com 
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Two ways to dress up a garden party table 


@ You love your garden. That’s why 
you want to share it—literally—by 
sending guests home from a summer 
party with charming souvenirs. Here 
are two ways to do that. 


1. Blooms by the bunch 
Two or three stems each of flowers 
that dry well—purple sea lavender 
(Limonium perezii) and L. latifol- 
ium—with a spray of deep green 
camellia leaves behind make up the 
little bouquet pictured above. Snip 
the stems to 3 inches long, gather the 
flowers as shown, and tie them with 
natural-colored raffia. 

Other flowers to try: globe ama- 
ranth in mixed colors, sprays of laven- 
der with coral bells (Heuchera), or 
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yarrow. Other foliage: citrus, sprenger 
asparagus fern, or sword fern. 


2. Button-size bouquets 

Some plants bear diminutive but bou- 
quet-perfect blooms with enough 
stem to help them last up to two 
weeks when cut. The ones pictured 
above right come in sunny fiesta col- 
ors; all, except where noted, are sum- 
mer annuals that grow well through- 
out the West and should be 
nurseries this month. For a softer look, 
try asters, feverfew, or miniature roses. 
THE PLANTS 


in 


eAsteriscus maritimus (also sold as 
Gold Coin). Showy yellow daisylike 
flowers, about 12 inches across on 
foot-tall plants. Evergreen perennial in 






Sunset climate zones 9 and 15-24. (In 
colder climates, substitute coreopsis.) 
*Creeping zinnia (Sanvitalia pro- 
cumbens). Not really a zinnia, but it 
looks like one; this plant grows only 4 
to 6 inches tall and trails to a foot or 
more. Yellow or orange daisylike 
flowers, up to an inch across, have 
dark purple-brown centers. 
°Zinnia angustifolia Starbright Mix. 
Inch-wide flowers are orange, bronze, 
gold, and cream on compact plants to 
8 inches tall. 
Zinnia haageana Old Mexico. Ma- 
hogany flowers overlaid with shades 
of golden yellow are less than 11% 
inches across on compact plants (to 
16 inches tall). 
THE VASES: Tiny glass vases (3% to 4 
inches tall) like the one above are 
available at some florists and florists’ 
supply stores, or you can use straight- 
sided spice bottles. Embellish them 
with natural raffia ties. 
THE STRATEGY: Set a bouquet at each 
place to send home with your guests. 
A center arrangement can display 
larger summer flowers in the same 
colors and shapes: gaillardia, gloriosa 
daisies, and Zinnia elegans with yel- 
low or red blooms. 

— Kathleen N. Brenzel 
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PLANTING 

[W PLANTS FOR DAD. Nurseries carry 
a wide and wonderful assortment of 
interesting plants this month, just in 
time for Father’s Day. Consider a 
blooming bonsai, bougainvillea, 
daylily, gardenia, or new kind of citrus, 
such as a ‘Clementine’ tangerine or 
‘Improved Meyer’ lemon. 


VW BULBS, CORMS, AND TUBERS. 
Zones 1-2: For late summer color, 
plant begonias, dahlias, gladiolus, 
montbretia, and tigridia. 





(W LOW-MAINTENANCE SHRUBS. 
Zones 7-9, 14-17: For attractive color 
and form with minimal water needs, 
plant blue hibiscus, cape mallow, 
cape plumbago, ceanothus, euphorbia, 
feathery cassia, flax hybrids, Jerusalem 
sage, lavender, plumbago, rockrose, 
Russian sage, and tree mallow. 


[(W VEGETABLES. June is prime plant- 
ing time for warm-season vegetables. 
Sow seeds of beans (plant both bush 
and pole types) and corn (our favorite 
is still ‘Breeder’s Choice’, a sugary en- 
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hanced type from W. Atlee Burpee & 
Co.; 800/888-1447). Buy transplants 
for cucumbers, eggplant, melons, 
okra, peppers, pumpkins, squash, and 
tomatoes. 


[W UNUSUAL PLANTS. Gardeners 
seeking rare and unique plants should 
check out the Great Plant Company’s 
new catalog. To order, call (800) 441- 
9788 or visit www.greatplants.com. 
Two other favorites for finding un- 
usual plants are Heronswood Nursery 


How to choose seedlings. Ideal seed- 
lings are sturdy and stocky, not leggy. 
Choose well-established plants, each with 
at least four true leaves that have a healthy 
green color. Don’t buy seedlings with roots 
that protrude from the bottom of the con- 
tainer (they're rootbound) or those with 
premature fruits. If the rootball is like the 
one shown—firm with roots but not quite 
rootbound—loosen the roots with your fin- 
gers before planting. This will help the roots 
grow out into the surrounding soil instead 
of circling the rootball. — L.B.S. 


WHAT TO DO 


Northern California Checklist 


[No DONE 





in Kingston, WA (360/297-4172 or 
www.heronswood.com), and Forest- 
farm in Williams, OR (541/846-7269 or 
www.forestfarm.com). 


MAINTENANCE 

(VW MULCH ROSES. Spread a 3- to 4- 
inch layer of mulch under rose 
bushes to help conserve water and 
keep roots cool. Keep mulch away 
from the trunks. 





(VW PICK HERBS. For the best flavor, 
harvest individual leaves or sprigs be- 
fore flower buds open. If plants are 
blooming, use the flowers as garnish 
for foods such as cheeses or paté. 





(W PROTECT JAPANESE MAPLES. 
Zones 7-9, 14-15: When tempera- 
tures rise, these sensitive trees often 
suffer from tip burn. Leaves turn 
brown along the edges, which detracts 
from the tree’s beauty. An easy way to 
minimize damage is to spray the fo- 
liage with an antitranspirant, such as 
Cloud Cover (available at many nurs- 
eries and home improvement stores). 
Also mulch the soil under the 
branches (keep mulch away from 
trunks) and water trees regularly. 


(VW REMOVE FIRE HAZARDS. In fire- 
prone areas (any natural scrub or 
forested areas, such as the coastal 
range, Oakland/Berkeley hills, and Mt. 
Tamalpais area), clean up brush and 
debris to reduce the fuel volume. 
When grasses turn brown, mow them 
to about 4 inches. Prune out dead and 
diseased wood from trees and shrubs. 
Prune tree limbs to at least 20 feet off 
the ground. Cut branches back at least 
15 feet from the house. Clean off any 
plant debris that have accumulated on 
the roof. 
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Keeping up with /rikey’s bicycle, 
racing éll-rile down the path. 
Playing chase with the 
neighbor's dog for hours. 
' 


Making it info the big lounge 
chair on, the first Jump. 
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IS YOUR DOG DREAMING OF 
BEING FIT & TRIM? 


Purina® Fit & Trim® can give your dog back the physique he only dreams 


brand Adult Dog Food 













WH of ~ leaner, more fit, able to run and play like he once did. That's because 


™ 








Fit & Trim contains Ulti-Pro,™ the enhanced protein system 






How Does It Work? 
specifically designed to help your dog retain lean muscle 


~ Ulti-Pro™ is the key. It’s 
the only enhanced protein 


mass as he loses excess fat. It's a weight loss breakthrough 











system for dogs. And we pu 


and only Purina has it. Get him off his tired old dog food 


it in Fit & Trim because it 








— and put him back in the game with Fit & Trim. 
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eet cate He loses To learn more, visit our web site at www.purina.com or 


excess fat. The bottom line ~ 


Ulti-Pro works and only 





simply pick up a bag. 
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CHANGE YOUR DOG FOOD. CHANGE YOUR DOG." oa Me 
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ADVERTISEMENT 


@ CONTAINER GARDEN TIPS FROM SUPERSOIL® & SUNSET % 





A small tree can be the centerpiece of a dramatic large-scale 
container design. The one pictured below features a hand- 
some Nagami kumquat, which bears loads of sweet, showy 
fruit. In spring, it’s covered with richly perfumed white 
blossoms. The dense foliage is attractive, too. 


The kumquat is underplanted with golden gloriosa daisy; 
‘New Blue Wonder’ scaevola spills over the container’s 
edges, draping the pot with splashes of bold color. 




























Though not all kinds of fruit 
trees can be grown suc- / 
cessfully in a container, Aig 
many—especially Ss 
dwarf varieties—do very 
well in big pots if given 
the proper care. 


fe 


Some fruit and flower 
container tips: 


%® Because citrus is fairly tender, you 
may need to move the entire container 
indoors if you live in a colder-winter area. 
Use Supersoil potting soil, which is organ- 
ic and has the correct pH for 
both indoor and outdoor plants. 


»%@ A planter for a small tree should 
be at least 18 inches across; 
this square concrete container 
is a generous 22 inches. 


®# Shrubs and small trees usu- 
ally need major attention every 
three years or so. If roots are 
matted or poking through the © 
drainage hole, it’s time to repot. 
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Escape to San Francisco for the — 


ultimate gardener’s wee 
end—a VIP tour of Sunset, the 
Filoli Estate and Gardens, and 
the spectacular San Francisco 
Flower & Garden Show. 


Supersoil and Sunset are loo 
ing for creative containers 
showcasing mixed plantings 
or tropicals. To enter, send us 
a photograph of your contain: 
er garden along with a brie: 
description of the plantin: 
and your name, address, and 
daytime phone. You could b 
one of two lucky gardeners to 
win a weekend getaway for | 
two (airfare & accommod 
tions included)! 5 


The contest is sponsored by Sunset Magazine and Rod Metellan 
Co. (“Sponsors”). No purchase necessary. Entries: Send a 4" x 6" 
color photograph of a container that fits into one of the - follow- 
ing two categories: 1) Mixed Plantings (perennials or perennials 
with annuals, bulbs, dwarf shrubs); 2) Tropicals: (cannas, 
bananas, bromeliads, hibiscus, bougainvillea; in combination or 
fringed with appropriate annuals, perennials, or grasses). 
Containers must be at least 18" in diameter. Each entry must con- 
tain the name, address, and daytime phone number of the 

entrant, in addition to a brief description of the plantings. Mail 

entries to: Creative Container Gardening, c/o Sunset Magazine, : 
80 Willow Road, Menlo Park, CA 94025. All entries must be 
received by June 30, 1999. Sponsors not responsible for lost, 
late, illegible, postage-due, or misdirected mail or entries. 
Eligibility: Entrants must be U.S. residents 21 years of age or | 
older. Employees of Sunset Publishing Corporation, Rod — ay 
McLellan Co., and their respective parents, subsidiaries, affiliates, 
distributors, advertising, promotional, or judging agencies and 
the immediate families of such employees are ineligible. Judging: 
On or about July 15, 1999, one (1) entrant will be selected as th 
Grand Prize winner for each of the two (2) categories from 
among all eligible entries received, by a panel of judges selected — 
by Sponsor whose decisions on all matters relating to this con- 
test shall be final. Each entry will be judged based on the origi: 

nality of design, Prizes: Two (2) Grand Prizes, each consisting of 
roundtrip coach class airfare and one (1) night’s double occu 
pancy accommodations for two (2) at a location selected by 
Sponsor in Palo Alto. A tour of the Sunset gardens, Filoli Estate _ 
and Gardens, and admission for two (2) to the San Francisco 
Flower and Garden Show. Prize must be utilized on March 18, ; 
2000 (retail value $2,390), General: Winners will be notified by 
mail. Winners will be required to sign and return an Affidavit of — 
Eligibility and Liability/Publicity Release within fifteen (15) days — 
of notification attempt or prize will be forfeited and awarded to 
an alternate winner. Travel companion must be 21 or older and 
must also execute a liability release, which must be returned with 
winner's documents. Winners will be required to consent to the - 
use of their names, photos, and/or likenesses for promotional — 
and publicity purposes without additional compensation, except — 
where prohibited by law. Contestants agree to abide by and be 
bound by all applicable U.S. laws and these Official Rules, Void 
where prohibited. All taxes and other expenses on the receipt 

and use of prize are winners’ sole responsibility. No cash substi- 

tutions, transfers, or assignments of prizes allowed, except by 

Sponsors, who reserve the right to substitute prizes of equal or 

greater value if unavailable. For a list of winners, send a SASE to 

Creative Container Gardening Winners, c/o Sunset Magazine — 
Marketing Department, 80 Willow Road, Menlo Park, CA 94025. | 
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ALFRESCO MEALS 
are a summertime 
delight in this 
outdoor dining 
area. Architectural 
elements—glazed 
ceramic pot filled 
with lavender, 
graceful wicker 
chairs with striped 
seat cushions, a 
glass-topped 
table, and copper- 
and-frosted-glass 
light fixtures—add 
to the roomlike 
feeling. Golden 
coreopsis (in 
foreground and in 
pot at back) add 
splashes of color. 


A garden designed for parties 


This small backyard has everything for entertaining: 
seating, lighting, a barbecue, and more 


BY PETER O. WHITELEY ¢ PHOTOGRAPHS BY JAMIE HADLEY 


t’s almost like being in a room,” says 

Cia Foreman of the outdoor dining 

area she designed on one side of her 
30- by 50-foot rear garden in Palo Alto. A 
patio floor paved with Connecticut blue 
stone defines the area, and finishing 
touches—sculptural, freestanding light- 
ing columns, a built-in barbecue, and an 
antique metal baker’s rack against one 
wall that substitutes for a buffet table— 
serve her well for entertaining. 


To accentuate the roomlike feeling, 
Foreman covered two of the sections of 
fence that hug the dining area with the 
same siding as the house, then painted 
the back one soft lavender and the side 
one gray to match the house. Copper- 
and-glass light fixtures mounted near the 
tops of 6-by-6 redwood posts function 
like wall sconces to bathe the patio in 
soft light. (Channels routed in the posts 
accommodate the electrical lines.) 


But this small remodeled garden of- 
fers more than its dining patio for sum- 
mer entertaining. At the heart of the 
garden is an elevated planter, with a 
fountain and a vine-covered trellis; it’s 
edged on two sides by a wide seat wall. 
At night, light fixtures hidden in the 
planter splash the fountain, back- 
ground foliage, and fence with light. 

At the other end of the garden, an 


outdoor sitting area containing two 


JUNE 1999 75 


























AN ELEVATED FOUNTAIN (above) fills the 
garden with the sound of falling water. 
Behind it, vines climb a freestanding trellis. 
The fountain rises from a large planter that 
divides the dining area from a sitting area 
(right) at the garden’s opposite end. 


comfortable chairs is backed by a gener- 
ous lattice-covered screen. 


THE PLANTS 
Golden coreopsis, blue delphinium, 
daylilies, species geraniums, penste- 
mons, and lamb’s ears (Stachys) mix 
with blue Salvia farinacea and violas in 
the stucco-clad planter. Morning glory 
(Ipomoea) and polyanthus jasmine cling 
to the trellis behind the fountain, and 
scented herbs—lavenders and thyme— 
grow close to the sitting area with spiky 
New Zealand flax as accent. 

(Continued on page 78) 
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7 must-haves for 
outdoor entertaining 


& Comfortable seating for everyone. Built-in 
seating or seat walls can supplement gar- 
den furniture for large groups and keep the 
garden from looking cluttered. 

@ Serving or buffet surfaces. These can be 
portable (carts or side tables) or built-in 
countertops. 

™ Barbecue, cooktop, pizza oven, or built- 
in wok. 

m Easy access to the kitchen (even just a 
pass-through window). Also, good traffic 
flow from house to garden and within and 
around outdoor living spaces. 

@ Bug control. Burn citrus candles to help 
keep a variety of bugs at bay, and keep 
ponds stocked with mosquito fish. For 
yellow jackets (daytime nuisances, mostly), 
try traps from your nursery or garden cen- 
ter; hang them at least 5 yards downwind 
of a barbecue or picnic table, waist-high or 
lower. Cover food, especially meat and 
sweet drinks, on a buffet table. 

@ Umbrellas or other shademakers for 
afternoon parties in hot climates. (They add 
visual interest too.) 

@ Outdoor lighting for evening parties. 
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comfort with its wide variety of exclusive jets. Set-up and operation are surprisingly simple 


) HotSpring 


onl ng 


Built for a lifetime of relaxation.” 


To find out how you can enjoy the world’s number one 


selling brand of portable spas, call 800-338-3876 or visit 


www.hotspring.com for a free brochure and the dealer nearest you. 


For international inquiries: 760-936-1981. 
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Screen’ =: 


PLAN SHOWS HOw the slender, rectangular garden—which once contained only a 


struggling lawn and a small brick patio—is now divided into a dining area on the 


right and a sitting area on the left. A seat wall wraps the central planter to provide 


extra seating for parties. There’s also storage (hidden behind the sitting area’s 


angled lattice screen) and easy access to the house. 


RIGHT: Copper-topped lantern from Arroyo Craftsman (888/227-7696) hangs from a 


cantilevered hook mounted to the post. Garden installation by Harris Landscaping, 
Redwood City, CA (650/261-1858). 
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7 magic-makers 


® Portable lighting. Candles, luminar- 
ias, miniature white lights strung be- 
tween trees or posts, or white paper 
lanterns dangling from trees can sup- 
plement built-in lighting and take a 
patio from ordinary to spectacular. 

™ Water. A trickling fountain or a 
glazed pot containing a single water 
lily adds magic. Or float summer blos- 
soms in a birdbath. 

™ Fragrance. Perfumed flowers are en- 


SUNSET 


chanting on warm summer nights. 
Plant some of these in pots: Bouvar- 
dia longiflora, citrus, gardenia, Jas- 
minum nitidum, plumeria. Put the 
pots on the edge of the deck or patio 
where their fragrance can be enjoyed. 
™ Colorful pillows. It’s best if they’re 
covered with outdoor fabrics. Scatter 
them on garden benches or seat walls. 
® Outdoor speakers. Play your favorite 
tunes—soft classical guitar, 
nova, or Hawaiian slack key, anyone? 
All of these are especially soothing 


bossa 





outdoors on balmy evenings. 

® Fireplace. Or it could be a portable 
firepit (gas, or wood-burning, fitted 
with a spark-arresting top). 

® Outdoor bouquets. Fill terra-cotta 
wine coolers or colorful painted buck- 
ets with bunches of cut flowers to 


dress up a patio or buffet table. 
— Kathleen N. Brenzel @ 





ALEXIS SEABROOK 
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Trust a Spirit™ 500 gas grill from Weber® to make your next barbecue a hit. An expanded top rack not only 
warms bread but grills lots of veggies. Steaks cook perfectly on specially angled bars that heat evenly, without 
ares. And porcelain-enameled grates make cleaning a breeze. So stop by HomeBase for a durable Weber gas grill and get cooking today. 


For the nearest location, call 1-888-731-BASE I THE BA 7? HW mes8ase 
or contact us at WWW.HomeBase.com a 


WE’VE GOT ALL THE BASES COVERED.” 
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A wreath 
ina wink 
How to make an aromatic herb 


wreath in minutes, using your 
own wreath jig 


BY SHARON COHOON 





ragrant wreaths of lavender, eu- 

calpytus, summer savory, and 

thyme disappear from Scott 
Williams’s stand at the Saturday Farmers 
Market in Santa Barbara almost as 
quickly as he can make them. And when 
he’s surrounded by crowds and his 
adrenaline is up, that’s darn fast—less 
than five minutes per wreath. What 
many of his customers really covet, 
however, is the neat little gizmo he uses 
to make them. “Boy, could I use one of 
those,” 
guised envy. “At the end of the season, i 
have all these herbs that need to be 
pruned, and it just kills me to toss 


said one gardener, with undis- 


them. With this, I could make wreaths 
for all my friends.” 

Williams, an organic herb and flower 
grower, understands her point of view. 
A desire not to let any of his harvest go 
to waste is what led him to design this 
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LEFT: Scott Williams tucks eucalyptus and rosemary branches into a wreath jig. 
ABOVE: Minutes later, three completed wreaths. Red dahlias and rosebuds embellish 


wreath at top. Violet blue statice, ivory roses, and lavender complement the blue-gray 
herbal foliage, at left. Succulents and eucalyptus pods add texture to the wreath at right. 


tool, which is a simplified version of a 
commercial jig. So he’s generously shar- 
ing instructions for making one, as well 
as providing suggestions for how to use 
the jig to create simple wreaths from 
end-of-the-season garden clippings. 
Williams’s jig, which is nothing more 
than a ring of evenly spaced dowels se- 
cured in a plywood base, frees his 
hands. The dowels hold the herb cut- 


tings in place as he assembles them, 
then guide the twine when he’s ready to 
bundle the lot together into a wreath. 
The directions on page 82 are for a jig 
to make a wreath that is 10 inches in di- 
ameter, Williams’s most popular size, 
but you can make a larger or smaller jig. 
Enjoy your wreath while the herbs re- 
tain their savor and color. Then toss it 
into the compost and make another. 


This Taster just 
created the perfect 
blend of smooth 
coffee and your 
favorite flavors. 







This Taster : 
can’t decide ? | 
which to try first. oie 
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Introducing Taster’s Choice. Flavored Coffees. 


Choosing between the tempting new taste experience of our Chocolate Roast, 
Vanilla Roast and Hazelnut Roast flavored coffees is such a delicious quandary. 
Every choice a smooth and special treat. So, which will you try first? 
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How to make a wreath jig 


You can make your own jig following 
the directions below. But if you’d rather 
buy a jig than build one, Williams can 
oblige. Write or call Santa Barbara Gar- 
dens & Company, Box 6701, Santa Bar- 
bara, CA 93160 (805/964-0679; fax 
805/964-4233) for a Wreath Wizard 
brochure. The jigs come in five sizes; a 
10-inch wreath jig costs $49.99. 

TIME: 1'2 hours to make, plus several 
hours to dry 

COST: $10 to $15 

MATERIALS 

* Two squares of *4-inch-thick plywood a 
few inches larger than the desired diam- 
eter of your wreath. For example, cut two 
13-inch squares for a 10-inch wreath. 
*Compass, pencil, drill with '2-inch bit, 
wood glue, clamps, mallet 

*A dozen '2-inch-thick hardwood dow- 
els, cut to 4°%-inch lengths 


DIRECTIONS 

1. Using the compass, draw a 10-inch 
circle in the center of one plywood 
square. 

2. To place dowels, mark 12 equally 
spaced spots around the circle. 

3. At each mark, drill a '/2-inch-wide 
hole completely through the plywood. 
4. Coat one side of the second plywood 
square with a generous amount of glue. 
Affix the first square on top. Use clamps 
to hold the two squares together while 
the glue dries (or weight them with 
heavy books). 

5. Drip glue inside each dowel hole and 
pound dowels into place with a mallet. 
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Wipe off any excess glue. Allow glue to 
dry thoroughly—for at least several 
hours—before using the jig. 


How to make a wreath 


1. Use plants with sturdy but still pli- 
able stems for your bottom layer. 
Williams favors baby blue eucalyptus 
(shown at right), rosemary, curly willow, 
cedar, and pine. One stem at a time, 
place the cuttings inside the dowel cir- 
cle. Start with stem ends, tucking them 
under foliage. Alternate starting points 
on opposite sides of the jig. “That way 
the wreath stays balanced,” he says. 

2. Pile on herbs with a light texture— 
lavender, savory, thyme, and scented 
geraniums (“whatever needs pruning,” 
says Williams). Save the most fragrant 
clippings (such as rosemary, right) and 
those with blossoms for the top layer. 
3. Cut a 5-foot piece of twine (about 
two arm’s lengths). Starting at any 
point, tie the twine around all layers of 
the wreath. Hide the knot on the inside 
of the wreath; don’t trim the ends yet. 
Working from the inside out, loop the 
twine around the wreath, using the 
dowels to help guide the twine. Pull the 
twine taut with each wrap. 

4. Tie the end of the twine to your orig- 
inal knot. Clip twine ends. 


Variations on 
a theme 


eAdd flowers. Statice, strawflowers, and 
other blooms make attractive finishing 
touches. 


eFill the centers. A row of 6-inch wreaths 
filled with votive candles makes a great 
tabletop display. Small potted plants can 
be added to larger wreaths. 


eTurn a wreath into a decorative basket 
(not meant to be picked up). Strip a eu- 
calyptus branch, notch the ends, and 
bend into a handle; poke ends into the 
base. Add more clippings to the bottom 
side of the wreath. Set a pot of grass 
and/or fresh farm eggs in the center. 


ILLUSTRATION: ALEXIS SEABROOK 
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“ There's one small problem 
with your flea treatment. 
It doesn’t work on ticks.” 










Only Frontline® kills both fleas and Gentle enough for 
disease-causing ticks? puppies and kittens. 















Even 10-week-old puppies 
and 12-week-old 
kittens can 


be protected from 


Because Frontline is fleas and ticks. And 


the only product of its Frontline is easy to 


kind that protects dogs use. Just apply 


and cats against both. “once a month and 


Nothing works better your dogs and 


_ on fleas and ticks. cats are protected, 


even after swimming or 





Tick-borne diseases 
4 .. are on the rise. 






bathing. And that means better protection 








Ticks are easy to miss because for your home and family. So get the one that’s 


FRONTLINE 


TOP SPOT, 

Kills fleas and ticks 
Convenient spot treatment for Jao 
és 


fast-acting, long-lasting iQ 
control of fleas and ticks, Ae 


they’re so small. But they posea _ best, the one 





big threat to your pets. So just protecting them that works on 








from fleas is not enough. That’s why Frontline is —_ fleas and ticks. 


Easy to Use Applicators 


the best choice. Frontline. Be 
Ter i on dogs and cats. Frontline’ is a registered trademark VETERINARIANS CHOOSE 

The Frontline? of P. ion” i d k of Merial. 
MMB 81909 Merial Limited, clin, NJ.FLESDSBMCP THE FRONTLINE. OF PROTECTION” 
























Call 1-800-950-2438 or visit www.chevrolet.com. Suburban is a registered trademark and Chevy is a trademark of the GM Corp. ©1998 GM Corp. Buckle up, America! 
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*The crowd waited outside while we took this picture. 


The Original Pantry Cafe, L.A. 
Opened in 1924. 
Hasn't been without 


fo 
. 


a crowd since.’ 
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The Original Chevy Suburban. 


Opened in 1936. 
Hasn't been without 


a crowd since. 
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SUNLIGHT and the 
passing years, 
century-old buildings 
of Trail Town stand - 
near Cody. 





STEVE MOHLENKAMP 


From Cheyenne to Coay, the frontier’s heart 
beats strong in Wyoming * BY PETER FISH 










IT 1S A FIERCELY RECTANGULAR STATE, as if mapmakers understood the wildness ms 
at its heart and sought to corral it. m It is outsize, but so sparsely populated the 7 = Se “ 
decades-old analysis of writer Struthers Burt rings true today: “Wyoming is more Se 
of a secret society than a state, where everyone knows everyone else, at least aA 
reputation, and there is a special handshake and an implicit acknowledgment.” 
Pes ocee Cn wErall you that Wyoming has traditionally served as a thoroughfare, = 
not a destination. Even today, too many travelers simply shoot along Interstate 
80, never knowing what they are missing. # Its best-known attractions, Yellow- 
stone National Park and Jackson Hole, are wedged far up in its northwest corner. 
But this story is mainly about the rest of Wyoming. These remaining square miles 
contain something special: high mountains and loping valleys, towns whose. |» 
names—Cheyenne, Laramie, Cody—still echo with the frontier. In these places 7 
you can still discover something that is harder to find than we might want it rod yet a a 
ree can 


Call it a sense of spaciousness, of independence. Call it the soul of the West. .’ 


FAR RIGHT: MARIA STEERNBERG 


STEVE MOHLENKAMP ABOVE: MARY STEINBACHER 





WRONG NUMBERS AND RODEO QUEENS 
Cheyenne, Laramie, Saratoga 


he rodeo queens have paraded out on their palomi- 
nos, spotlighted visions with sateen blouses and hot- 
curled hair. The announcer’s baritone elbows 
through the air. “The bull riding is about to begin.” 
The chute opens, the bull breaks loose—a ton or so 





of angry muscle with a cowboy temporarily attached. #» Welcome to 
Cheyenne Frontier Days, the ridin’ and ropin’ extravaganza that 
proclaims itself the Daddy of ’Em All, rodeo-wise. Founded in 1897, 
Frontier Days is likely the only venue in the world where a bullrider 
can garner thousands of dollars while spectators tuck into turkey 
drumsticks bulky enough to satisfy Fred Flintstone. s Too soon the 
cowboy is bucked into the dust. “Well,” the announcer says, “we’ve 
seen some bad luck today but also some good luck.” # Cheyenne, 
too, has seen bad luck and good luck. It is Wyoming’s capital, the 
state’s oldest city and its largest. It began as a railroad town, and 


yw BLEFT: In the Cowboy State, 
cowboying remains a way of life. 
™ BELOW: Skilled roping and riding 
nabs a bull at Cheyenne Frontier 
Days, now in its second century. 
BRIGHT: Snaggletooth Tetons rise 
above Schwabacher Landing at 
Grand Teton National Park, north 
of Jackson. 





“Really, what’s most notable is what hasn’t changed. 


We still have a small 
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Capitol Avenue still reveals, baldly, a tra- 
ditional axis of Western power: the state® 
capitol building stands at one end, the 
Union Pacific depot at the other. 

Walk Capitol and you encounter a 
city that has changed far less than Rocky 
Mountain boomtowns like Denver and 
Salt Lake City. “Really, what’s most no- 
table is what hasn’t changed,” says Al 
Wiederspahn, a lawyer active in restor- 
ing some of downtown’s fine turn-of- 
the-century office buildings. “We still] 
have a small-town feel.” 

True. For now. Cheyenne can look a 
couple of hours south and see what 
might be in store for it in the energetic 
sprawl of Colorado’s Front Range. 
Some Wyoming residents yearn for that! 
kind of growth. They’ve grown tired of 
articles in the Economist and the Wall 
Street Journal, articles that condemn 
Wyoming for being insular, not busi- §)) 
ness-minded. Others just as fervently i: 
dread Cheyenne turning into Denver. i 
“The greatest mystery is how Wyoming | 
has managed to avoid the influx,” says | 
Wiederspahn. “I’m not sure why that is. 
Wyoming has a lot of wonderful places.” 

That it does. An hour to the west is 
one of them, Laramie, home to the Uni- | 
versity of Wyoming. There is an aura to 
Rocky Mountain college towns—to 
places like Missoula and Bozeman and 
this one—that is both exhilarating and ' 
comforting. On residential streets near | 
campus, cottonwoods’ thick roots buck- 
le the sidewalks, and wide-porched man- | 
sions are turned over to fraternities. 
Life, these towns seem to promise, can 
be very good when you’re 19. But Lara- 
mie has attractions uniquely its own— | 
for one, the nation’s most felicitously 
christened newspaper, the Laramie 
Daily Boomerang, which 19th-century | 
humorist Bill Nye named for his mule. 

The word boomerang is fitting: peo- 
ple have a way of spinning back to 
Laramie. A former Boomerang reporter, 
Elizabeth Jennings, now is an editor 


for th 





for the university’s geology and geo- 
physics department. She has considered 
other places to live, but here she re- 
mains. “The more I travel, the more I 
like Wyoming. This is a wonderful place 
for me to lay my head at night,” she says. 

From Laramie you could head west 
on I-80. You shouldn’t. Instead, follow 
State 130 as it curves through the little 
town of Centennial and crosses the as- 
toundingly beautiful Snowy Range Pass. 
Then follow the highway west down the 
mountains to Saratoga. 

As its name hints, Saratoga possesses 


own feel.” 
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If you were a baby boomer who made the requisite family car trip to Yellowstone or 
Grand Teton park, odds are good that what impressed you the most was not geysers or 
bear cubs but the stage robbery you witnessed on your way. Six-guns blazing away in 
Jackson’s Town Square, just the way they did in Have Gun Will Travel! 

Well, Jackson, and the surrounding valley called Jackson Hole, has changed since 
then, becoming a destination of choice among the Fortune 500 set. Wyoming residents 
have mixed feelings about the transformation—but you can have a lot of fun here. 

The biggest news this season is the opening of Amangani (877/734-7333), a high-end 
resort whose public spaces are hung with museum-class contemporary Western art and 
whose rooms start at $550. Out of your price range? Bed down at Jackson's historic Wort 
Hotel (800/322-2727; from $194) or at a chain motel for $100 or so. 

And Jackson's other virtues still hold: the views of the Tetons, the river rafting on ihe 
Snake, the elk-antlered gateway to Town Square where, yes, that stage is still robbed at 
6:30 p.m. Mondays through Saturdays, Memorial Day through Labor Day. 

For Jackson information, contact Jackson Hole Chamber of Commerce; (307) 733- 
3316. For Grand Teton park information, call (807) 739-3300 or visit www.nps.gov/grte. 
For Yellowstone park information, call (807) 344-7381 or visit www.nps.gov/yell. 
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mineral hot springs and once harbored 
hopes of rivaling the New York spa. 
That didn’t happen. But at the restored 
Saratoga Inn Resort, Hot Springs Spa, 
you can soak, play a round of golf, or 
plot a fly-fishing trip on the North Platte 
River. A couple of blocks away, the cen- 
tury-old Hotel Wolf has been nicely 
spruced up as well. 

Across the West, similar combinations 
of history and scenery have proved to 
be both profitable and disruptive. In 
this area, too, ranches have been sold to 
wealthy newcomers; the Saratoga air- 
port receives more Learjets than you 
would probably expect. 

Fourth-generation Saratogan Teense 
Willford is the town’s representative in 
the Wyoming legislature; he also ran the 
local newspaper and performs in his 
band, Wyoming Home Grown. “We do 
worry about becoming Jackson,” says 
Willford. “Some old-timers up there, 
their property has gone up so much they 
can’t pay their taxes.” Still, despite the 
trickle of new people and new money, 
Saratoga for the time being remains hap- 
pily down-home. Says Willford, “We’re 
still the kind of place where, if you dial a 
wrong number on the telephone, odds 
are good you’re gonna know who an- 
swers and you'll visit a bit.” 





displays Wyoming brands... 





BIRTHPLACE OF LEGENDS 


Medicine Bow, Sheridan, Cody 


n Wyoming, Western legend and reality intertwine to seem in- 
separable. In the late 1800s, an Easterner named Owen Wister 
arrived and was inspired to write a novel. He called it The Vir- 
ginian. Wister’s book featured a hero good with a six-gun, a 
schoolmarm heroine, a town called Medicine Bow. The Virgin- 
ian sold so well and sired so many later novels and motion pictures 


and television shows that—in the peculiar way of popular culture | 


masterpieces—it came to be not just a work of fiction but an operat- 


ing manual for how Westerners should talk, act, and live: noble, taci- | 


turn, tough. # There was a real Medicine Bow, Wyoming, but Wister 
didn’t spend much time here: he holed up farther north. Still, the 


bustling railroad town sought to capitalize on found fame by build- | 


ing a hotel and naming it the Virginian: a three-story edifice that was, 
for a while, the tallest building between Denver and Salt Lake City. 
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nine-floor palace of cowboy 
hats and boots. Treat your 
head to a 10X beaver felt cha- 
peau, if you’re feeling flush, 
then drive still farther north, 
into Powder River country. 
Here, Wyoming gets lovely. 
The Big Horn Mountains lift 
to the west; below them, 
rolling hills are thick-grassed, 
good for grazing. Over the 
years this country has been 
desired by the Sioux, the U.S. 
Army, and competing contin- 
gents of big cattkemen and 
itinerant cowboys. The con- 
flict between the last two par- 
ties sparked the Johnson 
County War, which Owen Wis- 
ter used as a backdrop for The 
Virginian, and Jack Schaefer 
for his classic, Shane. If one 
spate of gun battles seems to 
possess unusual resonance, 
its because the Johnson 
County War posed an unusu- 
ally powerful question: Who 
deserves to own such a beau- 
tiful piece of the West? 
Buffalo, the Johnson County 
seat, is today a pretty little 
town with a fresh coat of new 


began to fall. Unprepared, my wife and 
I ducked into an army surplus store and 
bought thirdhand ponchos that smelled 
like toxic waste. We were draping them 
over our heads when the sun burst 
through. A rainbow spanned the Big 
Horns. Beams of light poured down on 
Main Street, paying particular attention 
to the Mint Bar. How could we resist? 

Sheridan considers itself one of the 
last classic Western ranch towns, al- 
though these days ranching constitutes 
a relatively small part of the Wyoming 
economy. “Cowboys and horses are ir- 
relevant,” one Sheridan resident ad- 
vised us. “The state symbol should be 
the hard hat and miner. But nobody 
cares. You go to honky-tonks and all the 
miners are dressed up like cowboys.” 

Regardless of the times, the Mint Bar 
remains the nation’s preeminent cow- 
boy bar, with displays of rattlesnakes 
and antlered creatures and a sense that 
all hell’s about to break loose. (It sel- 
dom does these days, but what’s a cow- 
boy bar without the possibility?) Across 
the street, the craftsmen at King’s Sad- 
dlery and King Ropes hone the intricate 
leather designs known as the Sheridan 
style of saddlemaking. Queen Elizabeth 
II visited King’s: you’d better, too. 

From Sheridan, U.S. 14 switchbacks 


“Our biggest concern is trying to preserve 


a way of life here.” 


Medicine Bow no longer bustles, but 
drive north from Saratoga and you'll see 
the Virginian standing alongside U.S. 
30. Restored by current owners Vernon 
and Vickie Scott, it draws guests from 
around the world. “It’s a tough old 
building,” Vernon says. “We had an 
earthquake, and it didn’t even crack.” 

Wyoming people like distance: living 
here, they have to. From Medicine Bow, 
then, keep driving north through dry, 
hard country until you meet up again 
with the North Platte and head into 
Casper. An oil and gas town, Casper has 
one of the West’s best Western wear 
stores—Lou Taubert Ranch Outfitters, a 


money visible in the cafes and shops on 
Main Street. The well-heeled have found 
their way here. In one cafe the waitress 
serves a cappuccino, saying of the in- 
flux: “They move in, they buy a ranch. 
Then they get bored. And then there’s 
the winters. So a lot of them leave.” 
Thirty-five miles north of Buffalo is 
Sheridan. It may seem unlikely to claim 
you fell in love with a Wyoming town at 
first sight, the way travelers are sup- 
posed to do with Venice or Marrakech. 
But it happens. It happened to this 
writer, at least. The afternoon was 
stormy. Thunderclouds piled up over 
the Big Horn Mountains. Fat raindrops 


up and down the Big Horn Mountains— 
as beautiful as the Rockies, if lesser 
known—then runs straight and fast 
through barley fields to Cody. 

To appreciate Cody you probably 
need to understand the man who 
founded it. William Frederick Cody was 
a U.S. Cavalry scout, a hunter skillful 
enough to merit the moniker Buffalo 
Bill. But it was show business that 
turned him into Western legend. His 
Wild West show and Congress of Kough 
Riders of the World thrilled audiences 
from Manhattan to Outer Mongolia. 

In 1896 Cody chose this quiet corner 
of Wyoming for his home. He bought a 
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ranch, he amassed Plains Indian artifacts, he built a hotel 
he named after his daughter, Irma. The hotel’s prize pos- 
session was a cherry-wood bar, said to have been given to 
Bill by Queen Victoria—the Wild West show had performed 
for her twice. (The recurring convergence of Wyoming and 
queens of England is, at least, a curiosity.) Today you can 
still belly up to the royal cherry wood at the Irma. Mean- 
while, Cody’s Plains Indian collection has grown into the 
superb Buffalo Bill Historical Center. 

The historical center, along with Cody’s location on the 
road to Yellowstone National Park, means that Buffalo 
Bill’s quiet little town isn’t as quiet as it used to be. Stroll 
Sheridan Avenue and you realize you’re experiencing a 
phenomenon you haven’t noted before in Wyoming: other 
visitors. Lots of other visitors. It helps to remember that 
Buffalo Bill was a showman. He’d like a full house. 

And it won’t take you any time to leave the hubbub be- 
hind. Just venture a few minutes north on State 120, or 
south toward Meeteese, or west into the Wapiti Valley. The 
last time we were in Cody, we took the road west. The 
peaks of the Absarokas rose like something out of a fable. 
We pulled off onto a side road. We got out and stood in tall 
grass that tickled our ankles, and just looked. 

“Our biggest concern is trying to preserve a way of life 
” Teense Willford had said, and the sense of infinite 
space made his words come back to us. “Things aren’t cut- 
throat. It’s still friends and neighbors helping each other. 
Wyoming people are proud they’re Wyoming people. 
You’ve probably noticed that.” 
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Wyoming travel planner 


t’s abig state. Sheridan is five hours by car from Cheyenne; Jac | | 
son is seven. You can see the Cheyenne-Laramie-Saratoga cor 
ridor in four or five relaxed days, and Buffalo, Sheridan, and Cody | 
in the same; Jackson deserves as much. Or combine them all a | 
the vacation of a lifetime. * Cheyenne, Laramie, Sheridan, Cody, | 
and Jackson are served by United Airlines, flying through Denver or fy 
Salt Lake City. ¢ Daytime temperatures average in the mid-70s in 


are common. ¢ For more information, contact the Wyoming Division’ 






COLORADO 


of Tourism at (807) 777-7777 or www.state.wy. ise i 
tourism.html. Area code is 307 unless noted. 


mM Cheyenne 
ATTRACTIONS 

Cheyenne Frontier Days. July 
23-August 1. Rodeos and 
nightly entertainment in Frontier 
Park; parades downtown. 778- 
7222 or www.cfdrodeo.com. 
Cheyenne Frontier Days Old 
West Museum. Worth a visit 
for its exhibits on rodeos and 
on Plains Indians. Frontier Park, 
4610 Carey Ave., $4; 778-7290. 
Nelson Museum of the 

West. New, private museum 
with Western art and cowboy 
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memorabilia. 1714 Carey, $3; 
635-7670. 

Terry Bison Ranch. Seven 
miles south of town, this work- 
ing ranch offers horseback 
rides, wagon tours, and chuck- if: 
wagon dinners. Memorial 
Day-Labor Day. Off /-25, prices }} 
vary; 634-4171, 

Wyoming State Museum. 
Newly reopened, the museum ~ 
has exhibits on Wyoming his- 
tory. 2301 Central Ave., free; 
777-7022. 


LODGING | 
Hotels and motels fill up during | 
Frontier Days; book early. For 
information, contact Cheyenne 
Area Convention and Visitors 
Bureau, 309 W. Lincolnway; 
(800) 426-5009. 

A. Drummond’s Ranch Bed 
& Breakfast (899 Happy Jack 
Rd.; 634-6042; from $70) is 
near good hiking 20 miles west _ 
of Cheyenne. Two Victorian-era | 
inns near downtown are Nagle | 
Warren Mansion B&B (222 E. 
17th St.; 800/811-2610; from | 
$95) and Rainsford Inn (219 E. | 
18th St.; 638-2337; from $60). 


DINING 

They're in a motel (Hitching 
Post Inn), but Carriage Court 
and Cheyenne Cattle Com- 
pany (1700 W. Lincolnway; 
800/221-0125) are two of the 
best bets for fine dining. In a re- 
stored 19th-century building, 


800 726 2700 / www.gofarther.com 


©1998 Arnerican |suzu Motor: 


You outgrew your stroller. You 
outgrew your first bike. You 
outgrew your car. It happens. 
Life is too big to fit in a car. 
That’s why we don’t make 
cars. We believe that big 


lives need the big cargo 


Space of an Isuzu Trooper. 
And if you outgrow 85 cubic 
feet of cargo space, well, 
good luck. Isuzu. No Cars. 


Go farther. 





"Go farther a trademark of American | 























Lexie’s Cafe (216 E. 17th; 
638-8712) is good for break- 
fasts and lunchtime burgers. 


SHOPPING 

For Western wear, head to the 
Wrangler (1518 Capitol Ave.; 
634-3048). Manitou Gallery 
(1715 Carey; 635-0019) fea- 
tures Western contemporary 
art. Also good is Deselms 
Fine Art (210 W. Lincolnway; 
800/832-0607). 


@ Laramie 
ATTRACTIONS 

Laramie Plains Museum. Vic- 
torian home of Wyoming pio- 
neer Edward Ivinson, now a 
museum surrounded by gar- 
dens. 603 Ivinson Ave., $4, $2 
students; 742-4448. 
University of Wyoming. The 
Geological Museum (S.H. 
Knight Geology Bldg.; 766- 
4218) boasts a notable di- 
nosaur collection. Housed in 
an Antoine Predock—designed 
building, American Heritage 
Center (2111 Willett Dr.; 766- 
4114) has a small but choice 
selection of Western art. 
Wyoming Territorial Prison 
and Old West Park. Excellent 
attraction, with historic build- 
ings grouped into Old West 
Frontier Town. Nearby, the 
prison has been turned into a 
museum; evening melodramas 
at Horse Barn Dinner Theatre. 
975 Snowy Ridge Ra., $5.50, 
$3.25 ages 6-13; melodrama 
and dinner $25.95, $16.95 
ages 6-13, free (no-meal) ages 
under 6; (800) 845-2287. 


LODGING 

Contact Albany County 
Tourism Board, 800 S. Third 
St.; (800) 445-5303. 


DINING 
The Overland (100 Ivinson; 
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flows past stand of summer “5... 


wildflowers in Big Horn 


Mountains, west of Sheridan. 


721-2800) specializes in wild 
game and has a good wine 
list. A nice stop for coffee is 
Coal Creek Coffee Company 
(110 Grand Ave.; 745-7737). 


SHOPPING 

This is a college town; good 
bookstores are plentiful. 
Among them: Second Story 
Bookstore (105 Ivinson; 745- 
4423) and Chickering Book- 
store (203 S. Second St.; 
742-8609). Mountain Woods 
Furniture (209 S. Second; 
745-3515) sells handmade 
lodgepole furniture. 


HIKING 

Vedauwoo, 15 miles east, has 
easy trails among striking rock 
formations. To the west, the 
Snowy Range has a fine as- 
sortment of trails among 
10,000-foot peaks and lakes. 
For information on both areas, 
contact Medicine Bow/Routt 
National Forests (2468 Jack- 
son St.; 745-2300). 





@ Saratoga 


LODGING AND DINING 

Hotel Wolf (101 E. Bridge St.; 
326-5525; from $34) offers 
great prime rib and small but 
nicely restored rooms. 
Saratoga Inn Resort, Hot 
Springs Spa (601 E. Pic Pike 
Rd.; 326-5261; from $189) is a 
luxurious resort with golf, spa, 
and sophisticated food. 


@ Medicine Bow 


ATTRACTION 

Medicine Bow Museum. Inter- 
esting small museum includes 
railroad depot and writer Owen 
Wister’s cabin. 379-2382. 


LODGING 

The Virginian Hotel (404 Lin- 
coln Hwy.; 379-2377; from 
$22) is long on character if not 
air-conditioning. 


M@ Casper 


ATTRACTIONS 
Nicolaysen Art Museum and 
Discovery Center. Contem- 


truewest 





porary Wyoming and Native 
American art. 400 E. Collins — | 
Dr.; 235-5247. 
Tate Geological Museum. | 
Dinosaur fans can observea | 
working fossil lab. 725 College : 
Dr.; 268-2447. | 


LODGING 

Contact Casper Convention 
and Visitors Bureau; (800) 
852-1889. 


DINING 

Less than half an hour east, 
Paisley Shawl in the Hotel Hig- 
gins (416 W. Birch St., Glen- 
rock; 436-9212) is one of the 
best restaurants in Wyoming. 


SHOPPING 
Vast stock of boots and hats at 
Lou Taubert Ranch Outfitters 
(125 E. Second St.; 2384-2500). 


@ Buffalo 


ATTRACTIONS 
Jim Gatchell Museum. Fea- 
tures exhibits on Johnson 
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| Developer/Builder: The O’Brien Group Sunset s r anch house of the new millennium 
| Architect: Frank Stolz, South Coast Architects will soon be open for you to tour at Oak 
ae Architect: Jim Ripley, Ripley Valley in Cupertino, California. Come see 
» Design Group i ‘ : 
| . dozens of ideas and innovative products 
Interior Designer: Ann Jones Interiors 
h n adapt to your own home. 
1999 IDEA HOUSE SPONSORS BELO): 
Ace Hardware 
Acura . . 
California Closets Opening this summer 
Canac 
Casablanca Fans 
cnn Call 1-800-786-7375 
GE Appliances for Idea House dates and hours. 
Hewlett-Packard 
HomeBase 
Hotspring® Spas 
James Hardie 
oe General Admission 
Kohler Co. H 
Lennox Industries $8 per person | 
Mervyns a 
Pella Corporation $1 off General Admission for Seniors and Safeway Club Card holders. 
Safeway % 
Supersoil® Brand 
me uNS 
Trex® Easy Care Decking™ | 
Velux-America, Inc. THE MAGAZINE OF WESTERN LIVING 
Weber Grills 


PROCEEDS FROM THE IDEA HOUSE WILL BENEFIT COMMUNITY IMPACT. 


IF YOU ARE INTERESTED IN VOLUNTEERING AT THE IDEA HOUSE, PLEASE 
CALL COMMUNITY IMPACT AT 650/965-0242. 


County War. 700 Fort St., 

$2; 684-9337. 

Occidental Hotel. Owen Wis- 
ter’s Virginian supposedly got 
his man here. No longer a hotel 
but open for tours ($1) in sum- 
mer. 10 N. Main St.; 684-0457. 


@ Sheridan 


ATTRACTIONS 

Bradford Brinton Memorial. 

Working ranch has good col- 

lection of Western art, includ- 

ing Russells and Remingtons. 
Brinton Rd., Big Horn, $3; 

Fort Phil Kearny State 

Hist Site. lll-fated 19th- 
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BROPE IS KING 
at King Ropes in 
Sheridan; they do 


saddles, too. 





century army fort: a harrowing 
glimpse into the violent side of 
Western history. Off State 193, 
Story, $1; 684-7629. 
Sheridan Inn. Many-dormered 
hotel, built in 1898, now used 
as a restaurant and gift shop. 
856 Broadway; 674-5440. 
Trail End State Historic Site. 
Former U.S. senator John B. 
Kendrick built this mansion 
surrounded by 3’ acres of 
grounds. 400 Clarendon Ave.; 
674-4589. 


LODGING 
Contact Sheridan County 
Chamber of Commerce; 


(800) 453-3650 or www. 
visitsheridan.com. If you want 
to stay out in the country, a 
good bed-and-breakfast is 
Spahn’s Bighorn Mountain 
Bed & Breakfast (Big Horn; 
674-8150; from $85). 


DINING 

We would drive—in fact, we 
have driven—halfway across 
Wyoming for the homemade 
chicken noodle soup at 
Melinda’s (57 N. Main St.; 
674-9188). Also worth a trip is 
the Mint Bar (151 N. Main; 
674-9696) for its Wild West 
attitude. 


SHOPPING 

King’s Saddlery and King 
Ropes (184 N. Main; 
800/443-8919) is an essential 
stop for the leatherwork and 
world-class saddles on display 
upstairs. 


HIKING 

Bighorn National Forest 
offers car camping, day-hiking, 
and backpacking. For maps 
and information, contact the 
forest office, 1969 S. Sheridan 
Ave.; 672-0751, 


M@ Cody 


ATTRACTIONS 

Buffalo Bill Historical Center. 
Fine museum that anyone re- 
motely interested in the West 
should visit, with Buffalo Bill 
Cody memorabilia, firearms, 
Plains Indian Museum, and 
Whitney Gallery of Western 


Dude feta A 


Wyoming has some 0 


ciation (307/455-2084 or wWww.wilderwest.com/wyoming/ 


wdrassoc) or Dude Ranch 





3 ‘best dude ranches in the West. 
For information, contact: the Wyoming Dude Rancher’s Asso- 


fs Association (970/223-8440 or 
www.duderanch.org), (Als@see Sunset’s “Saddle Up! A 
Western Roundup of 50 Great’‘Dude Ranches,” April 1998.) 


Art. 18th annual Plains Indian 
Powwow is June 19-20, Fron- | 
tier Festival July 17-18. 720 
Sheridan Ave., $8; 587-4771. 
Cody Night Rodeo. Among | 
the oldest continuously run- 
ning rodeos in the nation. 
Nightly June-August. Stam- 
pede Park, from $10; (800) 
207-0744. 

Trail Town. Atmospheric col- 
lection of frontier buildings 
from all over Wyoming gath- 
ered in one place. 7837 De- 
maris Dr.; 587-5302. 


LODGING 

Contact Cody Chamber of 
Commerce, 836 Sheridan; 
587-2297. The most historic 
lodging in town is the Irma 
(1192 Sheridan; 800/745- 
4762; from $68). 


DINING 

Start the day with muffins and 
coffee at Maxwell’s Bakery 
(937 Sheridan; 527-7749). La 
Comida (1385 Sheridan; 587- | 
9556) offers dependable Mexi- 
can food. Franca’s Italian 
Dining (1421 Rumsey Ave.; 
587-5354) is first-rate, and 
Proud Cut Saloon (1227 
Sheridan; 527-6905) serves 
fine steaks. 





SHOPPING 
Big Horn Gallery (1167 Sheri- 
dan; 527-7587) is good for 
Western art, Prairie Rose 
(13856 Sheridan; 587-8181) for 
Northern Plains Indian blan- 
kets and beadwork. 
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€ G he perfect Western party Crims on’ 


blends casual entertaining with FUSION 


14 oz. Smirnoff Vodka 
7 oz. Cranberry Juice 


| refreshingly simple cocktails % teaspoon Grenadine (optional) 
Pour into tall glass with ice. 


|. festive, fruity drinks. These 


are a mix of some 
favorite summer Western 
Se FUSION 


1% oz. Smirnoff Vodka 
2 oz. Orange Juice 








flavors with 


Smirnoff vodka... 


guaranteed to 2 oz. Cranberry Juice 
Combine and serve over ice ina 


infuse your next tall glass. Garnish with orange. 


gathering of friends 








or family with lots 


oa 
of fun! € 


Clean and crisp. The taste you've come 
to expect from Smirnoff. 
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The Smirnoff Crimson Fusion 






Drink responsibly. No matter what anyone else thinks. http://www.smirnoff.com 
Smirnoff Vodka, 40% Alc. by Vol. (80 Proof). ©1999, Ste. Pierre Smirnoff FLS. Stamford, CT. 








Living in the garden—including cooking, 


dining, and entertaining there—has become the 


ultimate backyard pleasure 





@ THE OUTDOOR KITCHEN isn’t just a 
barbecue and a water faucet anymore. 
As the four examples on these pages 
show, it is becoming more and more 
like its indoor counterpart. The vocabu- 
lary for designers of outdoor kitchens 
has expanded to include grilling sur- 
faces, side burners, ovens, refrigerators, 
countertops, sinks, cabinets, lighting, 
electricity, cable television, speakers, 
fireplaces, and adjacent eating areas. 
The only missing elements are four 
walls and a ceiling—though these have 
been replaced by more delightful things 
such as flowers, fresh air, and soft 
breezes. And we’re way past the old bar- 
becue standbys of burgers and beer: 
now roasts, breads, pizzas, and even 


preserves can be prepared outside. 
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ANN BERTELSEN, 


DOMINIQUE VORILLON (2) 





AND DEBRA LEE BALDWIN sl : asec | i 
Italy In Arizona ABOVE: A sculpture screen 
Robert and Gayle Hurt wanted an out- creates a focal point behind 
door room that would be suitable for the grilling counter. RIGHT: 
both small family get-togethers and Outdoor living, Mediterranean- 
large-scale entertaining. “It had to be ele- style. The classical pergola, 
gant and spacious, yet also intimate,” draping foliage, wood dining 
says Gayle. Landscape architect Gregory table, and curved metal 

Trutza designed a gracious garden furniture add to the romantic 
kitchen that contains a long buffet for atmosphere. 
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large events. An elegant, Tuscan-style 
colonnade—concrete columns faux- 
finished to achieve the look of aged 
stone—defines the entertaining area and 
leads from the outdoor kitchen to a 
reflecting pool at the other end of the 
garden. Recessed halogen lights wash 
the area with subtle illumination at 
night; speakers concealed in the rafters 
provide music. Pavers of Indian Rajah 
Slate cover both the counters and patio 
floor for a seamless effect. 

LANDSCAPE ARCHITECT: Gregory 
Trutza, New Directions in Landscape 
Architecture, Phoenix (602/998-4399) 


Arbor light 


Why go indoors at all when you can 
cook, dine, and relax by the fire on this 
beautiful, shaded patio? It’s where the 
Owners spend most of their time. Slate 
tiles face the fireplace wall and cover 
the elevated hearth and the adjacent 
L-shaped counter, which contains a bar- 
becue, refrigerator, and sink. A trellis 
shades the dining area. At night, light fix- 
tures mounted to the overhead beams 
wash the table and chimney with soft 
light. The paving is an aggregate con- 
crete, which contrasts with the smoother 
surface of the integrally colored concrete 
-cking around a nearby pool. 
DESIGN: Adams Design Associates, 
Solana Beach, CA (619/350-8166) 
BUILDER: Progressive Construction, 
Solana Beach (619/481-7678) 
BARBECUE: Fire Magic, Robert H. 
Peterson Company (800/332-0240) 
REFRIGERATOR: General Electric 
(800/626-2000) 


Planter pot source on page 57) 


(Continued on page 102) 
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Open-air canning 
When interior designer Stephanie Math- 
ews viewed the home chosen for last 
fall's ASID Designer Showcase in Rancho 
Santa Fe, California, she decided to be 
an exterior designer. “The owners like to 
cook and entertain poolside, and use 
vegetables and herbs fresh from the gar- 
den,” Mathews says, explaining why she 
transformed an underutilized area be- 
tween pool and property line into an in- 
novative outdoor kitchen. 

With the homeowners’ enthusiastic 
support, Mathews installed a 9'/2-foot- 
long counter containing a sink and refrig- 
erator; a wood-burning oven with a built- 
in grill; and a novelty that blends luxury 
with nostalgia—a separate outdoor can- 
ning kitchen, complete with its own sink, 
recycling bins, water heater, and garbage 
disposal. Magnetic latches “keep out kids 
and raccoons,” Mathews says. The food 
preparation areas are so streamlined, 
“you simply hose them off,” she adds. 
DESIGN: Stephanie Mathews, ASID, San 
Marcos, CA (760/471-5467) 

BUILDER: Premier Construction, San 
Marcos (760/734-6861) 

WOOD-FIRED OVEN: Earthstone Wood- 
Fired Ovens, Los Angeles (800/840- 
4915), customized by Mathews 

SINKS AND COUNTERS: DuPont Corian 
(800/426-7426) 

DOUBLE BURNERS: Fire Magic, Robert 
H, Peterson Company 


Pizza patio 

The pizza oven and the built-in barbecue 
grill give this outdoor cooking and dining 
area the ambience of an intimate terrace 
cafe. Owner-designers Fran and Jim 
Murray of Los Olivos, California, wanted 
to keep their patio as open as possible, 
so they pierced the garage wall to “bor- 
row” space for part of the modular oven’s 
insulated housing. They also designed 
the extra-deep rectangular opening of 
the pizza oven to hold plates and condi- 
ments. The counter between the oven 
and the grill contains a sink. 

Pizza oveN: Model 90 ($2,400), Earth- 
stone Wood-Fired Ovens @ 
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these arent the only kind of tools 
you'll find at sears. 





now youre Cookin. 


weber 


the weber’ shop is now at Sears. 


We believe that not all tools should be for fixing or building. You should also own tools that are used to add flavor and 
fun to your life. That’s why we’ve been busy building our new Weber Shop, where you'll find a complete selection of Weber’s 
finest grills and accessories. 

Services hard to find elsewhere, such as knowledgeable sales associates, well staffed pickup areas, credit payment 
options, grill assembly service, and reliable warranty repairs are readily available in the Weber Shop at Sears. Don’t wait in 
line at a huge warehouse store, at Sears, you can find the best Weber has to offer and one promise ihat always holds true: 
Satisfaction Guaranteed. 

The tools of summer-fun await you at the Weber Shop at Sears. 


























Bring the romance of Bali home. 
Spicy aromas from the barbecue 
and luscious fruits and flowers 
evoke the spirit of the 

Island of the Gods 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY JUST LOOMIS 
FO OD SiaeiNGe ey DAN BECGhwER 


™@ NATIVES AND VISITORS ALIKE CALL BALI the Istand of 
the Gods. The reason: it’s obviously blessed. Scenes 
of celestial beauty surround you there—riotous tropi- 
cal foliage punctuated by vivid blossoms; wide, sandy 
beaches; velvety green hillsides stair-stepped with rice 
fields. The warm, wet climate and fertile volcanic soil 
yield an abundance of life-sustaining rice, bewitching 
fruits, vibrant vegetables, and fragrant spices. *« Some 
of Bali’s charms transport beautifully. And they are the 
inspiration for this lush, tropical setting, which you 
can create in your own garden, and this menu for 10 
to 12. The heart of the party is the street food of 
Southeast Asia: satay (saté in Bali)—marinated meats, 
poultry, and seafood skewered on thin sticks and 


grilled—as common in that part of the world as Big 





Macs are here. A spicy peanut dipping sauce makes the 
grilled morsels addictive. The recipes are from chef 
Lother Arsana at the Grand Hyatt Bali. Our shopping 
guide to ingredients (page 108) will take you on a culi- 


nary adventure. 
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create an island paradise in’ your Nia backyard 
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coconut-scented rice anchor a South Seas ater 
warm summer evening. Simple, colorful decorati 


DELECTABLE SATAY SKEWERS from the grill ar 
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balinese 


patty 


Shrimp Chips 
(KRUPUK) 


Fruit Salad with Palm Sugar Syrup 
(RUJAK) 


Beef Satay 
(SATE SAMPI) 


Minced Chicken Satay 
(SATE LILIT) 


Shrimp Satay 
(SATE UDANG) 


Yellow Rice 
(NASI KUNING) 


Vegetables for Satay 
(LALAB) 


Spicy Peanut Sauce 
(BUMBU KACANG) 


Tomato Sambal 
(SAMBEL TOMAT) 


Chili in Soy Sauce 
(TABIA LALAH MANIS) 


Black Rice Pudding 
(BUBUH INJIN) 




















Mango Nectar E 
Iced Tea 
Beer 





For a simpler meal, make only 
one kind of satay (triple the 
recipe) and the peanut sauce. 
Serve with vegetables, white rice, 
and plain fruit salad for dessert. 
(Dinnerware source on page 57) 





Shrimp Chips 
PREP AND COOK TIME: About 25 minutes 
NOTES: Fried in oil, Rrupuk puff into 


crisp, featherweight, bubble-filled 
chips. The chips can be fried up to 1 
day ahead; store airtight. 


MAKES: 10 to 12 servings 


1. Measure 3 to 4 ounces uncooked 
shrimp-flavor crackers  (krupuk; 
about 11/2 cups 2-in.-wide rounds, or 12 
rectangular pieces 41/2 by 1% in.). 


2. In a wok (at least 14 in.) or 5- to 6- 
quart pan, ‘pour salad oil to a depth of 
about 1/2 inches. Set pan over high heat 
and bring oil to 350° on a thermometer. 
Adjust heat to maintain oil temperature. 


| 3. Drop 3 to 5 rounds or 1 rectangular 
cracker into oil and, with a slotted spoon, 
turn to cook other sides; they puff almost 
immediately. At once, lift from oil and 

| drain in paper towel-lined pans. Repeat 
step to cook remaining krupuk. 





Per serving: 56 cal., 57% (32 cal.) from fat; 
0.3 g protein; 3.5 g fat (0.5 g sat.); 5.8 g carbo 
(0.1 g fiber); 48 mg sodium; 1.4 mg chol. 


Fruit Salad 
with Palm Sugar Syrup 
PREP AND COOK TIME: About 50 minutes 


NOTES: Make the spicy syrup for salad 
up to 3 days ahead; cover and chill. 
Wear kitchen gloves when handling 
fresh hot chilies. 


MAKES: 10 to 12 servings 


v2 teaspoon anchovy paste 


12 cups (10 oz.) chopped palm 
sugar or firmly packed brown 
sugar 


Vs cup liquid tamarind concentrate 
or lemon juice 


1 to 2 tablespoons thinly sliced 
fresh Thai or serrano chilies 


4 teaspoon salt 


6 to 8 cups bite-size pieces mixed 
fresh fruit (pineapple, mango, 
honeydew, seedless watermelon, 
star fruit, grapefruit or orange 
segments, unripe or ripe papaya, 
green apple) 


1. Ina 1'- to 2-quart pan over medium 
heat, stir anchovy paste until warm, 
about 30 seconds. 


2. Add 1 cup water, palm sugar, tam- 
arind concentrate, chilies, and salt. 
Bring to a boil over high heat. Reduce 
heat to medium and cook, stirring 
occasionally, until mixture is reduced to 
1 cup, about 20 minutes. 


3. Pour through a strainer into a bowl; 
discard residue. Cover and chill syrup 
until cool, about 30 minutes. 


4. Up to 30 minutes before serving, mix 
syrup with fruit. 

Per serving: 121 cal., 1.5% (1.8 cal.) from fat; 
0.4 g protein; 0.2 g fat (0 g sat.); 31 g carbo 
(0.8 g fiber); 71 mg sodium; 0.1 mg chol. 


Beef Satay 


PREP AND COOK TIME: About 40 minutes 
NoTES: Instead of making spice paste, 
you can use 4 cup purchased Thai red 
curry paste mixed with 2 tablespoons 
salad oil; stir in a 6- to 8-inch frying pan 
over medium heat until fragrant, about 
5 minutes, then add sugar. You will 
need about 12 thin wood or metal 
skewers. If using wood, soak in water 
at least 30 minutes just before using. 
Up to 1 day ahead, coat meat with spice 
mixture and thread onto skewers; wrap 
airtight and chill. 

MAKES: 10 to 12 servings 


1’2 pounds boned beef top sirloin, 
fat-trimmed 


“4 Cup spice paste (recipe follows) 


2 tablespoons chopped palm sugar 
or firmly packed brown sugar 


1. Cut meat into *%4-inch chunks. 


2. Mix spice paste and sugar. Coat meat 
with mixture. 


3. Thread meat equally onto skewers. 


4. Lay skewers on a lightly oiled grill 
over hot coals or high heat on a gas grill 
(you can hold your hand at grill level 
only 2 to 3 seconds) and cook, turning 
to brown on all sides, 6 to 8 minutes. 
Serve hot or at room temperature. 

Per serving: 106 cal., 33% (35 cal.) from fat; 

13 g protein; 3.9 g fat (1.3 g sat.); 3.9 g carbo 
(0.1 g fiber); 32 mg sodium; 38 mg chol. 


Spice paste. Trim and discard tough 
top and root end of 1 stalk (12 in.) 
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shopping guide 
You can buy most of these ingredients—and 
their readily available substitutes—in a good 
supermarket. But for a culinary adventure, ex- 
plore Asian, Indian, and Mexican food markets. 


Galangal (isen): Fresh root, also known as 
laos or galingale. Resembles fresh ginger but 
has a thinner, translucent skin and more as- 
tringent flavor. 


Lemon grass (sereh): Thick, rough, pale 
green stalks with a citrus scent and flavor. 


Liquid tamarind concentrate: Tart 
brown fruit purée sold ready to use in Indian 
supermarkets (do not substitute the almost 
black, pastelike concentrate). You can make _} 
your own from tamarind pulp. Soak about % 
cup pulp in 2 cup hot water until pulp is soft, | 
3 to 4 minutes. With your hand, squeeze pulp | 
off seeds, then rub mixture through a fine 
strainer into a bowl. Makes about % cup. 
Measure amount needed and chill or freeze 
remainder for other uses. 


BALINESE STREAMERS: Use 
raffia to attach two or three bamboo 
whirligigs——parallel or at right angles—to 
upper half of 10- to 12-foot bamboo poles 
(1). Tie several 1-inch by 3-foot strips of 
fabric to each whirligig (2). Hang amid 


foliage (3). Design by Francoise Kirkman. 


fresh 


lemon grass. Remove and 
discard tough outer layers. Thinly slice 
tender inner part, then whirl in a food 
processor until finely chopped. Add 2 
cups sliced shallots, 3 tablespoons 
sliced garlic, '2 cup sliced fresh red or 
green jalapenos, 3 tablespoons sliced 
peeled fresh galangal (optional), 2 
tablespoons thinly sliced peeled fresh 
ginger, 1'2 teaspoons coriander seed, 
1 teaspoon ground dried turmeric, 
and 6 salted roasted macadamia 
nuts; whirl until finely ground. Put 
spice paste and 2 tablespoons salad oil 
in an 8- to 10-inch frying pan over high 
heat. Stir until paste is slightly darker 
and drier, 6 to 8 minutes. Use hot or 
cool. If making up to 3 days ahead, 
cover and chill; freeze to store longer. 


MAKES: About 1 cup 
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Per tablespoon: 42 cal., 52% (22 cal.) from fat; 
0.8 g protein; 2.4 g fat (0.3 g sat.); 5 g carbo 
(0.3 g fiber); 7.4 mg sodium; 0 mg chol. 


Minced Chicken Satay 
PREP AND COOK TIME: About 30 minutes 


NOTES: Instead of spice paste, you can 
use 4 cup purchased Thai red curry 
paste mixed with 2 tablespoons water. 
And instead of fresh lemon grass stalks, 
you can mold chicken around 20 to 
24 thin wood or metal skewers; if us- 
ing wood, soak in water at least 30 
minutes just before using. Up to 1 
day ahead, shape satay, wrap airtight, 
and chill. 


MAKES: 10 to 12 servings 


4 cup dried sweetened flaked 
coconut 


1 to 1'% teaspoons sliced fresh Thai 
or serrano chilies 


2 Cup spice paste (recipe precedes) 
1 teaspoon salt 

/2 teaspoon pepper 

14 pounds ground chicken or turkey 


10 to 12 stalks (about 12 in.) fresh 
lemon grass 





Palm sugar (gula bali); |vory- to light- 
caramel-colored cakes of sugar with flavor 
extracted from coconut flower or palm; simi- | 
lar to brown sugar. 


Shrimp-flavor crackers (krupuk): Dried 
crackers typically made from shrimp and var- 
ious flours, such as tapioca. Ready-to-eat 
chips are sometimes sold alongside snack 
foods like potato chips. But for freshest flavor, 
fry uncooked crackers or chips. The Indone- 
sian versions are large cream-colored rectan- 
gles or small wafers with a strong shrimp 
flavor. Milder-flavored Chinese chips are thin, 
translucent, white or pastel wafers. 


Sweet rice (nasi ketan): Glutinous rice that 
cooks up sticky and sweet. The unhulled rice 
is black and turns purplish black when 
cooked. The hulled rice is white. 


Sweet soy sauce (kecap manis); Sweet- 
ened, slightly thick soy sauce. 


Thai chilies (hang prik): Fresh, explosive 
chilies 3 to 4 inches long, ’% to % inch wide. 


Thai red curry paste: Ready-to-use 
paste made from chilies, lemon grass, garlic, 
and spices. Tends to be very hot. 
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1. In a food processor, whirl coconut, 
chilies, and 2 tablespoons hot water 
until finely ground. 


2. Add spice paste, salt, pepper, and 
chicken; whirl until well mixed. 


3. Trim root ends from lemon grass. 
Trim tops to make stalks 6 to 8 inches 
long. Remove coarse outer leaves. 


4. Dipping hands in cool water often 
to reduce sticking, mound about 4 
cup chicken mixture around thick end 
of each lemon grass stalk (or 2 
tablespoons on one end of each soaked 
wood skewer). Gently squeeze chicken 
mixture around each stalk (or skewer) 
into a 4-inch log. Place chicken sticks in 
a single layer in a flat pan. 


5. Lay chicken satay on a lightly oiled 
grill over hot coals or high heat on a gas 
grill (you can hold your hand at grill 
level only 2 to 3 seconds). Cook, 
turning as needed to brown evenly, 5 
to 6 minutes. Serve hot or at room 
temperature. 

Per serving: 123 cal., 54% (66 cal.) from fat; 

9 g protein; 7.3 g fat (2.6 g sat.); 5.5 g carbo 
(0.5 g fiber); 249 mg sodium; 39 mg chol. 


Shrimp Satay 
PREP AND COOK TIME: About 20 minutes 


NOTES: Instead of spice paste, you can 
use “4 cup prepared Thai red curry 
paste. You will need about 24 thin 
wood or metal skewers; if using wood 
skewers, soak them in water at least 30 
minutes just before using. Up to 1 day 
ahead, coat shrimp with spice mixture 
and thread onto skewers; wrap airtight 
and chill. 


MAKES: 10 to 12 servings 


V4 Cup spice paste (recipe, page 107) 


2 tablespoons tomato paste 
2 tablespoons lemon juice 


1% pounds (21 to 25 per lb.) frozen 
shelled, deveined shrimp, 


thawed, rinsed, and drained 


1. Mix spice paste, tomato paste, and 
lemon juice. Coat shrimp with mixture. 


2. Lay 2 or 3 shrimp flat, parallel to each 
other, and run 2 skewers about 1 inch 
apart through center of shrimp (see 
photo, page 106). Repeat to skewer 
remaining shrimp. 

3. Lay shrimp on a lightly oiled grill over 
hot coals or high heat on a gas grill (you 
can hold your hand at grill level only 2 to 
34 seconds). Cook, turning occasionally, 
until shrimp are opaque but moist- 
looking in center of thickest part (cut to 
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test), 5 to 6 minutes. Serve hot or at 
room temperature. 


Per serving: 77 cal., 21% (16 cal.) from fat; 
12 g protein; 1.8 g fat (0.3 g sat.); 2.8 g carbo 
(0.2 g fiber); 109 mg sodium; 86 mg chol. 


Yellow Rice 


PREP AND COOK TIME: About 30 minutes 
MAKES: About 4 quarts; 10 to 12 servings 


3 stalks (about 12 in.) fresh lemon 
grass or 3 strips lemon peel 
(yellow part only; /2 by 4 in.) 

12 thin slices (the size of a quarter) 
peeled fresh galangal or ginger 

4 dried bay leaves 
teaspoons ground dried turmeric 


3 cans (14 oz. each) reduced-fat or 
regular coconut milk 
4 cups fat-skimmed chicken broth 
5’2 cups jasmine or long-grain white 
rice 


1 teaspoon salt 


1. Trim and discard tough tops and root 
ends of lemon grass stalks. Remove and 
discard tough outer leaves. With the flat 
side of a knife, gently crush lemon grass 


LEMON GRASS VASES: Start 


with straight-sided narrow vases. Trim 


stalks of fresh lemon grass so they are 
slightly taller than vases. Separate stalk 


layers (1). Position one lemon grass stalk 


rt 


islandsizzl 


and galangal. Wrap lemon gras 
galangal, and bay leaves in a piece 0} 
cheesecloth. 

2. In a 5- to 6-quart pan, mix turmeri¢ 
with 14 cup water. Stir in coconut milk 
broth, rice, salt, and lemon grass 


bundle. Bring to a boil, uncovered, oveiy” 


high heat; lower heat to medium ancy 
simmer, stirring occasionally, until mosij 
of the liquid is absorbed, 10 to 159 
minutes. Cover pan and cook over low) 
heat, stirring occasionally, until rice is 
tender to bite, 10 to 15 minutes more. 
Remove and discard lemon grass 
bundle. ; 


3. Pour rice in a mound on a platter. Or, 
if desired, shape rice by spooning into a) 
large cone-shaped basket or mold and 
inverting onto platter. 


Per serving: 350 cal., 14% (48 cal.) from fat; 
9.5 g protein; 5.3 g fat (3.3 g sat.); 67 g carbo 
(0 g fiber); 246 mg sodium; 0 mg chol. 


Vegetables for Satay 
PREP AND COOK TIME: About 45 minute 
NOTES: Up to 1 day ahead, arrange veg- 
etables (except tomato) on platter, 


cover airtight, and chill. Season to taste 
with peanut sauce (recipe follows, or 


against vase and secure with a rubber band. 


Slip more stalks under band to cover vase 


(2). Wrap raffia around rubber band to 


camouflage (3). Design by Ann Bertelsen. 
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airs perfect coastal retreat. Some don’t believe that it really exists. But if you’re a reader of COASTAL 
LIVING—-you know that it does. Because every issue of this exciting new magazine takes you to places 
you've never been before. And every page shares discoveries that can help turn your own home—no 
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use a purchased peanut sauce) and 
serve with grilled foods. 


MAKES: 10 to 12 servings 


4 pound Chinese long beans or 


regular beans, rinsed 
22 cups matchstick-size strips carrots 


22 cups matchstick-size strips 
cucumbers 


/2 pound bean sprouts, rinsed and 
drained 


3 to 4 cups finely shredded cabbage 


1 firm-ripe tomato (10 0z.), rinsed, 
cored, and cut into thin wedges 


1. In a 5- to 6-quart pan over high heat, 
bring about 2'2 quarts water to a boil. 
Trim ends off beans; cut beans into 3- 
inch lengths. Add beans to boiling 
water and cook until they are bright 
green and just tender to bite, 2 to 3 
minutes. Drain and immerse in ice 
water until cool, about 2 minutes. 
Drain again. 


2. Mound beans, carrots, cucumbers, 
sprouts, cabbage, and tomato on a 
platter. 


Per serving: 36 cal., 5% (1.8 cal.) from fat; 
1.8 g protein; 0.2 g fat (0 g sat.); 8 g carbo 
(2.3 g fiber); 16 mg sodium; 0 mg chol. 


Spicy Peanut Sauce 
PREP AND COOK TIME: About 35 minutes 
NOTES: Serve as a dipping sauce for 
beef, chicken, and shrimp satay and to 


spoon onto vegetables for satay. If 
making sauce up to 2 days ahead, 
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cover and chill; reheat in a microwave 
oven or stir over low heat. If sauce has 
thickened or looks slightly curdled, stir 
in a little water. Prepared Asian-style 
peanut sauce is a quick alternative. 


MAKES: About 4’ cups 


’2 pound salted roasted peanuts 
3. cloves garlic, peeled 


1 to 12 teaspoons chopped fresh 
Thai chili or 1 to 2 tablespoons 
chopped fresh serrano chilies 


2 tablespoons sliced peeled fresh 
galangal or fresh ginger 


“4 cup chopped palm sugar or firmly 
packed brown sugar 


2 cans (14 oz. each) coconut milk 


“4 cup sweet soy sauce (kecap 


manis) or 2 tablespoons each soy 
sauce and sugar 


About 3 tablespoons lime juice 


About 2 teaspoon salt 


1. In a food processor, whirl peanuts, 
garlic, chili, galangal, and sugar until 
finely ground. 


2. In a 2- to 3-quart pan over high heat, 
combine peanut mixture, coconut milk, 
and sweet soy sauce. Bring to a boil, 
Stirring constantly. Reduce heat and 
simmer, uncovered, stirring occasionally, 
until sauce is slightly darker and thicker, 
about 15 minutes. Add lime juice and 
salt to taste. Serve warm or at room 
temperature. 

Per tablespoon: 45 cal., 78% (35 cal.) from fat; 

1.1 g protein; 3.9 g fat (2.3 g sat.); 2.1 g carbo 

(0.3 g fiber); 60 mg sodium; 0 mg chol. 




































|] Up to 3 days ahead: 
Make syrup for fruit salad, spice 
paste for satay, and tomato sambal. 





Up to 2 days ahead: 
Make peanut sauce. 














Up to 1 day ahead: 

Fry shrimp chips. Season and skewer 
beef, chicken, and shrimp satay. Pre- 
pare vegetables for satay (except 
tomato). Make chili in soy sauce. 








1'% hours ahead: 
Prepare fruit for fruit salad. 








1 hour ahead: 
ook rice pudding. 





O 











|_| 40 minutes ahead: 

Ignite briquets if using a charcoal 
barbecue. Reheat peanut sauce if 
desired. 











30 minutes ahead: 

Cook yellow rice. Mix fruit salad with 
syrup and chill. Add tomato to veg- 
etable platter. 








|_| 20 minutes ahead: 
Heat barbecue if using a gas grill. 
Pour sauces and sambal into bowls. 





10 minutes ahead: 
Grill satay. 











|_| Just before serving: 

Arrange yellow rice and satay on plat- 
ters. Set out the shrimp chips and 
fruit salad. 














Before dessert: 
Warm rice pudding; top with coconut 
milk, fruit, and ice cream. 





Tomato Sambal 


PREP AND COOK TIME: About 40 minutes 


NoTEs: If making up to 3 days ahead, | 
cover and chili. Seed chilies if you want) 
less heat. If fresh red chilies are not 
available, use 1 cup chopped red bell 
pepper and 3 to 2 cup chopped fresh 
green jalapeno or serrano chilies. If 
time is short, purchase a prepared sam- 
bal or Asian red chili paste. 


MAKEs: 1'3 cups 


2 tablespoons salad oil 
%2 cup sliced shallots 


’3 cup sliced garlic 
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finishing touch on sweet, 


sticky black rice pudding. 





JAMES CARRIER 


PBANANA LEAF-WRAPPED 

“BOWL: Wrap a banana leaf (thawed, if 
frozen) around a straight-sided bowl; 
secure with a rubber band. Trim leaf so it 
is flush with bottom of bowl and extends 
1 to 2 inches above top (1), Cover rubber 
band with raffia; knot to secure (2). Use to 
serve spicy peanut sauce, tomato 
sambal, and chili in soy sauce (see page 
106). Design by Frangoise Kirkman. 


cups (about 6 oz.) sliced fresh red 
Fresno or jalapeno chilies 


NR 


teaspoons anchovy paste 


1’2 cups chopped Roma tomatoes 


About 1 tablespoon lime juice 
Salt 


1. In a 10- to 12-inch frying pan over 
medium-high heat, combine oil, shallots, 
garlic, and chilies. Stir often until 
vegetables are limp, 5 to 7 minutes. Add 
anchovy paste and stir until fragrant, 
about 1 minute. Add tomatoes and stir 
occasionally until soft, 8 to 10 minutes. 
2. Coarsely purée mixture in a food 
processor. Add lime juice and salt to 
taste. Serve warm or cold. 

Per tablespoon: 25 cal., 52% (13 cal.) from fat; 
0.6 g protein; 1.4 g fat (0.2 g sat.); 2.9 g carbo 
(0.4 g fiber); 29 mg sodium; 0.2 mg chol. 


Chili in Soy Sauce 
PREP TIME: About 7 minutes 
Notes: Make this hot-sweet-salty sauce 
up to 1 day ahead; cover and chill. 
Offer it as a condiment for any of the 
dishes in this menu. If sweet soy sauce 
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is not available, substitute “4 cup regu- 
p reg 


lar soy sauce mixed with '4 cup sugar. 
MAKEs: About 1 cup 


Mix '2 cup each soy sauce and sweet 
soy sauce. Add 2 tabiespoons thinly 
sliced fresh Thai chilies or 3 to 4 
tablespoons minced fresh serrano 
chilies, or to taste. 

Per tablespoon: 20 cal., 0% (0 cal.) from fat; 
0.7 g protein; 0 g fat; 4.4 g carbo (0 g fiber); 
772 mg sodium; 0 mg chol. 


Black Rice Pudding 
PREP AND COOK TIME; About 30 minutes 


notes: If black rice is unavailable, use 
all sweet white rice and cook only 10 to 
15 minutes. Make pudding up to 1 
hour ahead. It thickens as it stands; if 
desired, stir in a little hot water to thin. 
Reheat, covered, in a microwave oven. 
Garnish with mint sprigs if desired. 
MAKES: 10 to 12 servings 


| cup sweet (glutinous) black rice 
¥4 Cup sweet (glutinous) white rice 


’2 cup chopped palm sugar or firmly 


packed brown sugar 
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PARTY LIGHTS: 
Shape colored self-stick 


removable notes (about 3 


in. square) into cones by 


wrapping adhesive edges 
over nonadhesive edges, 
leaving a small opening 
just large enough to fit 
over white twinkle lights; 
press to seal. For rounded 
shades, trim off the 
pointed corners. Slip 
cones over lights. Design 


by Dennis Leong. 


Salt 


1 can (14 oz.) coconut milk 


| 
| 
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to 2 cups bite-size chunks mango |} 


or fresh or drained canned litchis i 


Coconut ice cream (optional) 


1. Place black and white rice in a fin« 
Strainer and rinse well under coo} 


running water until water runs clear 


Place rice in a 2- to 3-quart pan anc Inuod 
add 5 cups water. Bring to a boil ovei|lisio 


high heat; reduce heat and simmer 
uncovered, until rice is tender to bite 
stirring occasionally, 18 to 20 minutes 
If rice begins to stick, stir in a little 
more water. 


2. Mix sugar and '4 cup hot water. Stij| 
into rice. Add salt to taste. 


3. Serve the rice pudding warm 01 


No 
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at room temperature. Spoon the pud/(, 


ding into stemmed glasses or smal 
bowls. Stir the coconut milk and pour ij 
equally over portions. Top each serving 
with fruit and a small scoop of coconu! 
ice cream. 

Per serving: 213 cal., 31% (65 cal.) from fat; 
2.6 g protein; 7.2 g fat (6.3 g sat.); 35 g carbo 
(1 g fiber); 10 mg sodium; 0 mg chol. 
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Now your kitchen will stand out. 


(Instead of your refrigerator.) 


And GE is the first brand to design a 
complete line of refrigerators to match 
your style—whether it’s top-mount, 
side-by-side, stainless, trim kit or 
free standing. 

So you get a refrigerator that 
blends in physically and fashionably, 
giving you the kitchen you’ve always 
wanted without the hassle. 

GE’s innovative CustomStyle 
Refrigerators. Outstanding because 
they don’t stand out. 













ntroducing GE’s 
ustomStyle™ Refrigerators. 

Nothing transforms your kitchen 
ike the remarkable design of GE’s new 
ustomStyle Refrigerators. 

They give you the beautiful built-in 
look of a custom kitchen you’ve always 

anted without the hassle of renovation. 
Because unlike other refrigerators, the 
CustomStyle Refrigerators don’t stick out. 
Sleeker on the outside and wider on the 
‘inside, they fit better in your kitchen, giving 
you the look of a custom built-in unit. 





Profile Performance 


We bring good things to life. 
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New life for 


old pools 


Three remodels show how to upgrade and 


update the backyard plunge 


BY PEPER O2 Wir else 


@ An aging pool is like a room that’s 
ready for remodeling: even if you’ve 
maintained it well, little dings appear, 
new technologies emerge, and tastes 
and styles change, helping to prompt a 
major upgrade. Just as you can reshape 
a room by cutting openings in a wall or 
by attaching new cabinetry, you can ex- 
pand or even shrink the size of a pool to 
accommodate new features. A remod- 
eled pool can turn an ordinary backyard 
into a vacation destination. 


COSMETIC CHANGES 

Basic pool remodels change the tile 
band, the coping, and the plaster. New 
tile along the water line can introduce 
bright colors, an interesting pattern, or— 
when stone is used—subtle natural color 
and texture. You can change the look of a 
pool but still blend it with existing deck- 
ing by replacing the original coping tiles 
with a more muted material such as bull- 
nose brick. Changing from white to a 
darker plaster not only makes the pool 
less visually intrusive but also turns it 


into more of a reflecting pond. The most 
popular color of plaster is called Tahoe 
Blue, though it’s actually light gray. With 
much darker colors, it can be difficult to 
determine the pool’s depth—a safety 
concern for young divers. 

The cost for a comprehensive cos- 
metic remodel runs about $7,500 for an 
average-size pool (in the 16- by 35-foot 
range), according to Randy Saunders of 
Adams Tile & Plaster of Pleasanton, one 
of Northern California’s largest pool re- 
modelers. 

A logical extension of the cosmetic 
upgrade is to change the surrounding 


home 
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TOPOGRAPHIC REMODEL added an elevated spa with its own rock-faced waterfall 
BEFORE: The pool seemed to separate the house from the (using recirculated pool water) and a beach-style entry. A 


UE VORILLON 


| garden. 2-foot-tall wall of boulders runs from the spa to a massive 


AFTER: It’s hard to tell where the garden stops and the pool synthetic boulder where another waterfall spills into the deep 
begins. The skillful interweaving of rocks (both real and end. Slender beds for flowers and shrubs replace most of 


artificial) and plants gives June and Ed Young’s pool its new the concrete decking. 
naturalistic look. Landscape designer Nick Williams shrank DESIGN: Nick Williams & Associates, Tarzana, CA (818/ 
the pool area by building a curvilinear wall inside its shell. He | 996-4010) 
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MAKING ROOM FOR PEOPLE 


BEFORE: A rectangular pool hogged the space 


in a small, monochromatic backyard in West 
Hollywood. 

AFTER: The solution was to narrow the pool 
with wavy walls and replace the drab, gray 
concrete decking with slate flagstone, granite 


HOME/DECORATING 


boulders, and pockets for plants. 
LANDSCAPE ARCHITECT: Steve Hug, Mar 
Vista, CA (310/398-6641) 


LANDSCAPE CONSTRUCTION: Dana White, 
Clark and White Landscape, Santa Monica 


(310/453-3766) 
POOL CONTRACTOR: Archie Kapp, Atlas 


Swimming Pools, Los Angeles (823/938-9090) 


deck. Designers create a more cohesive 
look by using the same material for 
decking and coping—concrete, stone, 
terra-cotta tiles, brick, or even wood. 
Cost varies with material and surface 
area. If you have a rectangular pool, this 
is a good time to add an automatic pool 
cover that runs on tracks mounted to 
the underside of the coping. A typical 
“cover beam conversion,” as this is 
called, costs another $7,500. 


CHANGING THE SHELL 
There’s nothing sacred about the shell of 
a pool. As with the walls of that remod- 
eled room, you can add elements inside 
or outside the shell, or even cut away 
portions of the sides. Here are some 
other popular remodel strategies that go 
beyond the cosmetic, affecting the shape, 
volume, and performance of a pool. 
(Check with local building officials re- 
garding any structural, plumbing, or 
electrical changes.) 
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*Change the topography. Go 
up—with raised spas that 
spill back into the pool, with tile-faced 
planters, or with real or manmade boul- 
ders that line the pool’s edge. Artificial 
boulders often notch over the edge of a 
pool, resting on and tying to the 
perimeter bond beam (the structural 
beam that rings the pool) and running 
several feet below the water level. A 
modest remodel that uses 2-foot-tall 
boulders to line about a third of an av- 
erage pool starts at about $10,000. 
Costs depend on custom detailing and 
the size and number of boulders. 

*Fill in the deep end. This creates a 
“piay pool” of even depth to promote 
lap swimming or games. (It also cuts 
costs for water, chemicals, and heating.) 
*Add a spa. It can be at water level in- 
side or outside the shell, or may be ele- 
vated above the bond beam. 

eIntroduce other water features. Recir- 
culating waterfalls, water slides, or 
spray jets added along the side animate 
the pool with sound and movement. 



















* Narrow the pool. By building a ney | 
wall inside the shell and backfilling, yo} 
can add more room for decking cf 
plants in small yards. t 
*Eliminate decking. To give your gail 
den a larger belt of landscaped space 
let the coping be the pool’s edging. 
*Build oversize planters at the pool’ 
edge. They will allow you to add tal 
trees, cascading shrubs, and walls of tile 


ri] 


*Add a “beach entry.” A gentle slope-§ 
in place of steps—creates a wading pock 
entrance. Most remodelers use a specia ‘ 
new surface called Pebble Tec, wit : 
small, highly polished rocks, that allow™ 
the plastered surface to start on dry lani) 
and run down into the pool. (A 10- b} 
15-foot beach entry runs about $20,000. | 
*Add underwater seating. A bench, col Bet 
umn-shaped seats, or a broader “plateau 
allow for lounging in shallow water. 
*Place an in-ground bar next to tht 
pool. Couple it with swim-up seating tc 
create a resortlike feature. ta 
* Upgrade mechanical features. 
(Continued on page 120, 
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a tent 


HEARTLAND SUNBELT ‘NORTHWEST 


Extreme temperatures UV rays won’t Heavy rainfall won’t 


b won't peel it! fade it! blister it! 
| ; 
iBetter get a sturdy coat. Dutch Boy® ClimateGUARD”™ from HomeBase provides durable protection against the worst 


veather conditions specific to your region. Whether it’s the pounding rain of the Northwest, the extreme temperatures 


: if the Heartland or the scorching heat of the Sunbelt, Dutch Boy ClimateGUARD is a sure bet. So stop by HomeBase 


‘oday and get the Dutch Boy ClimateGUARD that’s uniquely formulated for your home. Don’t take chances, take cover. 


(Cacuaeernennees GOTO THE BASE. HomeBase 
yr contact us at WWW.HomeBase.com 


WE’VE GOT ALL THE BASES COVERED.™ 
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JURASSIC POOL 

BEFORE: Matt Wilson’s pool was unremarkable. 

AFTER: It’s a landscape of delight where swimmers might say “Don’t trip on 
the allosaurus!” Wilson’s company, Second Nature, specializes in cast 
concrete, and this design vividly demonstrates what concrete can do. 
Wilson replicated the strata and fissures of rocks, the weathered bark of 
fallen trees, and even a half-buried dinosaur skeleton. Concrete boulders 
along one side of the pool create an elevation change and form a retaining 
wall that supports a privacy screen of birch trees. To make a safe wading 
pool for his young children, Wilson opened up one side of the pool by 
cutting through the original bond beam and creating a new one textured 
with a gray, pebbled plaster. 

DESIGNER/BUILDER: Mathew Wilson Specialty Contractors, Second Nature, 
Alamo, CA (925/943-6333) 














@1999 Casablanca Fan Company 


Stuart Westland 
213 Palisades Drive 
- Santa Barbara, CA 90432 
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RE: WESTLAND DIVORCE SETTLEMENT 


Stuart: 
The following settlement with your ex-wife, Helen, has been reached: | 
You get: the Palm Springs beach house; the ’89 Bentley; the ’57 Mercedes ' | 


Gull Wing; proceeds from the sale of the Scottsdale, Arizona residence; 2 Monet 
paintings; the 80-foot yacht; 3 Afghan Hounds; and the Louis XVI Bowl. 





fer oe -‘She gets: the Casablanca Cathay’ceiling fan from the Scottsdale, Arizona 


oa 





Our deepest sympathies, 


ft te 


Albert Drueding, ESQ 

















learn more about all . 
256 styles of the world’s fine ili 
st ceiling fan, call 888- @ J 
rest Casab ; ; 227-2178 for your J cs AND 
lanca dealer or to receive a brochure. Or visit us at www.casablancaf. : AASABIANGy 
: anco.com. 
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Glimmer 
glass 


Add some shimmer to votive 
candleholders for outdoor 
entertaining 


BY ANN BERTELSEN 


ant to dazzle your guests by 
literally going the extra yard 
this summer? A yard of fine 
wire (available at craft stores) or color- 
ful ribbon is all you'll need to embellish 
a few glass candleholders for entertain- 
ing. Or you can decorate the plain glass 
with a strip of pretty paper. The tricks: 
match the trims to the size and shape of 
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the candleholders, and use a clear-dry- 
ing glue. 

Straight-sided glass works best for pa- 
per and ribbon trims; they can be glued 
directly to it and will stay in place. The 
more uneven the surface of the con- 
tainer, the more difficult it is to get the 
trim to adhere. 

Coiled wire works well with an un- 
evenly shaped candleholder, especially 
if you place a brightly colored candle in- 
side. Use pliers or tweezers to coil the 
wire into interesting shapes. You can 
tuck the ends of the wire over the rim of 
the container to anchor your creation. 
Dress up the presentation by threading 
buttons or beads onto the wire. 

Votive candles are hot this summer, 
and many new colors are available. Soft 
lavenders are popular, and creams and 
celadons always produce a romantic 





DECORATING 


RIBBONS, wire, and — 
papers quickly dress 
up glass votives. 


glow. Or experiment with some of the | 
brighter, bolder shades. Orange or yel- | 
low candles look dramatic encased in 
blue glass (embellished with a strand of | 
coiled wire), and lime green and yellow } 
make an effective combination. 


Time: About half an hour for five votives | 

cost: $10-$40 for five 

DESIGN: Sarah Caska 

MATERIALS 

* Candleholders 

* Decorative paper 

*Scissors or a mat knife and straight- 
edge (for cutting the paper) 

*Ribbon 

*Clear-drying glue 

*Fine wire 

* Needlenose pliers or tweezers 

* Brightly colored votive candles 

* Buttons or beads (optional) 
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SomME OF LIFE’s BEST MOMENTS COME ETD 


SAS NINDS AINA SAADEH ACSIA ERIN DONS NOOSE HE 
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WA 
The FTD® Especially For Dad” Bouquet y hy 





ws Fathers Day, June 20th. Visit or call your local FTD 


SATISFACTION 


Sie “Florist, dial -800-SEND-FTD or order online at ftd.com. GuaraNTEED 


ae 
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Give Dad something else to grow and nurture this \ | 
. 
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ainted scenes 
the backyard 


BEFORE: It was just another 
backyard: the major defining 
features were the blank two- 
story wall of the house with 
unremarkable sliding glass 
doors leading to the patio. 


wall, glass doors, 
da garden 


AFTER: Artist Linda Hoffman 
has transformed the stucco 
facade of the house into a 
vivid architectural scene and 
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Vale Ti en en a 


Sener OV ES TE RN HOME 


made the plywood siding of 
the pool shed resemble an 
Italian fresco. 

Now the house features a 
pair of heavy palazzo doors 
complete with rivets, door 
knockers, and slotted view- 
ing ports—you can even see 
the owner peering out. The 
curved handle on the right 
reveals that these are, in fact, 
the sliding glass doors. Al- 
though they appear to be 
opaque, they remain translu- 
cent for anyone on the inte- 
rior. Hoffman covered the 
glass with perforated “one- 








way-vision film” (the type 
found on painted buses). 
Then she airbrushed the 
image of the wood doors 
onto the film. She painted 
the door frame to match the 
fake doors, created the eye- 
fooling “stonework,” and 
added a pair of real lamps. 
The shed’s paint job 
began with a thin layer of 
acrylic stucco, part of which 
was cracked to create the ef- 
fect of an authentic antique. 
DESIGN: Guided Imagery 
Design & Productions, Wood- 
side, CA (650/324-0323) 
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BOTTOM LEFT: PETER O. WHITELEY ABOVE: GUIDED IMAGERY DESIGN 
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OUTDOOR LIVING 


COnGrete tugs 





® Sun, rain, and foot traffic 
won’t damage this pair of 
colorful outdoor “rugs.” In 
fact, you clean them with the 
squirt of a hose. Made of 
concrete, they’re permanent 
parts of two Southern Cali- 
fornia garden settings. 

The first (above left), in- 
spired by Navajo rugs, graces 
a ramada at the Living Desert, 
a zoological and botanical 
park in Palm Desert, Califor- 
nia. Jeff Grieve added the rug 
to what had been a bland, 


gray-colored concrete pad. 
He scored the intricate pat- 
tern with a concrete saw and 
masonry blade, then added 
the colors with a special 
staining system. 
INSTALLATION: Jeff Grieve, 
Concrete Art (800/500-9445) 
The second example 
(above) is a multihued, geo- 


metric design in an elevated 
dining patio. The patio com- 
prises a grid of large 
squares; the “rug” is divided 
into smaller rectangles and 
diamonds that were created 
with concrete tools at the 
time of the pour. The muted 
colors—buff, gray, green, 
purple, and red—are the 


result of applying chemical 
stains after the buff-coloredj— 
concrete had cured. Grout | 
adds a tilelike appearance. 
DESIGN: Kajer Architects, | 
Pasadena (626/795-6880) | 
INSTALLATION: Marshall | 
Barabasch, Patterned Concret|~ 
Ontario, CA (909/390-3914) | 
(Furniture source on page 57 
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COURTESY OF LYNX PROFESSIONAL KITCHEN PRODUCTS (2) 


Fire and ice 





a The two horizontal drawers in this stainless steel barbeculyy;, 


are more than they first appear—they’re part of a refrigerate} 
compartment just below the cooktop (see detail, below}, 
Called the Chill-Fire, the barbecue offers restaurant-qualit B, 
construction and features. It is available in stacked-drawe 


or single-door models; units 
can be built-in or free- 
standing. The 48-inch-wide 
grill has four burners and 
comes with a ceramic, in- 
frared burner 
The unit, which costs about 
$7,500, is made by Lynx Pro- 
fessional Kitchen Products; 
(888) 289-5969. 


rotisserie. 
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It has a stain-resistant finish. In fact, given its price, 
it even keeps red ink from staining your budget. 


I. 


WX}ow owning good furniture for your home office is as easy as working in your slippers. Take this versatile 


. ‘ tee 
desk, for example. The bookcase extension.can be attached to either side. The monitor stand as ee 













= 


= 


yswivels for easy viewing. The work surface is protected with our DuraGUARD™ top coating all 





Desk and 
1Bookcase Return $399° ae 


Fruitwood finish. Computer monitor stand swivels 

and adjusts for height. Stand, drawers, and bookcase 

attach. to either side of desk. Easy cord management. 
esk with drawers, Model #1031-110. Bookcase 

Re Model #1032-110. Alsé gids as combination, 





that resists heat, stains and abrasions. And the price tag? Call it very hard 





to resist. Sauder furniture is made in Archbold, Ohio (pop. 3,500), piece by 






exacting piece and ready for you to assemble. It’s available at retailers every- | 





Good Re Aide nS Possible. ep : SAUDER 


© 1999 Sauder Woodworking Co. 
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Branding 
paper 


For Father’s Day, 
use your own brands 
as wraps 


@ The ink pad has replaced a 
hot fire in this craft project 
that updates one of the 
West’s most distinctive tradi- 
tions: branding. 

Most brands are based on 
a block capital letter, but nu- 
merous shapes can be added 
to or placed around the 
basic form. 

Cowboys know brands are 
usually read in one of three 
ways: from left to right; from 
top to bottom; or from out- 
side to inside. Here are some 
classic ways to treat letters. 

Winged. Add curving 
wings to both sides. (Not all 
letters work.) 

Walking. Angle a pair 
upward and to the right. 

Rocking. Join a letter to a 
quarter-circle centered at the 
bottom. 

The key to making the 
stamp brands is an adhesive- 
backed foam called Design A 
Stamp. It is sold at some art 
supply stores but can also be 
mail-ordered from Nasco, an 
arts and crafts catalog. Cost 
is $5 plus shipping for two 
8- by 82-inch sheets; call 
(800) 558-9595. 


TIME: About an hour for 
several stamps 
COST: About $10 


MATERIALS 

° Tracing paper 

* Marking pen 

* Design A Stamp foam sheets 
* Water-base pen 
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*Scrap plywood 

* Fine-point craft knife 
*Foam-core board 
*Ink pad and paper 


DIRECTIONS 

Start by designing your own 
brands from the initials of 
family and friends. If the 
brands will be used on sta- 


NORMAN A. PLATE 





tionery, hold them to a maxi- 
mum of 2 inches tall, but 
make larger ones for decorat- 
ing wrapping paper. 

Draw the brand on tracing 
paper with the marking pen. 
Keep the width of the line 
the same for the whole de- 
sign. When you are satisfied 
with a design, turn the pa- 





per over to see the shape 
you will be copying on the | 
foam, since the foam shape 
must be the mirror image | 
for the printed letters to 
read correctly. 

Copy the reversed brand | 
shape on the foam with the 
water-base pen and, workin 
on a piece of scrap i | 
or a thick piece of scrap car¢ 
board, cut your brand out | { | 
with craft knife or scissors 
(a). Cut a piece of the foam- 
core board slightly larger 
than the foam shape, peel | 
the backing off the foam, ands} 
adhere it to the board (b). 

Use ink pad or apply 
water-base pens directly on 
the foam to stamp paper. @ , 









'lo hear it, youd have to put your ear toi 
Of course, we wouldn't reconimend that. 

| 

7 


| } 


Hampton Bay ceiling fans have built-in rubber cushions and double- 
sealed motor bearings for years of virtually silent operation. They're 

available in many beautiful styles with a range of warranties: 15-year, 
30-year, lifetime. And you can only find them at The Home Depot, p 
where we sell more fans than anyone else in the world. We could say . 


. Sal even more about our quiet fans, but we dont want to talk your ear off. 
lossibly the quietest fan D 
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CLASSIC BENCH, left untreated to 
weather naturally, stands out against a 


ns 


Togo Tt 


Romancing the bench 


Outdoor benches give a garden enduring graciousness and invite you 


agical things happen on a 
garden bench. Grandmoth- 
ers amaze us with tales of jit- 
terbugging. Dads break their silence on 
the war. Lovers spin dreams for the fu- 
ture. And children speculate about what 
the dog might do if it had wings. 
There’s a reason for this magic. Put 
two people on a garden bench surround- 
ed by trees and flowers, let them look 
out at something (a view of distant hills, 
or even clouds overhead), and suddenly 
their souls soar. Thoughts open up. 
Language relaxes. Pauses are soothing. 
Life expands to its proper perspective. 
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to sit and enjoy your surroundings 


ad 

climbing hydrangea hedge on a Seattle eS 

Fs 

patio, at left. Above, a ‘Chinatown’ shrub x 
She, 

rose climbs over an arbor bench. a 
* 

. 
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No garden should be without a 
bench—better two or three. A bench 
can capitalize on good views; it’s a 
place where you can linger to enjoy a 
sweep of grass, the plop of a fountain, 
or the activity of a bird darting in and 
out of a nesting box to feed its young. 
And a good bench provides a logical 
place to stop and rest between wander- 
ings along a garden path. 

Most gardeners like their benches 
against something, whether a rock re- 
taining wall or fence, a stand of dark 
conifers, or a big rambunctious shrub. 
A freestanding trellis supporting a 


scramble of vines makes a fine baci 
drop for a bench. Simple as it sound 
the trick is this: Place the bench whe™® 
you'd like to spend time sitting. Tt 
photos on these pages can give yc ; 
some ideas. L, 
Benches come in a wide variety if 
materials, colors, and styles, from naj 
ural or painted wood to stone or twig k 
prunings. There are traditional Englis| 
teak benches and wrought-iron repri 
ductions of Victorian classics. Mar} 
of them could stand alone as garden o 
naments. Well-placed boulders, lon| 
stone slabs, or wood planks can als| 



















isn’t a museum piece— 
t looks like one. It can handle life lived 
fullest. And still look good. Made of 

Zealand wool. Samovar by Karastan. 
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Find even more online, www.macys.com 
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be used to provide seating. 
No matter which bench you choo} 
pay special attention to where you puij 
then sit back and let the magic happejf 


TOP: Rustic bench has a frame of alde| 
branches and a seat of milled lumber, 
painted deep green to echo its 
surroundings in a Willow, Alaska, gardi| 
Design: Jerry Conrad. CENTER: Washe} 
with a soft turquoise paint, weathered | 
wood bench beckons in a Santa Fe 
garden. BOTTOM: Loveland buff 
sandstone bench was built into a hillsic 
retaining wall in this Boulder, Colorado, | 
garden. It is surrounded by catmint, | 
woolly thyme, and gold flame 


honeysuckle. Design: Robert Howard. 


BENCH BASICS 


* Like all outdoor furniture, benche: 
must be able to stand up to sun 
rain, insects, fungus, and smo; 
year-round. The most durable ma} 
terials include metal (wrought iron) 
steel, cast aluminum, or enamelec! 
aluminum) and wood (especialls} 
teak or redwood). 


*When shopping for a bench, pay 
special attention to the joinery. A 
good joint, where the bench leg ot 
armrest meets the seat, looks nearly 
seamless. And it is strong. ! 





*Give the bench good footing— 
poured concrete, pavers, decking, 
or lawn—so that it stays level and 
won't sink into the soil when you 
sit on it. You can make wood run- 
ners that will support each pair of 
legs: where bench legs will sit, sink) 
two pressure-treated 4-by-4s into 
the ground so their tops are level 
with the surrounding soil. | 


*A small table on one or both ends 
can hold a tray of beverages, a 
book, or binoculars. A couple of 
pillows or a throw can make your 
bench more comfortable. 


CENTER: CHARLES MANN TOP: NORMAN A. PLATE 





ALLAN MANDELL 


130 SUNSET 


Some see dragons. 


Some see islands. 


What do you see? Rau erent SMCS 
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For your free brochure call 
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Flower power 


From the garden or market, 


edible blossoms add a riot 
of color to summer salads 


BY ELAINE JOHNSON 


PHOTOGRAPHS BY 
JAMES CARRIER 


@ A rose is a rose is a rose, until it’s in 
your salad bowl. Then it becomes an in- 
gredient with alluring color, delicate fla- 
vor, and Monet impact. Other edible 
blossoms, including herb flowers, can 
be equally effective. 

Many palatable flower varieties, 
grown without pesticides and chemicals 
to preserve their edibility, are sold in 
the produce section. They may seem a 
bit pricey, but a few go a long way to en- 
hance other foods. If you raise these 
tasty posies with identical care, you can 
pluck them from your own garden for 
dining. However, the same flowers from 
a florist can be harmful if consumed be- 
cause of what’s added. 

Edible flowers you are apt to en- 
counter at the market are listed on page 
134. Don’t experiment with other vari- 
eties without expert guidance. Some 
flowers are poisonous; others just taste 
bad. If you need a local source for edi- 
ble flowers, contact HerbThyme Farms 
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in South San Francisco at (650) 952- 
4372 or www.herbthyme.com. They dis- 
tribute throughout the West. 


Rose Petal Fruit Salad 


PREP TIME: About 10 minutes 


NOTES: Rose flower water is available 
in liquor stores, Middle Eastern food 
markets, and fancy supermarkets. 


MAKES: 6 servings 


1’2 cups blueberries, rinsed 
3'2 cups sliced nectarines 


“4 cup rose petals, rinsed and drained 





ROSE PETALS and 
Johnny-jump-ups 
garnish blueberry and 
nectarine salad 
(below). An 
assortment of 
flowers turns leafy 
greens into an edible 
bouquet (right). 





Sei. 










“4 cup Johnny-jump-ups (stems 
pinched off), rinsed and drained 


2 cablespoons raspberry vinegar 


About 1! teaspoons rose flower 
water 


Salt (optional) 


1. Arrange berries and nectarines on a 
platter; sprinkle flowers over fruit. 


2.In a small bowl, mix vinegar with 
rose flower water to taste. Spoon evenly: 
over salad. Season to taste with salt. 
Per serving: 61 cal., 7.4% (4.5 cal.) from fat; 
1 g protein; 0.5 g fat (0 g sat.); 15 g carbo 
(2.1 g fiber); 2.3 mg sodium; 0 mg chol. 


Bouquet Mix Salad 


>REP TIME: About 10 minutes 


oTes: Use a combination of flowers 
mcluding Johnny-jump-ups and pan- 
ies (stems pinched off), nasturtiums 
with stems), and rose petals. 


AKES: 6 servings 
Ys cup orange juice 
1 tablespoon lemon juice 
1 tablespoon extra-virgin olive oil 
/2 teaspaon grated orange peel 


2 quarts (6 to 8 oz.) salad mix, 
rinsed and drained 


3 cups edible blossoms or petals 
(see notes), rinsed and drained 


Salt and pepper 


n a wide bowl, combine orange juice, 
emon juice, oil, and orange peel. Add 





salad mix and blossoms. Mix and season 
to taste with salt and pepper. 


Per serving: 36 cal., 58% (21 cal.) from fat; 
0.6 g protein; 2.3 g fat (0.3 g sat.); 3.1 g carbo 
(0.3 g fiber); 7.7 mg sodium; 0 mg chol. 


Nasturtium Pasta Salad 


PREP AND COOK TIME: About 20 minutes 


NOTES: To cut cucumber sticks, slice 
cucumber into 's-inch-thick rounds, 
stack rounds, and cut into 4-inch-wide 
pieces. Rinse and drain calendula or 
marigold flowers, then pull off petals. 


MAKES: 4 entrée servings 
+4 pound dried farfalle (bow-tie) 
pasta 
Ys cup lemon juice 
¥, cup extra-virgin olive oil 
12 teaspoons fresh-ground pepper 


1 cup (4 oz.) crumbled feta cheese 


4 cup English cucumber sticks 
(see notes) 


Salt 


72 Cup calendula or marigold petals 
(see notes) 


32 cups nasturtium blossoms, 
rinsed and drained 


32 cups tender nasturtium leaves or 
butter lettuce leaves, rinsed and 
drained 


1. Cook pasta in about 3 quarts boiling 
water over high heat until tender to 
bite, about 10 minutes. Drain, immerse 
in cold water, and drain when cool, 
about 3 minutes. 


2. In large bowl, mix lemon juice, oil, 
and pepper. Add pasta, feta, and cucum- 
ber. Mix and season to taste with salt. 
Add calendula petals and nasturtium 
blossoms; mix gently. 

3. Line a platter or plates with nastur- 
tium leaves. Spoon salad onto leaves. 
Per serving: 571 cal., 41% (234 cal.) from fat; 
16 g protein; 26 g fat (7.1 g sat.); 70 g carbo 

(3 g fiber); 333 mg sodium; 25 mg chol. 


Purple Flash Spinach Salad 


PREP AND COOK TIME: About 15 minutes 


NoTEsS: Other purple-blue flowers you 
can use include borage, chive, and 
sage. Rinse and drain flowers. Pull 
petals from dianthus, and blossoms 
from rosemary and lavender. 


MAKES: 6 servings 

’s cup slivered almonds 
tablespoons extra-virgin olive oil 
tablespoon red wine vinegar 


teaspoon Dijon mustard 


no —- KS KD 


quarts (6 to 8 oz.) baby spinach 
leaves, rinsed and drained 


2 tablespoons rosemary blossoms 
(see notes) 


1 cup purple or pink dianthus 
petals (see notes) 


1'2 tablespoons chopped fresh 
lavender blossoms (see notes) or 
2% teaspoons dried lavender 


Salt and pepper 


1. In an 8- to 10-inch frying pan over 
medium heat, shake or stir almonds un- 
til golden, about 3 minutes. Pour from 
pan into a wide shallow bowl. 

2. To bowl, add oil, vinegar, 1 table- 
spoon water, and mustard; mix. 

3. Add spinach, rosemary blossoms, 
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BABY SPINACH leaves cradle purple dianthus 





petals and blue rosemary and lavender blossoms. 


dianthus petals, and lavender. Mix and 
season with salt and pepper to taste. 


Per serving: 94 cal., 83% (78 cal.) from fat; 
2.6 g protein; 8.7 g fat (1 g sat.); 3.1 g carbo 
(1.3 g fiber); 51 mg sodium; 0 mg chol. 

Strawberry-Begonia Salad 
PREP TIME: About 10 minutes 
MAKES: 6 servings 


“4 cup balsamic vinegar 


1 tablespoon honey 


1 teaspoon grated lemon peel 


i) 


quarts butter lettuce leaves, 
rinsed and drained 


nN 


cups strawberries, rinsed and 
hulled 


1s cups begonia blossoms, rinsed 
and drained 


2 tablespoons fresh tarragon 
leaves, rinsed and drained 


Salt and pepper 


1. In a wide shallow bowl, mix vinegar, 
honey, and lemon peel. 
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Johnny-jump-up 


Flowers grown for eating 


Flower Color 
Begonia, tuberous — orange, pink, red, 
yellow, white 
Borage blue-lavender 
Calendula orange, yellow 
Carnation lavender, pink, red 
Chive lavender 
Chrysanthemum many colors 
Daisy, English pastels, white 
Dianthus many colors 
Fuchsia many colors 
Geranium pink, peach, red, white 
Hollyhock lavender, pink, red, 


white 
purple, white, yellow 


Flavor 
lemon 


cucumber 

spicy, pepper 

pepper, cloves 

onion 

faint to distinct bitterness 
tangy lettuce 

cloves 

tart 

differs with variety 

mild lettuce 


mild lettuce 





2. Place lettuce in bowl. Cut strawber- 
ries in '3-inch-thick slices and scatter 
over lettuce. Top with begonias and 
tarragon. 


3. Mix salad and season to taste with 
salt and pepper. 


Per serving: 40 cal., 9% (3.6 cal.) from fat; 
1.5 g protein; 0.4 g fat (0 g sat.); 9.1 g carbo 
(2 g fiber); 5.7 mg sodium; 0 mg chol. 


Rice and Rosemary 
Blossom Salad 


PREP AND COOK TIME: About 25 minutes, 
plus about 30 minutes for rice to cool 


NOTES: Other suitable blue flowers are 
chive and sage blossoms. Garnish salad 
with herb sprigs of the flower you 
choose. 


MAKES: 6 servings 
1 cup long-grain white rice 


About 2 teaspoon salt 


cup walnut pieces 


No 


tablespoons extra-virgin olive oil 


3 tablespoons lemon juice 


Lavender purple floral, pungent 
Marigold orange, yellow spicy, mildly bitter 
Nasturtium orange, red, yellow horseradish 
Pansy many colors sweet, mild 
Rose many colors floral, delicate 
Rosemary light blue pine resin 
Sage many colors sage, differs with variety 
Squash blossom yellow faintly sweet, mild lettuce. 
Stock pink, purple, white, spicy, sweet 

yellow 
Thyme purple, white thyme 
Viola many colors mild lettuce 


“4 cup chopped chives 


V4 cup Italian parsley leaves, rinse 
and drained 


Salt 


3 tablespoons rosemary blossom 
rinsed and drained 


1. In a 3- to 4-quart pan over high he 
bring rice, 2 teaspoon salt, and 2 cu 
water to a boil. Cover, reduce heat, a 
simmer until rice is tender to bi 
about 20 minutes. Scrape rice intc 
wide shallow bowl, fluff with a fork, a 
let stand until cool, about 30 minutes 


2. Meanwhile, in an 8- to 10-inch fryi 
pan over medium heat, frequently s 
walnuts with 1 tablespoon oil un 
nuts are golden beneath skins, abou’ 
minutes. 

3. Pour nut mixture over rice. A: 
remaining olive oil, and lemon jui 
chives, and parsley; add salt to tas 
Mix with a fork. Sprinkle salad w: 
rosemary blossoms. 

Per serving: 220 cal., 45% (99 cal.) from fat; 
3.7 g protein; 11 g fat (1.3 g sat.); 27 g carbo 
(1 g fiber); 198 mg sodium; 0 mg chol. 
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BY JERRY ANNE DI VECG 


Salzburg’s sweet souffle 


The city knows the sound of music and the shape of dessert 


@ Long ago in Mozart’s birthplace, I 
tasted the city’s most famous dessert, 
Salzburger nockerln. The puffy baked 
eggs, 
cream, sounded so easy to make that I 


simply served with whipped 


tucked away an approximate formula in 
my head: separate the eggs and use 1 
tablespoon of sugar for each white and 
1 teaspoon of flour for each yolk. Whip 
them separately, fold together, and 
bake. At home I embellish the idea but 
not the process. The result is golden 
and_ velvety, sun-drenched 
cloud—a stellar main dish for brunch. 


like a 


Raspberry-Macaroon Soufflé 


PREP AND COOK TIME: 30 to 35 minutes 


NOTES: If you serve with whipped 
cream, another delicious addition is 
grated semisweet chocolate; sprinkle 
over servings. 


MAKES: 6 servings 


6 large eggs 

6 tablespoons sugar 

2 tablespoons all-purpose flour 

2 tablespoons butter or margarine 
3 Cup apricot jam 


4 cup (2 to 3 oz.) coarsely crushed 
amaretti or almond macaroons 


3 cups raspberries, rinsed and 
drained 


Sweetened whipped cream 
(optional) 


1. Separate egg whites and yolks. Put 
whites in a large, deep bowl, and yolks 
in a medium bowl. With a mixer on high 
speed, whip whites until they hold soft 
peaks; gradually adding sugar, beat on 
high speed until whites hold stiff peaks, 
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WHIPPING UP A SOUFFLE 





Stir a portion of the whipped egg 
whites into the yolks, then fold the 
mixture into the rest of the whites (a). 
Scoop the whipped eggs over fruit 
and butter in a hot pan (b), then 
bake the souffle. 


3 to 5 minutes total. Scrape whites off 
beaters but don’t wash. 


2. With mixer on high speed, whip 
yolks for 1 minute. Add flour and beat 
on high speed until mixture is very 
thick, 2 to 3 minutes more. 


3. Put an 8'%2- to 9-inch-wide (or 7- by 
10-in. oval) ovenproof frying pan or 
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Pisce t eee 


shallow metal pan over medium he¢ 
add butter and jam. Heat until butter 
melted, stirring occasionally, about 
minutes. Turn heat to low and sprink > 
about half the cookie crumbs and 1 cu}, 


pene \ 
of the berries into pan. 


4. Stir about 4 of the egg whites in} i 
the yolks, then fold yolk mixture inj 
whites (top left); some streaking is fin 


7 
5. Turn heat to medium-high ar) }» 
quickly mound egg mixture in pan (bc 
tom left). Sprinkle with remainit) 
cookie crumbs. Cook about 1 minute.) 


6. Set pan in a 350° oven and bake un 


| 


Pggs are tinged with brown and set, 
put still slightly creamy, in the center 
jiggle to test), 15 to 18 minutes (10 
0 12 minutes in a convection oven). 


- Meanwhile, divide remaining ber- 
ies equally among wide bowls. 
erve soufflé immediately, dipping to 

Dottom of pan to spoon sauce and 
oufflé into bowls. Add whipped 
eam to taste. 


Per serving: 280 cal., 32% (90 cal.) from 
lat; 7.8 g protein; 10 g fat (3.9 g sat.); 
1g carbo (3.2 g fiber); 114 mg sodium; 
¢23 mg chol. 
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Liver, bacon, and onions 


@ Once viewed as a wholesome necessity to be consumed under duress, liver, 
bacon, and onions have nonetheless always had a loyal following. In our 
house, only my father and I had a taste for this combination, so I mastered 
the dish early on—and felt healthier for the effort. Today’s fans, however, 
must deal with the guilt of cholesterol overload, and pace the indulgence. 
Here’s a top-notch version that will make it a rare treat. 


Lemon Bacon and Red 
Onions with Calf’s Liver 


PREP AND COOK TIME: 45 minutes 


NOTES: Up to 4 hours ahead, bake 
the bacon; cool, wrap airtight (don’t 
stack), and let stand at room temper- 
ature. Serve with watercress salad. 


MAKES: 4 servings 
8 slices (about *% lb.) thick-cut 
bacon 


V4 cup firmly packed brown 
sugar 


12 teaspoons grated lemon peel 


2 to %4 pound calf’s liver, cut 
into '2-inch-thick slices 


2 red onions (1 lb. total), peeled 
and thinly sliced 


3 tablespoons lemon juice 
2 tablespoons butter or olive oil 
1 cup minced parsley 
About “4 cup all-purpose flour 
Salt and pepper 
1. In a 10- by 15-inch rimmed pan, 
lay bacon slices side by side. 


2. Bake in a 350° oven for 15 min- 
utes. Drain and save fat. 


3. Mix sugar and lemon peel. With 


your fingers, evenly pat mixture onto 
bacon slices, covering completely. 


4. Return pan to oven and bake until 
bacon is well browned, 12 to 15 min- 
utes. With a wide spatula, transfer 
bacon to a rack; scrape sugar drip- 
pings from pan and put on bacon. 


5. Meanwhile, rinse liver, pat dry, and 
trim off and discard any tough mem- 
brane. Cut liver into 4 equal portions. 


6. In a 10- to 12-inch nonstick frying 
pan, combine onions, lemon juice, 
and butter. Stir over high heat until 
onions are limp and slightly browned, 
about 15 minutes. Add parsley and 
stir until wilted. Mound onions on an 
ovenproof platter; arrange bacon in a 
single layer alongside. Put in a 150° 
oven. Wipe frying pan clean. 


7. Set frying pan over high heat and 
add reserved bacon fat. Coat liver 
with flour, shaking off excess. When 
fat is hot, add liver. Brown on each 
side, turning as needed until just 
barely pink in center (cut to test), 
about 5 minutes total. Drain liver 
briefly on towels, then add to platter. 
Add salt and pepper to taste. 


Per serving: 394 cal., 48% (189 cal.) from 
fat; 20 g protein; 21 g fat (8.7 g sat.); 

33 g carbo (2.5 g fiber); 469 mg sodium; 
210 mg chol. 
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Cheese 
whiz 


@ If you enjoy the deli- 
cate, short-lived flavors of 
really fresh mozzarella 
and ricotta as much as | 
do, the cheese kit from 


Company is for you. In- 
cluded are vegetable ren- 
net tablets, citric acid, 
and other supplies for 
about 20 batches, each 
of which uses 1 gallon of 
milk to produce about “% 
pound of cheese. 


F O;O"D"| Gu fe 


the New England 
Cheesemaking Supply 
Company, Box 85, Ash- 
field, MA 01330; (413) 
628-3808 or www. 
cheesemaking.com. 

The perfect partner for 
fresh homemade moz- 


Order the kit ($19.95, 
plus $4.75 shipping) from 


zarella is homegrown 
tomatoes. Since those in 
my garden aren't ready 
yet, I’ve been using the 
vine-ripened tomatoes 
from Mexico in my super- 
market. On a recent trip 
to Sinaloa, | saw them 
being fastidiously grown, 
harvested, and packed to 
meet FDA and USDA 
standards. The Mexican- 
grown tomatoes bring 
garden-fresh flavor to a 
classic summer combo: 
Tomatoes and fresh 
mozzarella salad. Alter- 
nate layers of sliced 
tomatoes and fresh 
whole-milk mozzareila 
on a platter, drizzle with 
extra-virgin olive oil 
and balsamic vinegar, 
and season to taste with 
salt and pepper. 


the New England 
Cheesemaking Supply 
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Hot off the grill 













® For barbecue enthusiasts, Weber’s 
Art of the Grill: Recipes for Outdoor 
Living, by Jamie Purviance (Chroni- 
cle Books, San Francisco, 1999; $35; 
800/722-6657), is a rich resource. 
Practical—as expected from master 
barbecue manufacturer Weber- 
Stephen Products Co.—and hand- 
some, this book is full of imagi- 
native recipes and beautiful 
photographs. Its chapters are 
devoted to courses, with bonus wine 


suggestions and entertaining ideas. 
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Venerable vegetabl@ 


F TY 





@ Creamed spinach endures. It’s ho 
ing its Own On menus in restaura 
weathered by time and tradition. O: 
such institution is the charmingly 
tic, century-old Saddle Peak Lodg§- 
tucked into the hills of Calabasas, Ca 
fornia. Chef Alex Scrimgeour givé 
creamed spinach an unexpected das 
of panache by adding a touch of ani 
flavor. 




















Creamed Spinach with Perno 


PREP AND COOK TIME: About 15 minut 


NOTES: Buy trimmed, cleaned spi 
ach. If you don’t have anise-flave 
liqueur, add '/2 teaspoon anise see 
to the boiling cream mixture insteac 


MAKES: 2 cups; 4 to 6 servings 


1 pound (4 to 4% qt.) spinach 
leaves, rinsed and drained 


| 
| | 
BD, 
1 cup whipping cream pM 
About 3/4 teaspoon fresh-grated i» 
or ground nutmeg , 
Ui | 
About 2 tablespoons Pernod or 


other dry anise-flavor liqueur} 


Salt and pepper 


1. In a 5- to 6-quart pan over high hea} 
stir spinach until wilted, about 5 mii} 
utes. Drain, saving liquid. Purée abou} 
half the spinach in a food processor Cf 
blender. 


2. Return reserved spinach liquid t 
pan and add cream, 2 teaspoon nu 
meg, and 1 tablespoon Pernod. Bo 
over high heat until mixture is ff 
duced to about 2 cup, about 10 mit) 
utes. Stir in puréed and whole spinac 
and additional nutmeg and Pernod t 
taste; stir until bubbling. Season t 

taste with salt and pepper. | 
Per serving: 141 cal., 83% (117 cal.) from fat;) \ 
3 g protein; 13 g fat (7.8 g sat.); 5.5 g carbo 
(2 g fiber); 73 mg sodium; 44 mg chol. 
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Downing that daily dose of H,0 has never been easy...until now. With the innovative Whirlpool’ UltraEase Filtration 








S 


Stem, our new refrigerators serve up the kind of sreat-tasting water you'd expect from a bottle. A little light even reminds | 
bu when to replace the easy-change filter, conveniently located on the outside bottom panel. To soak up more about our Hi] 


refrigerators visit www. Whirlpool.com or call 1-800-253-1301. We think you'll find it all very refreshing. i} 
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A Job Well Done.” 











The Wine Guide 





Summer’s best red 


mw I have just spent what otherwise 
would have been an unremarkable 
Saturday with 5,500 possessed people, 
all of whom had unnervingly purple 
teeth. This was the consequence of 
their having consumed something in 
the neighborhood of 54,300 glasses 
of Zinfandel with what can only be de- 
scribed as abandon. Zinfandel—more 
than any other wine—does 
this sort of thing to people. 
It makes them giddy with 
obsession. Drinking Zin is 
kind of like falling in love 
for the first time. 
The Zinfandel 
and I were in San Francisco 


fanatics 


at a ZAP event, possibly the 
most hedonistic wine tasting 
in the country. ZAP stands 
for Zinfandel Advocates & 
Producers. As a descriptor, 


personality. 


advocates only scratches the surface; 
these were enthusiasts who could com- 
paratively taste two Zinfandels, eat little 
cubes of orange cheese, and talk on a cell 
phone at the same time. 

What was amazing to me—and the 
reason I bring up this tasting (which is 
open to the public*)—is this: out of 
more than 360 Zinfandels from 181 pro- 
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SUNSET’S STEAL 
OF THE MONTH 


Beaulieu Zinfandel 
1996 (Napa Valley), 
$12. A juicy, rustic 
Zin with mouth-filling 
berry-spice flavors. 
Zinfandels in this 
price range seldom 
have this much 


— KAREN MACNEIL-FIFE 





BY sekeAS Rae Nis IMPARCs ING sli e—eee 


ducers, a huge number were absolutely 
stellar. You just don’t taste this kind of 
across-the-board success in a mass of 
Chardonnays or Merlots. But quietly, 
steadily, and without attracting much 
notice, Zinfandel has become astonish- 
ingly good. The top Zins are now wines 
of depth and complexity. Not to men- 
tion irresistible crushed-velvet textures 
and ripe, spicy boysenberry flavors. 

Why this upswing in quality? The 
short answer is money. Because Zinfan- 
del now commands higher prices than 
it once did, growers can afford to plant 
the grapes in the best vineyard sites and 
winemakers can use top-quality barrels 
and equipment. 

Zinfandel is often called “America’s 
grape.” As early as 1830, for example, it 
was showing up in nursery catalogs 
around New England, where it was 
eaten as a table grape. 

Then, serendipitously, something 
happened in the West: the Gold Rush. 
Thousands of European immigrants, 
heady with dreams of wealth, poured 
into Northern California. When their 
hopes of getting rich quick died, they 
turned to what, in many cases, were the 
only occupations they 
knew: farming and wine- 
making. Zinfandel was a 
sturdy grapevine, requiring 
very little special equip- 
ment to turn its fruit into 
satisfying wine. By the late 
1860s, Zin was growing in 
the Sierra foothills, Sacra- 
mento, the Napa Valley, 
Sonoma, and the Santa 
Clara Valley. By the 1870s 
and 1880s, the time of the 
vast post-Gold Rush grape plantings, 
Zinfandel was the leading red grape in 
California. 

It still is. As of 1997, Zinfandel, with 
50,498 acres, is the most widely planted 
red variety in the state. Cabernet Sauvi- 
gnon, its more aristocratic cousin, 
comes in second with 45,307 acres. 

Given Zinfandel’s significance in 


BACKYARD BLISS 
IN A BOTTLE 


Here, after extensive ZAP research, are 
some of my current favorite Zinfandels. 


= Eberle “Steinbeck Vineyard” 1997 | 
(Paso Robles), $16 


= Folie a Deux Old Vine 1996 (Amador), $15 


= Green & Red “Chiles Mill Vineyard” 
1997 (Napa Valley), $20 


= Hidden Cellars “Mendocino 
Heritage—Eaglepoint Ranch” 
1996 (Mendocino), $28 


= Lolonis Estate 1996 (Redwood 
Valley), $17 


= Ridge “Geyserville” 1997 (Alexander 
Valley), $27.50 


= Saucelito Canyon 1997 (Arroyo 
Grande), $19.50 


= Tria 1997 (Napa Valley), $18 




























American history, it’s startling to reali 
what scientists themselves discover: 
only months ago—that Zinfandel 
probably of Croatian origin. Using t 
new technique of DNA fingerprintir 
they’ve found that it’s a close relative | 
a grape grown on the Dalmatian coas| 
In the end, though, the single m 
important fact about Zin may be th 
it’s the absolute best all-around suf 
mertime red. When it comes to grill 
steaks, grilled leg of lamb, or, say, bark 
cued chicken, most white wines ju 
don’t cut it. Zin, on the other hand, 
massively fruity—a delicious contrast 
the char of grilled meats. Plus it’s le 
tannic than Cabernet or Merlot, maki 
it refreshing and easy to drink. 
There’s one more thing: backyay_ 
pleasures imply “backyard prices§ 
Somehow, drinking a $40 Cabern 
while sitting out on the deck seems§ 
tad indulgent. And while the price 9 
Zin is higher than it once was, dollar f 
dollar the wine is still one of the Wesiff 
most affordable pleasures. 
*ZAP tastings are held annual 
throughout the country. For more i§ — 
formation, call (530) 432-8964. Ve 
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The Low-Fat Cook — 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
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APRICOTS and freshly candied lemon slices bake with the beauty of a fruit tart 


but without a crust. 


Rustic fruit gratins 


@ Technically, a gratin has a topping that 
gets brown when broiled or baked. 
These fruit desserts brown with the same 
appetizing appeal, are speedy to assem- 
ble, and have the look of a carefully 
arranged fruit tart—minus the calorie- 
laden crust. Their flavors are surprisingly 
complex, the result of a combination of 
high-heat baking that concentrates the 
taste of the fruit and the addition of 
syrup-saturated fresh citrus slices. Serve 
hot gratins plain or with justifiable 
scoops of nonfat frozen yogurt. 


Apricot Gratin 
PREP AND COOK TIME: About 45 minutes 


NOTES: Serve with scoops of vanilla 
nonfat frozen yogurt. 


MAKES: 4 to 6 servings 


1 lemon (about “% lb.) 


“2 cup sugar 
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1% to 12 pounds ripe apricots 


2 tablespoons apricot-flavor 
brandy, brandy, or orange juice 


“4 cup apricot jam 


1. Rinse lemon, slice off and discard 
ends, then cut fruit crosswise into pa- 
per-thin slices, and discard seeds. 


2. In a 10- to 12-inch nonstick frying 
pan over high heat, bring 1 cup water to 
a boil. Add lemon and cook for 1 
minute. Drain. Repeat step. 


3. In pan, combine lemon and 4 cup 
sugar. Stir often over medium-high heat 
until liquid evaporates, 4 to 5 minutes; 
take care not to scorch fruit. 

4. Rinse apricots, pit, and cut fruit 
lengthwise into */4-inch slices. In a 10- 
inch-wide (about 8-cup) round quiche 
dish or shallow casserole, snugly ar- 


WE’D LIKE TO HEAR FROM YOU 


Do you have tips or recipes for low-fat cooking? Write to The Low-Fat Cook, Sun 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your } 
name and street address) to lowfat@sunsetpub.com. 


RICHARD JUNG 
























range apricots in a single layer. 
lemon pieces among apricot sli 
Spoon brandy over fruit, then spri 
evenly with remaining 4 cup sugar. 


5. Bake in a 450° oven until fruit e 
are tinged with dark brown, 25 t 
minutes. 


6. Stir apricot jam to soften; dot ev 
over fruit. 


7. Return dish to oven and bake 
jam is bubbling, about 5 minu 
Spoon portions onto plates. 


Per serving: 156 cal., 2.3% (3.6 cal.) from fe 
1.5 g protein; 0.4 g fat (0 g sat.); 38 g carb 
(1.3 g fiber); 6.9 mg sodium; 0 mg chol. 


Apple Gratin 


PREP AND COOK TIME: About 45 min 
MAKES: 4 to 6 servings 


Follow directions for apricot gr 
(preceding), but instead of apricots, ' 
peeled, cored Golden Delicious | 
ples. In step 4, decrease sugar to 2 
blespoons, and mix with 2 teaspc 
fresh-grated or ground nutmeg. 

Per serving: 112 cal., 3.2% (3.6 cal.) from fa 
0.4 g protein; 0.4 g fat (0.1 g sat.); 28 g car 
(1.7 g fiber); 5.9 mg sodium; 0 mg chol. 


Pear-Orange Gratin 


PREP AND COOK TIME: About 50 min 


notes: If desired, splash a little cas 
over servings of the dessert. 


MAKES: 4 to 6 servings 


Follow directions for apricot gra 
(at left), but instead of lemon, us 
orange (6 oz.), rinsed and cut in f 
lengthwise, then sliced crosswi 
Omit step 2. In step 3, add 2 tab 
spoons water. 


Instead of apricots, use peeled, co 
firm-ripe pears such as d’Anjou 
Bartlett. Mix fruit with 11 tablespoc 
lemon juice. In step 4, decrease su; 
to 2 tablespoons. 


Per serving: 126 cal., 3.6% (4.5 cal.) from fat 
0.8 g protein; 0.5 g fat (0 g sat.); 32 g carbo 
(2.8 g fiber); 6.7 mg sodium; 0 mg chol. 
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The Quick Cook 


Go with the grain 


w Grains in minutes? The smallest ones 
just naturally cook fast. Others are spe- 
cially treated in processing to make 
them speedy. 

Bulgur (cracked) wheat is steamed. It 
gets soft enough to eat when soaked 
but stays chewy when cooked. 

Quinoa (pronounced keen-wah), a 
fine, round, high-protein grain, is native 
to the Andes and was prized by ancient 
farmers because it grows at high alti- 
tudes. It has a slightly bitter natural 
coating that needs to be rinsed off. 

Barley labeled quick-cooking has had 
its outer hull removed so that moisture 
can penetrate faster. 

Quick-cooking brown rice has been 
cooked and dried, and needs to be 
rehydrated. It’s ready to eat in three- 
quarters the time it takes to cook regu- 
lar brown rice. 
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MEALS IN 30 MINUTES OR LESS 
BY ANDREW BAKER 


Pilaf with Baked Eggs 


PREP AND COOK TIME: About 30 minutes 


NOTES: For an interesting grain mix, 
combine equal parts quick-cooking 
barley, quick-cooking brown rice, bul- 
gur, and rinsed quinoa. 


MAKES: 4 servings 


1 tablespoon butter or margarine 
*/s cup finely chopped shallots 
13 cups grain mix or any individual 
quick-cooking grain (see notes) 


i) 


cups fat-skimmed chicken broth 


3 


Se 


teaspoon dried marjoram 


1 cup (‘4 lb.) shredded 
Swiss cheese 


4 large eggs 
Roma tomato slices 


Salt and pepper 


1. In a 10- to 12-inch ovenproof frying 
pan over high heat, stir butter and 


ae 


hicle 
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shallots often until shallots are lig 
browned, about 3 minutes. i 


2. Add grain mix and stir until grains 
lightly toasted, about 2 minutes. 
broth and marjoram, stir, and bring 
boil. Cover, reduce heat, and si 
until grains are tender to bite, abou 
minutes, stirring occasionally. 


[ 


3. Mix 2 cup cheese with pilaf. U} 
the back of a spoon, make 4 deep vj 
in mixture. Slide 1 egg into each y| 
Lay tomato slices around eggs. 


4. Bake in a 400° oven until egg wht 
are Opaque and yolks have des} 
texture, about 8 minutes for lid 
yolks. About 3 minutes before eggs 
cooked, sprinkle mixture with 
maining cheese. 


5. Use a wide spatula to scoop out { 
and eggs, 1 at a time, and put on play 
Add salt and pepper to taste. F 


Per serving: 413 cal., 37% (153 cal.) from f} 
24 g protein; 17 g fat (8.5 g sat.); 42 g carkyy 
(6.1 g fiber); 223 mg sodium; 246 mg cho] 










FEAT GRAINS: An egg baked ina 
.Axed-grain pilaf nest makes @ quick 
oper main dish. 


JAMES CARRIER 


3 more quick grain recipes 


Lamb Soup. In a 4- to 5-quart pan over 
high heat, stir 1 pound ground lean 
lamb, 1 cup chopped onion, and 1 cup 
chopped carrots until lamb is well 
browned, 8 to 10 minutes. Spoon off 
and discard any fat. Add 1% cups grain 
mix (see notes at left), 52 cups fat- 
skimmed beef broth, and 1 cup dry 
sherry. Bring to a boil, cover, reduce 
heat, and simmer until grains are tender 
to bite, about 12 minutes. Stir in 4 cup 
chopped parsley. Makes about 9 cups; 
4 servings. 

Per serving: 521 cal., 29% (153 cal.) from fat; 
32 g protein; 17 g fat (6.5 g sat.); 44 g carbo 
(7.5 g fiber); 194 mg sodium; 76 mg chol. 


Shrimp Tumbl!e with Lettuce. In a 10- 
to 12-inch frying pan over high heat, 
combine 1'3 cups grain mix (see notes 
at left) and 2 cups fat-skimmed chicken 
broth. Bring to a boil. Cover, reduce 
heat, and simmer until grains are tender 
to bite, about 12 minutes, stirring 
occasionally. Meanwhile, rinse and 
finely chop '2 pound shelled cooked 
tiny shrimp. Stir shrimp, 2 cup 
minced green onions, 2 tablespoons 


oyster sauce, and 1 tablespoon minced 
fresh ginger into grains. Spoon into 8 
rinsed and crisped large iceberg 
lettuce leaves (about 2 lb. total). Roll 
to eat. Makes 4 servings. 


Per serving: 263 cal., 7.6% (20 cal.) from fat; 
23 g protein; 2.2 g fat (0.3 g sat.); 39 g carbo 
(6.5 g fiber); 543 mg sodium; 111 mg chol. 


Sausage Pilaf. In a 10- to 12-inch 
frying pan over high heat, frequently 
turn 3 or 4 cooked sausages (about 
14 oz. total) until lightly browned. Set 
aside. Add to pan 1% cups grain mix 
(see notes at left), 2 cups fat-skimmed 
chicken broth, and 2 cup minced 
parsley. Bring to a boil. Cover, reduce 
heat, and simmer about 8 minutes, 
Stirring occasionally. Push sausages 
down into grains, cover, and continue 
simmering until grains are tender to 
bite, about 5 minutes more; stir 
occasionally. Sprinkle with about 2 
tablespoons shredded parmesan 
cheese and fresh-ground pepper to 
taste. Makes 3 or 4 servings. 


Per serving: 562 cal., 53% (297 cal.) from fat; 
30 g protein; 33 g fat (11 g sat.); 36 g carbo 
(5.9 g fiber); 1,385 mg sodium; 84 mg chol. 
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Give a glorious corn feast 


Butter and salt for the purists, imaginative seasonings for the 


adventurous, a potluck spread for all 


BY LINDA LAU ANUSASANANAN 


or the last 31 years, Neil and Su- 

san Hall and Allan and Barbara 

Fredrickson have taken corn to 
the ultimate level in eating, sharing the 
experience annually with about 150 
friends. The process begins in late 
spring at the Halls’ nursery in Mount 
Vernon, Washington, when they plant 
four 200-foot-long rows of corn. The 
variety they 
Platinum Lady, a sweet white hybrid 


currently favor is 
well suited to their climate. 

Then, on party day, they serve up a 
feast of succulent corn cooked within 
minutes of harvest—right in the field 
where it grew. 

As 500 or so ears of corn are stripped 
from their stalks, guests lend a hand 
to husk them. In a 32-quart pan of 
water boiling over a powerful portable 
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propane burner, Neil cooks a batch of 
20 ears about every four minutes. And 
how quickly these sweet, tender ears 
disappear, as one and all chomp into 
tight rows of plump kernels, squirting 
sweet, milky nectar. 

The rest of the meal, for those who 
can manage, is roast chickens and a 
potluck spread of entrées, salads, and 
desserts, which the guests help supply. 

Sounds like fun, but you didn’t plant 
any corn? Not to worry. Farm stands 
and urban farmers’ markets are a ready 
resource for contemporary varieties of 
corn bred to stay sweet for days, not 
jus* minutes. You can follow the simple 
Mount Vernon menu plan. But to focus 
du attention on the corn, we suggest 
add ng a collection of spreads and 
sprinkles to enhance it. 















FROM FIELD TO FEAST IN MINUTES—™@® 
Neil Hall (above) harvests more than 5 
ears to feed 150 guests. Steaming ancg 
just cooked corn (left) is ready to be ) 
sprinkled or brushed with lavish 
flavorings. 


Corn for a Crowd 


PREP AND COOK TIME: About 10 minu§ 


NoTEs: If cooking more than 1 batch§,, 
corn, use tongs to lift out hot ears, th®, 
add more to boiling water. Replen) 
water as needed, and return to boil§. 
before adding more corn. fh 


MAKES: 12 ears; allow at least 2 or 3 | 

a serving 

12 ears corn (7 to 8 in.) in 
Flavor bar (recipes at right) 
Butter or margarine 


Salt and pepper 


1. In a covered 10- to 12-quart pan 0 
high heat, bring 5 to 6 quarts wa 
to a boil. 


2. Meanwhile, pull off and discard co} 
husks and silks. Immerse ears in boil} 
water. Cover and cook until corn is hy 
3 to 5 minutes. 


3. Drain, or lift ears from water wih 
tongs. Season hot corn with choi 
from the flavor bar, or butter ears 4) 
add salt and pepper to taste. 


Per unseasoned ear of corn: 77 cal., 13% 
(9.9 cal.) from fat; 2.9 g protein; 1.1 g fat 
(0.2 g sat.); 17 g carbo (2.9 g fiber); 

14 mg sodium; 0 mg chol. 


LAY © F RB AR 


10 seasonings to 
spread or sprinkle 













elect 1 or more of the following 
ombinations. Each covers at least a 
ozen ears of corn. 


ili salt and lime. Mix 1 tablespoon 
and 1'2 teaspoons chili powder. 
t 3 limes into wedges. Rub corn 
vith lime wedge, then sprinkle with 
hili salt to taste. 

serving: 1.7 cal., 53% (0.9 cal.) from fat; 
g protein; 0.1 g fat (0 g sat.); 0.4 g carbo 
).1 g fiber); 585 mg sodium; 0 mg chol. 


sesame teriyaki. Mix *4 cup pur- 
lhased thick teriyaki sauce or glaze 
nd 1 tablespoon Asian (toasted) 
jesame oil. In an 8- to 10-inch frying 
pan over medium heat, stir about 1 
“‘Jup sesame seed until golden, about 
minutes. Brush corn with sauce and 
prinkle with sesame seed. 
er serving: 45 cal., 56% (25 cal.) from fat; 
.7 g protein; 2.8 g fat (0.4 g sat.); 3.8 g carbo 
).6 g fiber); 691 mg sodium; 0 mg chol. 


A A 


; 












esto. In a blender or food processor, 
ombine 13 cups fresh basil leaves, 
Js cup olive oil, 3 cup grated parme- 
an cheese, and 2 cloves garlic; whirl 
til mixture is smooth. Add salt and 
epper to taste. Spread on corn. 

’ er serving: 120 cal., 98% (117 cal.) from fat; 
#2 g protein; 13 g fat (2 g sat.); 0.6 g carbo 

).4 g fiber); 41 mg sodium; 1.7 mg chol. 


exican cheese and chili. Mix 1/2 
P mayonnaise with 2 tablespoons 
milk. Put *4 cup finely crumbled 
otija or grated parmesan cheese 
d 1 tablespoon ground dried Cali- 
drnia or New Mexico chilies or chili 
owder in individual bowls. Brush 
orn with mayonnaise mixture and 
orinkle with cheese and chilies. 
@et Serving: 86 cal., 91% (78 cal.) from fat; 
5 g protein; 8.7 g fat (2 g sat.); 0.7 g carbo 
).1 g fiber); 141 mg sodium; 9.7 mg chol. 


Wantro-chili-garlic butter. Mix */4 
Pp (% l|b.).melted butter or mar- 
arine with 3 cup finely chopped 
esh cilantro, 1'2 to 2 tablespoons 
unced fresh jalapeno chili, and 2 or 
pressed or minced cloves garlic. 
‘tush on corn. 
=f serving: 103 cal., 96% (99 cal.) from fat; 
2g protein; 11 g fat (7.2 g sat.); 0.3 g carbo 
) g fiber); 117 mg sodium; 31 mg chol. 


s&s 


<a 





Lemon-thyme butter. Mix 2 cup 
(4 Ib.) melted butter or margarine 
with 4 cup minced chives or green 
onions, 1 tablespoon minced fresh 
or 1 teaspoon dried thyme, 1 tea- 
spoon grated lemon peel, and 2 ta- 
blespoons lemon juice. Brush but- 
ter on corn. 

Per serving: 69 cal., 100% (69 cal.) from fat; 
0.1 g protein; 7.7 g fat (4.8 g sat.); 0.3 g carbo 
(0.1 g fiber); 79 mg sodium; 21 mg chol. 


Mustard-tarragon sauce. Mix 6 
tablespoons olive oil, 3 tablespoons 
white wine vinegar, 1'2 tablespoons 
Dijon mustard, 1'2 tablespoons 
minced shallot, 2 teaspoons chopped 
fresh or 4 teaspoon dried tarragon, 
and 1 pressed or minced clove garlic. 
Add salt and pepper to taste. Brush 
on corn. 

Per serving: 64 cal., 95% (61 cal.) from fat; 
0.1 g protein; 6.8 g fat (0.9 g sat.); 0.5 g 
carbo (0 g fiber); 45 mg sodium; 0 mg chol. 


Spiced salt. In a 6- to 8-inch frying 
pan over medium heat, stir '/2 tea- 
spoon each cumin seed, coriander 
seed, mustard seed, and black pep- 
percorns until mustard seed begins 
to pop, about 3 minutes. Pour into a 
blender with 1 tablespoon coarse 
salt and grind to a powder. Sprinkle 
on buttered ears of corn. 

Per 1/4 teaspoon: 0.7 cal., 0% (0 cal.) 

from fat; 0 g protein; 0 g fat; 0.1 g carbo 

(0 g fiber); 184 mg sodium; 0 mg chol. 


Curry butter. In a 6- to 8-inch frying 
pan over low heat, stir 12 table- 
spoons curry powder, */4 teaspoon 
ground coriander, and ' teaspoon 
cayenne until spices are fragrant, 
about 1 minute. Add *%4 cup (°% lb.) 
butter or margarine and stir until 
melted. Brush on corn. 

Per serving: 104 cal., 95% (99 cal.) from fat; 
0.2 g protein; 11 g fat (7.2 g sat.); 0.5 g carbo 
(0.3 g fiber); 118 mg sodium; 31 mg chol. 


Dried tomato-basil butter. In a 
food processor, whirl % cup drained 
dried tomatoes packed in oil until 
finely chopped. Add 2 cup (% lb.) 
butter or margarine (at room tem- 
perature) and 1 teaspoon dried 
basil; whirl to blend. Or finely chop 
tomatoes with a knife and mix with 
butter and basil in a bowl. Add salt 
and pepper to taste. Spread on corn. 
Per serving: 80 cal., 94% (75 cal.) from fat; 

0.4 g protein; 8.3 g fat (4.8 g sat.); 1.4 g carbo 
(0.3 g fiber); 98 mg sodium; 21 mg chol. 
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Ravioli 
runaways 


Southwestern flavors 
in Asian wraps 


BY ELAINE JOHNSON 


taly may claim ravioli, but reader 

Ann Beck of Tucson gives the dish a 

more worldly twist. Her fillings and 
sauces come right out of the American 
Southwest, from chilies to chorizo. And 
we've given them an Asian spin with 
ready-made won ton wrappers. 


Won Ton Ravioli 


PREP AND COOK TIME: About 55 minutes 


NOTES: Serve chili-cheese-filled ravioli 
with chipotle-cream sauce. Serve chorizo- 
tomatillo-filled ravioli with lime sauce. 
If making ravioli ahead, complete 
through step 2, cover, and chill up to 1 
day. Or freeze in a single layer until 
firm, transfer to an airtight container, 
and freeze up to 1 month; cook frozen, 
allowing 6 to 8 minutes. 


MAKES: About 20 pieces; 4 servings 


All-purpose flour 


About 40 (8 oz. total) won ton 
skins 

Chili-cheese filling or chorizo- 
tomatillo filling (recipes follow) 


Chipotle-cream sauce or lime 
sauce (recipes follow) 


1. Ina small bowl, blend 11 teaspoons 
flour with 12 tablespoons water. 


2. On a lightly floured board, lay 4 to 6 
won ton skins flat. Spoon 1 tablespoon 
filling onto center of each. Brush edges 
of skins with flour-water mixture. Align 
another won ton skin over each one on 
the board; firmly press edges together 
to seal. If desired, trim edges slightly 
with a zigzag ravioli cutter. 
3. Lay filled ravioli, side by side but not 
touching, on a flour-dusted baking 
sheet. Cover with plastic wrap to prevent 
irying. Repeat to fill remaining ravioli, 
ing additional pans as required. 
In a 5- to 6-quart pan, »ring 4 quarts 
water to a boil over high i.cat. Add half 
the ravioli at a time; cook ui til wrappers 
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WON TON SKINS, sealed around chorizo filling, make quick ravioli. im; 


are just tender to bite, 2 to 3 minutes. 


5. As ravioli cook, spoon hot chipotle 
sauce equally onto heated plates (or 
spoon half the lime sauce onto plates). 


6. With a slotted spoon, lift 1 ravioli at a 
time from water, drain and lay on 
plates. If using lime sauce, spoon re- 
mainder equally over ravioli. 


Per serving with chili-cheese filling and chipotle- 
cream sauce: 583 cal., 52% (306 cal.) from fat; 

21 g protein; 34 g fat (21 g sat.); 48 g carbo (2.3 
g fiber); 1,373 mg sodium; 163 mg chol. 


Per serving with chorizo-tomatillo filling and 
lime sauce: 628 cal., 57% (360 cal.) from fat; 
22 g protein; 40 g fat (13 g sat.); 44 g carbo 
(2 g fiber); 953 mg sodium; 53 mg chol. 


Chili-Cheese Filling 


In a food processor, whirl 1 can (4 oz.) 
diced green chilies, 2 tablespoons 
chopped onion, 112 teaspoons chopped 
garlic, 1/2 cups (6 oz.) grated cotija or 
parmesan cheese, and 1 large egg until 
smooth. Or mince vegetables, place in a 
bowl, and mix with cheese and egg. 


Chipotle-Cream Sauce 


NOTES: If making sauce ahead, chill air- 
tight up to 1 day. Or freeze up to 1 
month. Thaw sauce, whirl smooth in a 
blender, then reheat. 


’s cup chopped onion 


2 tablespoons chopped canned 
roasted red bell pepper 
1’2 teaspoons chopped garlic 
2 teaspoons butter or margarine 
1/ 


‘4 teaspoon ground cumin 


“4s cup fat-skimmed chicken broth 





2 tablespoons canned chipotle | 
chilies in adobado sauce, seed 
and veins removed 

1 cup whipping cream ( 


1. In a 10- to 12-inch frying pan o@ 
medium heat, frequently stir oni(j®' 
roasted pepper, garlic, butter, and cur” 
until onion is limp, 6 to 8 minutes. J" 
2. Whirl mixture in a blender or fe 
processor with broth and chipotles. 

3. Scrape purée back into frying p# 
Add cream and stir often over high h¥ 
until simmering, about 3 minutes. |}! 





Chorizo-Tomatillo Filling 


’; pound hot chorizo sausage, | 
casings removed | (1 

’s cup chopped onion 

teaspoons chopped garlic 

’%2 teaspoon ground cumin 

Ys cup drained canned tomatillos 

‘2 cup fresh chévre (goat) cheese 

12 teaspoons lime juice 

1. In a 10- to 12-inch frying pan o 

medium heat, crumble chorizo; } 

with onion, garlic, and cumin ut 

browned, about 8 minutes. Discard f 


2. In a food processor, whirl sausz 
mixture, tomatillos, cheese, and li 
juice until smooth. Or mince meat nm 
ture and tomatillos, put in a bowl, a 
stir in cheese and lime juice. 


Lime Sauce 


In a bowl, mix 3 cup extra-virgin ol 
oil, 3 tablespoons lime juice, and 1A} 
blespoons grated parmesan chee 
Add salt and cracked pepper to taste}. 


izzy floats 


rt with a bubbly new 
eration of sodas 










ELAINE JOHNSON 


ith the inventiveness of the 
microbrewers, today’s soft- 
drink makers are adding fizz 
traditional favorites and diving into 
tastes. Flavor renovations have hit 
t beer, sarsaparilla, ginger beer 
nalcoholic), and more. 
ese beverages not only make for 
» sipping but also bring a cool di- 
nsion to another old-fashioned de- 
-ftt: an ice cream float. Serve floats 
n straws and long spoons. 


- Coffee-Hazelnut Floats 


|p time: About 15 minutes 

. res: If coffee soda is unavailable, mix 

Fr sup instant espresso powder with '2 
» cream soda. Pour equally into 

4 ises; fill with cream soda. 

(kes: 4 servings 









pop 22 cups each vanilla ice 
fam and coffee ice cream equally 
) 4 glasses (each 16 oz.). Add 2 ta- 
spoons hazelnut liqueur ('2 cup 
>) or 1 tablespoon hazelnut syrup 
“}cup total) to each glass, then slowly 

with cold coffee soda, about 2 bot- 
/ (12 oz. each) total. Sprinkle 4 


GRE SAVA JOY: Coffee and vanilla ice 


ams percolate in coffee soda. 





teaspoons chocolate-covered coffee 
beans equally onto ice cream. 

Per serving: 527 cal., 32% (171 cal.) from fat; 
6.1 g protein; 19 g fat (12 g sat.); 75 g carbo 
(0.3 g fiber); 155 mg sodium; 73 mg chol. 


Deluxe Root Beer Floats 


PREP TIME: About 10 minutes 

notes: This drink is also good made 
with cherry soda instead of root beer. 
Garnish glasses with maraschino cher- 
ries and thin strips of orange peel. 
MAKES: 4 servings 

Scoop 5 cups vanilla ice cream equally 
into 4 glasses (16 oz. each). Sprinkle 
evenly with 3 cup chopped bittersweet 
chocolate and 1 teaspoon grated or- 
ange peel. Slowly fill glasses with cold 
root beer or sarsaparilla, about 2 bot- 
tles (12 oz. each) total. 

Per serving: 477 cal., 43% (207 cal.) from fat; 
6.8 g protein; 23 g fat (14 g sat.); 67 g carbo 
(0.3 g fiber); 156 mg sodium, 73 mg chol. 


Double Ginger Floats 


PREP TIME: About 10 minutes, plus 11/2 
hours to refreeze ice cream 
MAKES: 4 servings 


1. To slightly soften 5 cups vanilla ice 
cream, heat in a microwave oven at 30 
percent power for 5 seconds, or let stand 
at room temperature about 15 minutes. 
Scoop ice cream into a large bowl. 

2. Add “% cup chopped crystallized gin- 
ger, 4 teaspoon ground cardamom, 
and 2 teaspoon ground cinnamon; stir 
quickly to swirl ingredients together. 
Place bowl in freezer until ice cream is 
firm enough to scoop, at least 1'/2 hours; 
if storing up to 1 week, cover airtight. 

3. Scoop the ice cream equally into 4 
glasses (each 16 oz.). Slowly fill glasses 
with cold ginger beer or ginger ale, 
about 2 bottles (12 oz. each) total. 

Per serving: 449 cal., 36% (162 cal.) from fat; 
5.8 g protein; 18 g fat (11 g sat.); 69 g carbo 
(0.5 g fiber); 157 mg sodium; 73 mg chol. 


Rum-Almond Floats 


PREP TIME: 10 to 15 minutes 

MAKES: 4 servings 

1. Form 4 cup (2% oz.) almond paste 
into /4-inch balls. 

2. Scoop 5 cups vanilla frozen yogurt 
equally into 4 glasses (each 16 oz.) and 
top equally with almond paste balls. Add 
2 tablespoons rum ('” cup total) to each 
glass, then slowly fill with cold cream 
soda, about 2 bottles (12 oz. each) total. 
Per serving: 423 cal., 17% (73 cal.) from fat; 

9.4 g protein; 8.1 g fat (2.9 g sat.); 65 g carbo 
(0 g fiber); 165 mg sodium; 12 mg chol. 
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Make 
your home 
feel more 
like your 
home. 


4 


The book of sell expresnon 
WAN 
OR) oS 


Can a home express your 
needs, your personality, your 
spirit? All it takes is an open 
mind, a little imagination and 

this free inspirational booklet. 

Use the form below, visit 
www.corian.com/info or call 


1-800-986-6444 ext. 149. 


Send to: DuPont Corian’, PO. Box 308, 
Mount Olive, NJ, 07828 


Name 











Address 





City 








State Zip 





Phone 





Are you: [_|Remodeling? 
[| Building a new home? 


How soon will you be starting your project? 


[_]<3 months [_] 7-12 months 
(_] 4-6 months | not sure 
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READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 


Baw 


EIN DA 





GRILLED APRICOTS bring the sweet tang of summer to barbecued steaks. 


Steak with Apricots 
Margaret Pache, Mesa, Arizona 


he joy of cooking, says Margaret 

Pache, is trying new things for her 
family. Here she pairs the season’s fresh 
apricots with grilled steaks. 


PREP AND COOK TIME: About 25 minutes 
MAKES: 4 servings 

4 cup canned apricot nectar 

4 Cup orange juice 


tablespoons honey 
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1% tablespoons Dijon mustard 


2 teaspoons prepared horseradish 
4 beef tenderloin steaks (1 in. 
thick; 6 oz. each), fat-trimmed 


4 firm-ripe apricots (‘2 to % lb. 
total), rinsed 


Salt and pepper 


1. In a bowl, mix apricot nectar, orange 
juice, honey, mustard, and horseradish. 
Rinse meat and put in a plastic food 
bag; add '3 cup of the apricot sauce. 
Seal bag and let stand 15 to 20 minutes, 


LAU ANUSASANANAN 


LEIGH BEISCH (2) 


le Roush took a fresh look at an o 
























turning occasionally. Reserve remaingp 
apricot sauce. a 
2. Cut apricots in half and discard p 
Lift steaks from bag and discard — 
marinade. 


3. Lay steaks on a grill over a solid Li” 
of hot coals or high heat on a gas bar 
cue (you can hold your hand at g 
level only 2 to 3 seconds). Lay apri. 
halves on grill and brush with some 
reserved apricot sauce. Cook stej 
turning once, until done to your liki’ 
8 to 10 minutes total for medium-r 
(pink in center, cut to test). Cook ay 


about 5 minutes total; as cooked, tra 
fer to a platter and keep warm. | P 


4. Heat the rest of the reserved april 
sauce until boiling in a microwave-s} 
bowl in a microwave oven at full poy 
(100%) or in a pan on direct he) 
Serve sauce with steaks and apricc 
adding salt and pepper to taste. 


Per serving: 406 cal., 51% (207 cal.) from fat} 
30 g protein; 23 g fat (9.1 g sat.); 17 g carbo} 
(0.9 g fiber); 173 mg sodium; 98 mg chol. 


The Other Slaw 


Jane Roush, Shelton, Washington 


fashioned vegetable from her gard 
kohlrabi, and came up with ft 
crunchy slaw. You can also use brocc 
stems, which taste much like kohlrab 


PREP TIME: About 30 minutes 
MAKES: 5 or 6 servings 
Y, cup lime juice 
tablespoons salad oil | 
tablespoons chopped red onion 


3 tablespoons chopped fresh 
cilantro 


’2z teaspoon sugar 
1 clove garlic, pressed or minced 


1 to 2 teaspoons minced fresh 
jalapeno chili 


cups shredded peeled kohlrabi 
broccoli stems 


1% 


1% 


1% 


cups shredded peeled carrots 
cups shredded zucchini 
Salt and pepper 


1. In a bowl, mix lime juice, oil, onic 
cilantro, sugar, garlic, and chili to tast 


wedd kohlrabi, carrots, and zucchini. 

_and season with salt and pepper 
(paste. 

U®erving: 73 cal., 58% (42 cal.) from fat; 

k protein; 4.7 g fat (0.6 g sat.); 7.6 g carbo 
img fiber); 20 mg sodium; 0 mg chol. 
ba 
i@ Orange Russian Cream 


fa | ephen Nagy, Klamath Falls, Oregon 


fe 


wg} ere’s a high-fat and utterly won- 
ystderful dessert recipe that is quick, 
fy to make, and decadent. Your 
dl sts will moan with delight after the 
_{ taste, and die from pleasure shortly 

r—but not before they’ve finished 

ng!” says Stephen Nagy. 

P AND COOK TIME: About 12 min- 
5, plus 3 hours to chill 


WES: 6 servings 
7 4 cup sugar 
1 envelope unflavored gelatin 


gl teaspoon grated orange peel 
I 


eel like a change of scenery 


 LuVe ry day ae ae 






1 cup whipping cream 


12 cups vanilla or plain nonfat 
yogurt 


1 teaspoon vanilla 


1 tablespoon finely chopped 
semisweet chocolate 


1. In a 1'2- to 2-quart pan, mix sugar 
and gelatin. Add '2 cup water and or- 
ange peel; stir over high heat until boil- 
ing, about 2 minutes. 


If “taking the scenic route” describes your attitude towards life, Roadtrek 
camper vans deliver! Enjoy all the comfort and conveniences you expect 
from a larger motorhome with the ease and efficiency of driving a van. 


| To discover why Roadtrek is the #1 selling North American camper van 8 years Roadtrek 


Tunning, and to ask for your free brochure, call toll free 1-888-ROADTREK 


>. CURLS OR BITS 
» of chocolate garnish 
; bowls of rich, orange- 


scented cream. 


2. Remove from heat, add cream, yo- 
gurt, and vanilla. Whisk to blend 
smoothly. Pour into ramekins or cus- 
tard cups (6-0z. size). Chill until firm, 
at least 3 hours; cover airtight if storing 
up to 1 day. 


3. Uncover desserts and sprinkle equally 
with chocolate. 


Per serving: 278 cal., 42% (117 cal.) from fat; 
4.9 g protein; 13 g fat (8 g sat.); 37 g carbo 
(0.1 g fiber); 56 mg sodium; 46 mg chol. 


The Motorhome That... 
Drives Like a Van! 


(762-3873) or 519-745-1169, or write to Dept. SS, 100 Shirley Avenue, Kitchener, by 
| Ontario, Canada, N2B 2E1, e-mail: sales@roadtrek.com. Or visit uson the weh @/®S HOME & PARK 
at www.roadtrek.com. Include $10 for a product video. "Tw 


MOTORHOMES 















































T empur-Pedic’s phenomenal SWEDISH SLEEP SYSTEM 
is changing the way Americans sleep. Our amazing 
bed is the future. Innersprings and air-beds are the past. 


Other mattresses are fancy on the outside. Ours is a 
miracle on the inside! Trillions of viscoelastic MEMORY 
CELLS work as “molecular springs” (see cut-away photo) 
to conform precisely to your body. 


We promise 83% better sleep! 
The thick pad that covers other mattresses keeps their 
steel springs inside, but creates a hammock effect out- 
side. This actually causes pressure points. That's why 
Tempur-Pedic cuts tossing and turning by 83%! 


Adjusts to fit you and your spouse. 
Our exclusive Tempiir® material uses body mass and 
temperature to selectively adjust to your exact shape and 
weight. This sleep matrix gives you total support. Its 
microporoscopic structures self-ventilating for cool, per- 
spiration-free sleep. 


Works naturally...automatically. 
The Tempur-Pedic bed utilizes no electricity, no com- 





Officially Recognized by NASA 
Our bed is living proof of NASA's contribution 
of new consumer-benefiting technologies. 
Swedish scientists, starting where NASA's 
spacecraft seating research ended, perfected 
our unique (patent pending) prociuct. 


In May of 1998, Tempur-Pedic was recognized 
by NASA for technology-transfer achiuvement. 


© Copyright 1998 by Tempur-Pedic, inc. All Rights Reserved 


SWEDISH SCIENTISTS. 
UNDERCOVER T0 CREATE THE 
WORLD'S BEST BED! 


DEVELOPED FOR NASA...PERFECTED BY TEMPUR-PEDIC...DESIGNED TO Fit YOUR BODv... 


pressed air, no heated water. Instead, it uses natural 
principles of physics to give you the energizing “lift” of 
weightless sleep. There are no settings or controls to 
adjust...no heaters, motors, or air pumps to break. You 
do nothing but lie down on it! 


The press is giving us rave reviews! 

TV, radio, magazines, newspapers, medical publica- 
tions...our high-tech bed is winning wide acclaim. 
DATELINE NBC told all America about Tempur-Pedic. So 
did Lou Dobbs on CNN's Business Unusual, and CNBC’s 
Power Lunch. The Wall Street Journal, Associated Press, 
Discovery Channel, and others have also featured our 
breakthrough sleep technology. 












Matching Pillows 


~~ 


y 


Pressure-Relleving 
Mattress 


Semi-Flex Foundation 


Precision-Tuned 


Steel Frame Hardwood 


Base Indurated 
Heavy-Duty Compression 
Side Rails Rods 








to believe it! 


Unitized Steel 
Understructure 


You've got to feel it 


Fancy on 
the outside. 


Miracle 
on the insidi 



















Try it at our risk for 3 months! 
We'll set up a brand new demo bed, in your bedr 
..even remove the old bedding...and give you 3 | 
months to sleep on it. If you don't love it, we'll pick i) 
and take it back—at our expense! | 


25,000 doctors & sleep clinics say ‘Yes! 
Our owners love the feeling of WEIGHTLESS SLEEP | 
the way Tempur-Pedic eases aches, pains, back pi 
lems. Over 25,000 doctors, medical professionals, | 
sleep clinics recommend our Swedish Sleep System! 


Our free DEMONSTRATION KIT is yours 
the asking. No obligation of any kir 
Just call our hotline bela 
You'll be glad you did! 


Viscoelastic memory cells 
conform to every curve 
and angle of your body. 
Ventilating channels 
dissipate heat to provide 
perspiration-free comfort. 


Ultralight Terry Cover 
with Air-Permeable 
Liquid Barrier 


Direct-import prices 
Shipped duty-free 
Free setup and remo\ 


Pressure-Relieving 
Comfort Layer 


Viscoelastic 
Tempur® Material 


¢)TEMPUR PEDIC 


Bonded 
Substrate 


PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


FREE SAIMPLE/FREE VIDEO /FREE INFO 
800-886-6466 


Fax to 606-259-9843 Visit our website at www.tempurpedic.\ p 
Tempur-Pedic, Inc., 848G Nandino Bivd., Lexington, KY 40511 













e er of covers from the 


magazine’s first four decades available now in 
our Sunset Centennial Commemorative Poster 





The poster measures 24" x 36" and is available for $10 plus 
$5 shipping and handling. 


Mail your check, made payable to Sunset Publishing 
Corporation, to Sunset Magazine, P.O. Box 51572, Palo 
Alto, CA 94303. 


Please indicate on your order that you would like to purchase the 
Centennial Commemorative Poster. 














SCHOOL & CAMP 


ACADEMIC CAMPS 





who says Supe v Camp 
mproves grades, 

i ACVE ASSES 
Motivation ana 
Aevelops more 
confidence? 


Come, see 
fov youvsel¥. 


Gain the academic edge and lifelong learning 
skills at a summer residential program held on 
prestigious college campuses worldwide. Call 
for a free brochure and video or visit us online. 


800.285.3276 www.supercamp.com 





AMERICAN CAMPING 
ASSOCIATION 


LOSE WEIGHT! 
Have Fun! GAIN 


SELF-ESTEEM! 
AT CAMP OJAI 


Our modern facilities are nestled in the Pacific 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts and 


Bee crafts, drama and 
Tony Sparber’s exciting off-campus 


N ew e trips. Ages 7-18. 


I Co-ed. 2, 4 and 8 
mps week sessions. : 
eight-loss ce CAMPS ALSO IN re 
THE POCONOS ACh 
& FLORIDA 
Www.newimagecamp.com 


YMCA CAMP OAKES RANGERS 


Values oriented YMCA Moutain Camp 
near Big Bear, California 
Oakes Rangers - Co-Ed Ages 8 to 14 
Teen Leadership Development - Co-Ed ages 15 to 17 
2 week sessions: June 20 thru August 14 
PROGRESSIVE TRADITIONAL CAMP PROGRAMS, 
including 
* Horseback Riding « Astronomy 
* Mountain Biking * Target Sports 
* High and Low ropes * Boating & Lake Activities 
* Adventure Climbing Wall ¢ Swimming 
* And Much, Much MORE!! 


International Staff and campers 
(800) 642-2014 (562) 496-2756 
FAX (562) 425-1169 
E-mail: LongBeachYMCA @JUNO:Com 
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AMERICAN CAMPING 
ASSOCIATION 


THe ONty 


ample Jolla isa 
Lose Weight & Have FUN Too! 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 
Separate Programs 

~ Pre-teens 8-12, Teens 7. 
Boys 8-18, 
Young Ladies f Programs 17-29 
Call Nancy Lenhart, 
Founder & Director 


For a Free Brochure 


1-800-825-TRIM 


oid com 





Fimess BEHAVIOR Mop.* Sports * $35 MILWON Fimness COMPLEX 
NUTRITION ® DISNEYLAND * SeAWoRLD ® THE BEACH & More! 





SPECIALTY CAMPS 


Fait 


ok MAA =e eons 


A Residential Summer Program for at Risk 
Teens in Beautiful Kino Bay, Mexico 
¢ Drug Abuse ¢ Depression 
¢ Defiance ¢ ADHD 
¢ Authority Problems ¢ Family Conflict 
We offer a full spectrum of clinical 
and recreational services 
Call toll Free 877-236-1114 
Excellence in strengthening youth and families 

















www. hopeacademy. com 


More summer fun than any 
kid should be allowed to have. 


Lake Tahoe, CA 
Jet Skiing, Paintball Shooting, Whitewater Rafting, Parasailing, 
Skateboard Park, Mountain Biking, Go-Kart Racing, Flying 
Trapeze, Glider Flights, Ultimate Rush Glant Swing, 
Waterskiing, Golf, Horseback Riding, Ice Skating, Ropes 
Course, Indoor Rock Climbing, Tennis, and Bungee Jumping.* 
call for free brochure: 


1-800-PRO-CAMP 
or visit 8OOprocamp.com 


Free pick-up from Reno Airport *each w/parental permission only. 
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SPECIALTY CAMPS 


TIERRA BLANCA RANCH 
HicgH CounTRY YOUTH PROGRAM 
A New Beginning for 
Troubled and At-Risk Youth 
* Exceptional Results 
* Capable, Caring Staff 
° Situated on a 30,000-Acre 
working Cattle Ranch 
* Short- and Long-Term Sessions 
* Accredited Academic Program 
* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
thr@newmexico.com 








TRADITIONAL CAMPS 


ESL Summer Institute for 


International H.S. Students 
"Learn from Caring Teachers" 
June 27-August 6th, 1999 


Weekly Equestrian Camps 
June 20th-August 14th 
"Where Dreams Come True" 
English & Western Arenas Fun for All! 
npg p *Pack & Trail Camps 
Pool, Gyms, Tennis Courts, Excellent Dormitories 
100.acre Campus 
Christian Atmosphere Close to the Beach 


MONTE VISTA 


CHRISTIAN SCHOOL 
2 SCHOOL WAY 


WATSONVILLE, CA 95076 WebSite 
(831)722-8178 FAX(831)722-6003 http //www mvcs org 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


Idyllwild, California 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology ®@ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 


more 
Call 1-800-645-1423 
Astrocamp @ P. 0. Box 1360, Claremont, CA 91711 





Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs. 


800-433-4687 
805-646-1423 
WWW.OVS. Org 






WESTERN ASSOCIATION Ce 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CA 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


e BMX BIKES e CANO 
A. @ WATERSKIING ¢ TE] 
¢ HORSEBACK RID 
¢ DRAMAe CAMPI 
e ARTS AND CRAP 
¢ ROCK CLIMB] 
¢ SPORTS/GA} 
¢ TALENT SH 
¢ BACKPAC 
¢ OVERNIG 
¢ SWIMM 
e ARCH) 
e DANG 










Mature, caring staff provide skilled leadership 
guidance, campers choose their activities da 
from a thoughtfully structured program base 
their own interests and ability. 


Brochure/Video call: 
800-439-7669 


www.camping.org/snowmtn.htm 
Please include phone number with inqu 


Where the fun never se 


Resident Camp for boys & girls 6 
Seventy-five miles north 

of San Francisco 

A Tradition of Excellence 
Since 1962 


Staff ratio 1~4, fully accredit 
¢ Riding ¢ Water Skiing 
¢ Mountain Biking ¢ Archery ¢ s 


THUNDERBIRD RANC 


www.campchannel.com/thunderbird | 
Bruce & Liz Johnson, 2nd Generation Owners/Direc’ 


9455 ~S Highway 128 Call for Free Video ~ Le) 


Healdsburg, CA 95448 BUM Ests te) Bstoe ee oY 


RESIDENTIAL TREATMENT. 
CENTERS | 





















Pye sp * female only treatment center 


: * family, individual, & group thera 
NEWHAVEN: * on-site horse care, riding & gardj 


PP pc agi he * fully accredited on-site private st 


A small values based intensive therapeutic treatment cer) a 
Focus on family, love, locus of control, self-esteem, & va Mj ~ 











(801) 794-1218 E-Mail: newhavenrtc @ worldnet. attr | 
Website: www.newhavenrtc.com | 






TRADITIONAL SCHOOLS Jf 





A Tahoe Tradition since 1978 ¢ Fully Accredii 
100% College Placement « AP College Cours 
Low 1-to-10 Teacher Ratio * Outdoor Advent 

Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-15! 

















~ ) TRADITIONAL SCHOOLS 
xe) mT Preparatory/Boarding High School 
for International and Domestic Students 

*A Tradition of Excellence Since 1926" 

Independent, Co-ed, Christian 

Traditional & ESL Programs 

pseeciet 










1000 Eivents- Fardnets day AP anes 
Competitive Athletics | Equestrian Center 


SUMMER ESL INSTITUTE 
7H MONTE VISTA 
MHRISTIAN SCHOOL 


Two School Way Watsonville,CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 







Happy Valley School 
The Art of Learning 






college prepecoed-grades 9-12 
artemusicedrama-photography 
ESL-Boarding/Day 
Summer Program 







call for free brochure 
800.900.0487 


8585 Ojai-Santa Paula Road 
P.O. box 850 

805.646.4343 805.646.4371 

¥ Ojai, California43024 

a www.hvalley.org « e:mail admin@hvalley. org 













SCOTTSDALE, ARIZONA 
Since 1928 — Academic and 
Personal Success. College Prep, 
Small Classes, Boarding Gr. K-12. 


602-948-7731 


a eee campus eet alte Sey com 


“sq@ential school on Oak Creek. 100 mi N of Phoenix. College prep, 
_ §ral Course studies. Specializing in the Academic underachiever 
DD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
i@# paint ball, snow skiing golf and more. Outdoor oriented. NCA 

REDITED. 28th year. Summer school 4 wk sessions. Open enroll- 
Fall year begins Sept. 7th. Catalogue: David S. Wick, M.A. Ed. 
Box 4329, West Sedona, AZ 86340. Tel: 520-634-5571 or 
Sions@ocrs.com website: www.ocrs.com 











OAK CREEK RANCH SCHOOL 
in Arizona 

















Ve, The Delphian School 
ae ADEMIC EXCELLENCE 
* Individualized Curriculum * Ages 8 - 18 
= Residential Coed * Coastal Oregon 
Year-Round Enrollment & Summer Program 
Iphi uscs the cffective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 
Or write: Delphi * Dept. SU * Sheridan, OR 97378 






















MISSOURI 
MILITARY ACADEMY 


College Prep., Boys’ Boarding, gr. 4-12, PG 

4 and Summer Camp a 
toll free: 1-888-JOIN-MMA =~ 

400-B Grand Ave., Mexico, MO 65265 “ = 

www.iolaks.com/mma.html > 
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TRADITIONAL SCHOOLS 


SEEKING SUCCESS? 


Find it at SOUTHWESTERN ACADEMY 
COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS 
EXCITING SUMMER PROGRAMS ALSO 

* warm, friendly, safe * since 1924 * WASC accredited * co-ed 
* Suburban California and Arizona ranch campuses et a) 





2800 MONTEREY ROAD « SAN MARINO, CA 91108 , ' al 
TEL: 626-799-5010 FAX: 626-799-0407 ert 
www.SouthwesternAcademy.edu eh. 4 


FENSTER SCHOOL 


Coed college prep and E.S.L. Program 
for boarding students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


8500 E. Ocotillo Drive, Tucson AZ 85750 
(520)749-3340 FAX (520)749-3349 
http://www.azstarnet.com/~fenster/home.htm 


St. John’s 
MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


111th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 


Write St. John’s, Box 827-S, Salina, KS 67402-0827 
Home Page address: www.sjms.org 
Admissions e-mail address: Jerryb@informatics.net 


or call (913) 823-7231 
+ A CHANGE FOR THE BETTER & 


PRIVATE EDUCATION 
...-and so much more. 


ENROLLMENT LIMITED TO 200 
OUTSTANDING YOUNG MEN 


Charter Member of 


Ante eet t 


Pyare eran eect 


FISHBURNE MILITARY SCHOOL 
An Army JROTC Honor Unit with Distinction 
Waynesboro, Virginia 


$00-946-7773 * 540-946-7706 * www.fishburne.org | 


Peels 








NAWA Summer Programs 
summer camp and summer school programs 
*Mountain Biking Rafting 

*Climbing *Hiking 
Call for a free brochure 
|-800- 358-NAWA (6292) * www.internet-connect.com/nawa 


*Backpacking 


..much, much more 





ARMY AND NAVY ACADEMY 


A Tradition For Tomorrow 


+ Safe, Oceanfront resort community 
+ 95% college acceptance «Honors and AP courses 


* Full athletics « 14:1 teacher ratio + ESL 
+ Award-winning JROTC 
Carlsbad, CA Call 888-76CADET (22338) 
www.army-navyacademy.com email academy @adnc.com 





) advertise call 1-800-222-9404 

















TRADITIONAL SCHOOLS 


IT ALL STARTS HERE. 


Over 3,000 CEOs, 
engineers, doctors, 
teachers, lawyers, 

=) Ph.D.s, and evena 
§ few generals and 

\ admirals began 
their career path at 

' Valley Forge. 


What makes these 
- leaders so success- 
Call 1-800-234-VFMA fu? They tell us 
Valley Forge gave 
them self confidence, team building skills, 
and a commitment to serve others...and 
that made all the difference. 


A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


VALLEY FORGE 
MILITARY ACADEMY & 
COLLEGE 


Wayne, Pennsylvania 
www.vimac.edu 
© VFMA 


¢ 6-Week Summer Program 
* Young men (grades 7-12) 
* College prep-small classes 
* Computer/!nternet training 


* Learn to fly-complete 
flight training programs 


* Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


CALL (407) 723-3211 


‘www.flair.com 





SPECIALTY SCHOOLS 


A Christian Home & School for Teenage Boys. | 


A athletic program 

A year-around 

A Small classes 

A farm setting aol 


A vocational fraining 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A individual attention 
A non-denominational 
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SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


WORLD WIDE ASSOCIATION 


Og 


SPECIALTY PROGRAMS 





Tranquility Bay 


*Tuition: $2290 per month 


Spring Creek Lodge 


*Tuition: $2990 per month 


Cross Creek Manor 
*Tuition: $3490 per month 








( varolina wr 


Paradise Cove 
*Tuition: $2190 per month 





Carolina Springs 
*Tuition: $2990 per month 


Red Rock Academy 


*Tuition: $3490 per month 


Casa by the Sea 


38 * Tuition: $1990 per month 


World Wide Association offers an exclusive “warranty”. All students who meet completion criteria from these facilities, may be 
re-admitted for up to 60 days of free tuition, if old attitude or behavior patterns resurface before the age of 18. 
1-800-818-6228 


*Tuition is based on Advance Pay Discount criteria and doesn’t include processing fees, transportation, or any other individual costs. 


Assisted over 7000 
Families 


11 Years of Helping 
Families 





A PLACE OF HEALING FOR YOUNG TEENS 
A PLACE OF TRAINING FOR CARING PARENTS 
A PLACE OF BRINGING A FAMILY BACK TOGETHER 


Julian Youth Academy 
A Program of 


Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 
Coach through Legal, Educational, and Crisis Issues 
Both Long & Short Term Treatment Planning 

r n Private Christian Boarding School 


Our Own Day Program and In-Home Program 


We customize our program fo meet your needs 


800-494-2200 


E-mail:teenrescue@aol.com Home Page: http:/Avww.teenrescue.com 
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Good Kids Sometimes 
Pe 


Make Bad 
: oS 


ASCENT is a six-week therapeutic 
outdoor program for youth, ages 
13-17, with emotional and behavioral 
problems. This intensive experience 
focuses children and helps them 
change their behavior. 


CALL Topay For INFORMATION ON Our 
FINANCIAL SERVICES & INSURANCE ELIGIBILITY 


800.974.1999 


www.cedu.com 





SUN HAWK “al 


ACADEMY 


Center for Troubled Youth 


FA 


Time-Tested 


Programs 


Therapeutic Wilderness Program 


Call And Discover the Difference * wam.sunhawk.org 


1156 SUNSET 
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Adolescent Services 


Incorporated 
Helping to Navigate the 
Troubled Waters 
of Adolescence 


A Free Service for Parents 
Troubled or Defiant Teen 
call 24 hours-7 days a week 


1-800-965-9450 






ADVERTISERS 
IN THIS 
SCHOOL & CAMP 

DIRECTORY : 
cheertully will send complete 
information, including rates, } 
reservations, and accommo-\\' 











dations, upon request. 

















ee 
PosITIVE IMPACT 


Positive, Solution-Focused Residential 
orem for at Risk Teenagers 

gy Abuse ¢ Depression 
ce ¢ ADHD 
ty Problems ¢ Family Conflict 

* Accredited School Program 
We offer a full spectrum of clinical 

and recreational services 

Call toll Free 877-236-1114 
‘ellence in strengthening youth and families 
www.hopeacademy.com 


iH 


“ ’ \ 


Troubled Teens ? 
sted Roc 


ad Le 


tae 
ie ade ATAVy) 


"1-888-635-4987 


24 Hours 7 days a week 





al Reef Academy is a small, private therapeutic program situ- 
ed in the beautiful islands of Samoa. We help troubled young 
make better choices as they face the challenges of living in 
pday’s world. At Coral Reef Academy we offer the following: 


* Individual and Group Therapy by Licensed Professionals 
ositive Peer Group » Fully Accredited School Work « Recreation 
Daily Living Skills * Community Service * Cultural Enrichment 


Making Changes Now That Will Last A Lifetime 


(702) 233-0444 
www.abetterwayrtc.com 
e-mail dsmyth@ abetterwayrtc.com 













»pecial 
are for 
»pecial 
eople 


essive education, home environment for the mentally 
2nged child and adult. Opportunity for educational 
€ss at any age—multiple recreational and social 
lies. A year-round program with an active and full lifestyle 
»g friends on an 800-acre bluegrass estate. Est. 1893. 
© write or call for brochure, or visit our web site. 


STEWART HOME SCH@®L 


00 Lawrenceburg Road, Dept.R Frankfort, KY 40601 
John P. Stewart, M.D., Resident Physician 
Phone 502-227-4821 
Web Site www.stewarthome.com 


BS TT 
e Rebellious bam ety 1 
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SPECIALTY SCHOOLS 






SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


TEEN HELP 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

/ options and checks out any possible funding including 





‘Se t) insurance, discounts, and/or financial plans. Teen 
Rs jp. Help’s goal is to get your Teen the best help 
aphee there is, at the least cost to the parents. 


Before you choose, check with us. 


800-637-0701 


DEFIANT TEEN? 


e Out of Control 





ific Coast Foundation help you 
find the right program at the right price. 


IVUIN DATION 
1-877-686-4560 


CONFUSED ° HURT 
NEED HELP 
Is YOUR CHILD HEADED DOWN 
A PATH WITH NO FUTURE? 
Because of our experience 


our results 
id j : - our price 


~ Call Us Now ~ 


ankO. senigeg ite, 


email: chilanko@fiber.net 
TREATMENT CENTER www.chilanko.com 


Beat Dyslexia 
the Davis Way! 


Free 12-page booklet based on the 


International bestseller: The Gift of Dyslexia 
1-800-729-8990 www.davisdyslexia.com 








tradition of providing 


health, wellness and 
strength based 
opportunities for 


troubled teens. 


Street West 
Billings, Montana 59106 


Fax (406) « 656-0021 
www. ytc.org 


JCAHO Accredited with Commendation 
Montana Licensed * Insurance Approved 


4... Accredited by Northwest Schools and Colleges 


An Equal Opportunity Employer ew ie 
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SPECIALTY SCHOOLS 





Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community 





Understanding the special needs of girls 


Call today for more information 


(800) 818-6228 


7m 


: oa 
ee 3 0 pO eA ‘WHITMOR!] 


- (530) 472-3508 
ete ( 


mm 
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SPECIALTY SCHOOLS 


YOUTHCARE ACADEMY 


Residential Treafment for teenagers with: 
physical & sexual abuse 
learning disabilities 
social withdrawal 
family problems 
eating disorders CocSeeSee8 
non-compliance 
destructive behaviors 


alcohol & drug abuse YOUTHCARE 


P.O. Box 909 Draper, UT 84020 
(800) 786-4924 


www.youthcare.com 








TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.vpp.com/turnabout 
¢ Family environment * Parent references nationwide 


* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





IS YOUR TEEN 
SLOSS T Aaa 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


"Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
(ens 


Rr sloloma ay ALE 
| SPRING CREEK LODGE 





(aro 


RedClitf Ascent 
Bes ecM Ce eli Ma(e (eC MONO (eo 


« Girls and boys 13-18 
- I JEpression, substance abuse. behavior disorders 
Treatment directed by licenced psychologist 





« Psych eval and treatment plan upon admissior. 
e« Academically accredited 

Parent semina 

Transitional pianning 

30 to 60+ days curricuiun 

3to | student to staff rauu 

Insurance accepted 


Phone 800-898-1244 
757 South Main Springville, UT 84663 










Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 
















GARDEN & OUTDOC f 
LIVING 


WOOD, WATER & FRE. 


A RELAXING BLEND we 

Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 
all for FREE information esti 


‘snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs Dept. SU 99 
4216 6th Avenue S. * Seattle, WA 98108 » www.snorkel.cor 


800-962-6208 








il 
| 


TEAKBENCHES.CO! 


4' Fairlight Teak Bench for $1] 
Our regular price is $345 


Internet/Mail orders only 


nt Pool/SPA Te 


or sends water temp to 4 & 2.5" tall ¢ 
n. 100-yr time & 
on the LCD dis 


Ucliuclicunsiae 


800 332 2 


Photos & Spe: . 
MAMAS rote | ; 


BENCHES ¢ TABLES * CHAIRS 


TEAK FURNITURE 


Direct Importers * Highest Quality » Best prices 
Finest quality genuine plantation teak is used in 
our durable, attractive garden and indoor furni- 
ture. Weathers beautifully, season after season 
and can be left untreated outdoors. 
Call For a Free Brochure ¢ Visit our Sh 
YU International, West Linn, ‘OR 
Phone (503) 557-7296 email: wood@ka 



























In the event we are unable to effi 

the delivery of your subscription 
SUNSET for any reason beyond ¢ 
control, our obligation is limited to 1) 
resumption of your subscripti 
when we are able to do so. If } 
remain unable to resume delivé 
within 24 calendar months from 1 
date of interruption, we will have 
further obligation under your St) 
scription agreement. : 


== 








{\RDEN & OUTDOOR LIVING DIRECTORY 


St at Home’ 










| Kay? Retractable ~ 
| i PATIO COVERS & AWNINGS — 


Bo all 


do asm Nevada, arian & Hawaii Tusiatiatiens 
CALL the most experienced SPECIALIST 
Custom made SUN PROTECTION without any posts. 
1000 Rot & Fade Resistant German Acrylic Fabrics 
FREE-IN HOME ESTIMATES OR CATALOG 


0 / Headquarters 1 (800) 452-0452 
ITER TRADE SING.] 


3175 Fujita Street, Torrance, CA 90505 
Contr. Lic. #484895 


\ Contr. Lic. #484895 
| FREE CATALOG 







EAK AND MAHOGANY 
GARDEN FURNITURE 


2CISION-CUT KITS OR FULLY ASSEMBLED 









Bed to last a lifetime. Chairs, tables, swings, 
yhes, rockers, lounges, planters, trellises, 
her chairs, umbrellas and statuary,, 


emable' assembled or 
ecision-cut kits 














Yr: 
SEAT EC easy 
/ n to 

Samogether. 


0D 
ASSICS 
of 255 - 5651 


Ay Box 99SS0610 Gardiner, NY 12525 


areennouses 


| | for year-round gardening adventure, 





‘izes: 6'x6' to 16'x30' 
ices as low as $775 
0-it-yourself assembly 


l line of accessories 






Greenhouse Sn 


“Dill for FREE 
80-pg catalog! 


Nth ey ‘wht ee 
RSs mA Gus WA ce 


Dy 






Ile 


Mt 
Se 


Art, Gardening, Cooking, Tal | 


Courses from University of California Extension. 
Offered in Silicon Valley, Monterey, Santa Cruz 
and around the world. 


A 


E 1-888-530-0660 for a New Perspectives Catalog 





Swim or exercise 
e ainst a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, reha ilitation and 
fun.The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 574 


or visit www.endlesspools.com 
CMM ae YES 
ENDLESS POOLS XS) me 


© 0000000 00CCCCCOOO®O 
: REDWOOD . 





° GREENHOUSES ° 


America’s BEST Values! ; 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. ® 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000088080080000000800080 


GRILL DOME® : 
“Kamado Style” 7 
The Perfect 


an 
Smoker/Roaster =. 
No lighter fluid for startup = 
Waterless smoking system g 
Efficient and Safe 
34” high with 18” grill 
On display now! 


Benicia, California - a = 
(707) 745-8175 = 


Only $499 including top & carrier 


Free delivery anywhere in California or Northern Nevada 


(Other locations please call for additional delivery cost) 
Smoke or roast a 25 Ib. turkey! 
Beautiful gloss black ceramic construction 


Celebrate California History! 


| “fm | SPECIAL: 
x | 1846 Bear Fag 


CALIFORNIA REPUBLIC 
539° 


FLAG! 


Huge selection 
aS wvzflagnel.com or 898-404-3524 
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ALTEK 


TERMITE & PEST CONTROL 


Free Estimates 
3 Year Warranty* 
100% Satisfaction Guaranteed 


Termite Services 


e Microwave 


CONVENIENT 
& HASSLE-FREE 
SERVICES 


e TermiFoam™ 
Baiting Systems 
Soil Treatments 
Fumigation Pest Services 

¢ Monthly 

¢ Bi-Monthly 


¢ Quarterly 


SERVING THE 
BAY AREA 


Professional, Courteous, Reliable... 


* Applies to all Termite Services. 


800-386-BUGS 


(2347) 





ALTEK 1999 


The gourmets’ choice! Roni Paz ta. 
For free recipes visit me ALL NATURAL HANDMADE PASTA‘ 
www.rossipasta.com 

For a free catalog 

of “the healthy gift 4 


alternative” call 


www.everythingforthehome.com 








WORLD CLASS SECURITY WALLET 
Features a concealed steel cable 

AJ for added security. 

_) Unique multi-pocket design. 
Protect your money 

and documenis! 








Exclusively at Easy Going 


www.easygoing.com 1 800 675-5500 


Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 


However, when a P. O. Box nurnber is 
given, our advertisers request that you use 
it when ordering 
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The Original Italian 







Fs: over 50 years, Italy’s best for pizza, 
breads, roasting, grilling and braising. 





Imported from Tuscany ®* Residential / Commercial 
* Indoor & Outdoor use * Design/ Construction Support 


Cpe 
OO Gena 


IMPORTS ic 





¢ Unlimited design & sq. footage flexibility 

¢ Adaptable to any climate terrain or view 

¢ Exposed beams with floor to ceiling glass 
¢ Easy and fast to construct 


Call today for information, or to 
order our $25 plan and video package. 


TOPSIDER HOMES 


(336) 766-9300 © Fax (336) 766-1110 
PO. Box 1490-S, Clemmons, NC 27012 
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Wood-Burning Oven 


Meee ke arene uct cous 


GUARANTEED LOW PRICE... 


ZENE TEL OP, ns 


We shop the competition for you to ensure no one’s prices are lower than ours! 





V4 Lg 


lt mgt U1) 


UE 


OFF b 
KES ee OVER 10 YEARS 
Sap AE SHnSNG Lins 


st price may not iyeceaea ily he the price at 
wahich the product is sold In 





! 'USTOMERS NA ren y 

ie Sd) ae 

Cee RT) vein sir aMeee 
a.m. to 12:00 midnight 


24-HOUR FAX LINE: 1-800-214-3929 Sat. & sun. 8:00 a.m. to 10:00 p.m. 


We'll Beat Anyone’s Price! el) 





NATIONAL WALLPAPER FACTORY, 


TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





World’s vee 


Inventory! « 


he od . 
China, Crystal, Silver £ 9% 
& Collectibles Lg FA 
°¢ Old & New 

¢ 100,000 Patterns 

¢ 5 Million Pieces 

° Buy & Sell 

Call for FREE lists. 


wes 
Sur ace 7. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


Delicious Idaho Russets 


Shipped Right to Your Door! 


Irrigated with pure water 
from the beautiful Grand Teton mountains 


High altitude potatoes make fluffier bakers 
Call us toll-free 


1-877-652-7340 


' See,our website: www.potatoesdirect.com 



















Discover our wide selection of modular, cedar 
Gazebos and screened GardenHouses, engineered | 
easy assembly by the non-carpenter. 

Send $4 for our 22-page color catalog with pricelis) 
Vixen Hill, Dept. ST-9 Elverson, PA 19520 © 800-423-4 


S 


CHINA, CRYSTAL & SILVERWARE 2 


SAVE UP TO 60% ON 
LENOX, ROYAL DOCLTON, 
NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 
Aynsley # Bernardaud @ Block ¢ Villeroy & B 


Hutschenreuther @ Pickard © Portmerion @ Tc 
Wallace @ Wedgwood and much more... 


RS Pee reD 


Store Hrs: Sun. 11-5, Mon-. Thurs. 9:30-7, Fri. 9:30- ‘7 

ESR arn ue Wront: Wyckoff, NJ 07481 
Hae oa ROC Rn mie CMS Tare Reames ity) — I 
ita SoM Emu one a chee umm reeL Moecia mle iin i 











Wireless Driveway Alarm 


A bell rings in your house, 
anytime someone walks 
drives into your place. | 

— Free Literature — 
Dakota Alert, Inc 
Box 130, Elk Point, SD’ 57025 |} 
605-356-2772 





| ly 








— ne 
FACTORY DIRECT TO YOL® 


Enjoy the highest quality redwood outdoor \%\\ 
furniture at reasonable prices. 


“lt, A Chairs « Love Seats + Tables - Swings & y 
| Y FREE Color Catalog 
— CALL TOLL FREE: 1 ces 222-03') 


350 Cypress Street, Fort Bragg, CA 95437 * www.adirondackdesign a ” 



















DISCONTINUED CHINA PATTERNS B| : 
THE “CHINA” CONNECTION 
329 Main Street/Box 938 
Pineville, North Carolina 28134 


1-800-421-9719 


www.thechinaconnection.com 


eo Straight, and 
Curved Stairs 
ALL Sizes & Styles * 
Steel, Wood, Aluminum a 
Custom & Stock Kits 
Free Brochures & 
Factory Assistance 
1-800-431-2155 ext. SL98 og 


http://www.mylen.com 
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Create Your Own Outdoor 
Room...In Just Seconds! 














Goss & Closes In a 
Less Than 30 Seconds! 


\ Rtroducing The gevulationaxy 
SunSetter Retractable Awning! 


“} If you’re tired of having your outdoor enjoyment rained on...baked out...or 
wast plain ruined by unpredictable weather. 


*) At last there is a solution! One that lets you take control of the weather on 
ur deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
asy-to-use...& affordable way to outsmart the weather and start enjoying your 
oeck or patio more...rain or shine! 
The SunSetter is like adding a whole extra outdoor room to your home... giving 
du instant protection from glaring sun...or sudden showers! Plus it’s incredibly 
.- easy to use...opening & closing effortlessly in 
less than 30 seconds! So, stop struggling with the 
~~ weather... & start enjoying your deck or patio more! 
_—— 5 Call for a FREE Catalog & Video! 
=== @ : 1-800-876-8060 Ext. #5259 


FREE Catalog & Video i 
Call Toll-Free: 1-800-876-8060 


1 
. , ota 2 _}Y¥es! Please send your FREE Catalog & Video...including 
stuTS eel Special Savings now in effect... TODAY! 


os ee Aa 


Address 















Just Pail on the handy ee & your 
SunSetter unrolls effortlessly! 














WWII 







You Chee full sun, eae hadee or 
total protection in just seconds! 





Retractable Bae , City State Zip 
Neh ites _— ® 


184 Charles Street, Dept. 5259 Malden, MA 02148 
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waste to 
clean ash. 


MEUM Samay p 
a gee eae 


RESEARCH PRODUCTS/Blankenship 
ST Nar y21) 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 Sadiy “TABLE PAD CO, 


SINCE 1911 


© SENTRY, 1998 


Ext. 281 


surgery, know that TheraSeed” 





aOR W eo may be ter choice. 
oS | A Call 1-80: )-458-4372 
MMT www.indigencdical.com 
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DUAL 
FIRMNESS « 
CONTROLS 


PUT A DRESSER UNDER ANY BED. TRY THE 
WORLD’S BEST ADJUSTABLE MATTRESS 
30-DAY IN-HOME TRIAL - SHIPS BY UPS 


ata 800-782-4825 
cat. 678 www.ultimatebed.com 


MAMA Naa 
PUSS ee 


cago trun § SAVE ON: 

SHOP "LAS REED & BARTON © LENOX 

pi ReE * BACCARAT © & MANY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


SEES 
Sey «© «Cail for our free 
shipped within 24 hrs. EU ts beautiful catalog 
Lanac Sales Fax: (718) 782-1313 
500 Driggs Ave. Brooklyn, N.Y. 11211 


+ Computerized 
Bist Royuleg 
% Lowest Price 

Guarantee 





Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 





Four large, spacious storage 
drawers, oak or maple. Call or write for information; 


800.766.7644 


1400 Tennessee St. 
San Francisco 94107 


www.oysterbed.com 


Mrs, Stewart s Bluing 


The most effective, economical, 
i» environmentally safe fabric whitener 
in the laundry section of your favorite 
market since 1883! And the most 
versatile! Whiten white hair, white 
| pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal 
Garden — a blue ribbon winning 
science project for generations! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www.mrsstewart.com 





LIQUID BLUING 














race raoco 1-800-737-7227 
-800-737- 
TABLE PAD CO 











FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pce. Spe. 
FRANCIS! $127 $163 


SAVANNAH $135 $169 
Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


SmmQurey 


730 N. Indian Rocks Rd. 
Belleair Bluffs, FL 33770 
























| SIONVYS 


YEAR Test 6827 
)581-6827 WEALS { 
FOR F PRE (>7\586-0822 BUY 
wee fete Mak aa .com  |STERLIN 
Visa, Mastercard, Amex , 





Hot Tub Leaks? 


The HotShell™ acrylic spa shell is the bel 
remedy for aging wood hot tubs. Can als: 


be used as a custom spa. of 
I 
2EotShe| 


y 


— Sa 
— Seeitemetee at 
spas 
hot tubs} 
equipmer} 
& l 


f 
covers | i 


2107 Main St. Santa Monica, CA 90405) | 
(310)392-3063 (800) 766-3466} 





Table Pads Direc 


aes Fir Ex 

“s ASK about FREE leaf 
special & 
Advertised Pad 





Worlds Best 
Quality! 
Ask us Why... 









NEW YORK’S FAMOUS 


ray 


ue if 


' Make: 
‘great gil} 


4 GOURMET LOBSTER TAILS 


$34.95 otus ss 
ea) pees 1-888-LOB-TAIL 


WWW.FULTONSTREET.COM 




























China & Gifts 
foday for a FREE Catalog! 


ve on 1,000s of tableware patterns! 
ina « Flatware + Crystal Stemware 


cover Barrons’s 
pryday low prices 
name brand 








A 





¢ dia from us! 


nn 


¥ Naturally splinter-free cedar, a2 fat CedarWorks e 
| SureStep System™ for safe climbing. Only from us. 


7 olor catalogue & video 
300-GO-CEDAR “ios 
(1-800-462-3327) Works (Ks 


_) Www.cedarworks.com 





Ca) eA Lolale 
2rokees, 4Runners, Troopers, Blazers... 


Dptions include headrests & shoulder belts 
.littlepassengerseats.com (209) 544-6826 


ireless Security & Alerts 


Wireless Driveway Alarms & Security Devices 
that ring a bell in your house or remotely 
dial phone numbers of your choice. 
* Free Catalog Available 
David Steele Ent., Inc. 
1280 Bison Ave., B9507 
Newport Beach., CA 92660 
949-823-9445 


ADIRONDACK CHAIR 
i & $69 Giain 


=>. For free catalog, call or 
write: (310) 548-5332 
Ciro 
1231 Paraiso Street 
San Pedro, CA 90731 

















Amish Country 
Gazebos 


===. (800)700-1777 
= Call for 
| Catalog & 
Price List fi 
$3.00 











= advertise call 1-800-222-9404 
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A Most Unusual Gift of Love 





The line at the bottom reads: “And we shall walk 
through all our days 
with love remembered and love renewed." 





Dear Reader, 

The drawing you see above is called “The Vow”. It is com- 
pletely composed of dots of ink. Working each day for nearly two 
months, I placed thousands of these with a quill pen to create this 
piece in honor of my parents and the love they have shared. 

Now I have decided to offer “The Vow” to those who value its 
sentiment as well. Each litho is numbered and signed by hand 
and captures the depth and detail of the drawing. As a wedding, 
anniversary or engagement gift or simply as a standard for your 
own home, I believe you will find it most appropriate. 

Measuring 16” by 16”, it is available either fully-framed in 
a subtle copper tone with hand-cut mats of pewter and rust at 
$95, or in the mats alone at $75. Please add $9 to cover insured 
shipping and packaging. Your satisfaction is guaranteed. 

My best wishes are with you. 


The Art of Robert Sexton 
491 Greenwich Street (at Grant) 
San Francisco, California 94133 


MasterCard and Visa orders are welcome. Please send card name, number, 
address and expiration date, or phone 415/989-1630 between 11 a.m.—6 p.m. PT. 
Checks, also, are accepted. Please allow 2 to 3 weeks for delivery. 


“The Vow” and 31 of my other works are featured in the latest edition of my book, An 
American Romantic. It, too, is available from the address above at $10.95 per copy postpaid. 


. And when you come to San Francisco, please visit my new shop, at the above address. It's 


just one block from Coit Tower on top of Telegraph Hill. The coffee is always on, and you'll be 
most welcome. And please visit my website at www.robertsexton.com 



































CLASSIFIEDS 


1999 Sunset Classifieds rate is $19.95 per 
word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 


ADVENTURE! CHANNEL ISLANDS 
NATIONAL PARK Unique Tallship 
Adventures and Fly-In Safaris. Kayak, Fish, 
Dive. 1-800-430-2544. 

AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-877-469-6753. 
www.toptravelsites.com 

AURORA BOREALIS Unique Millennium 
Tour. Adventure, Romance. 800-779-2288 
Metro Travel. 

OAXACA, MEXICO TOUR July 23-31 
Fiesta or November Day of The Dead Fiesta 
1-800-551-9010. 


APPAREL 


GARDENTIES.COM Silk neckties featuring 
orchids, bamboo, butterflies, dragonflies. 
1-800-382-0915. www.gardenties.com 


ART/ANTIQUES/COLLECTIBLES 


CALIFORNIA MISSIONS. Collectible cast- 
porcelain miniatures make great gifts and 
souvenirs! Free color brochure. California 
Onginals (800) 816-5100. 


BATH ACCESSORIES 


OVERSIZED SHOWER CURTAIN 
LINERS in white or clear. Call 
1-800-390-4777 for sizes and pricing. 


BOOKS/PUBLICATIONS 


MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 


BRASS BEDS/IRON BEDS 


BRASS AND IRON BED SALE! Buy 
factory direct and save 50% on romantic 
solid brass and iron beds. Once-in-a-lifetime 
savings! Layaway and payment plans. FREE 
color catalog. Brass Bed Shoppe, 12421ST 
Cedar Road, Cleveland Heights, OH 44106. 
(216) 229-4900, www.brassbedshoppe.com 
SS SE or 


BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
award-winning books, CDROMs. $99 
investment. 800-367-6260. 

THE PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Susan Willerth, Independent 
Director 1-888-225-2917. 


CARPETS/RUGS 


CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 
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1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 
Carpet Brokers. 

BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 
Ship anywhere. Cail Carpets of Dalton toll 
free 1-888-514-7446. 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

CARPET, VINYL, HARDWOOD, 
LAMINATES. Free Samples. Dalton 
Wholesale Floors. 1-800-651-4543. 
CARPETOWN since 1965. CARPET, 
vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. 

#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
Large Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650. 
Central, Toledo, Ohio 43615. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, Holloware 
and China. Active, Inactive, Huge Inventory 
Discounted. Charges accepted. We also 
buy. www.atlanticsilver.com 
DISCONTINUED AND Preowned Dinner- 
ware. Buy and sell by the piece. CHINA- 
TOWN 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 

SILVERPLATE / STERLING 
FLATWARE. Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880. Fax 1-209-634-1134. 
STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 

STERLING SILVER & Waterford crystal 
specialists. Huge inventory of patterns. 
Silver Locators. 1-800-367-9690. 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 








Pillows. New - Renovation - 
Brochure. Toll-free 1- 

EDUCATION 
LEARN Gardening and Landscaping at 
home. Free brochure. Call 1-800-326-9221 or 


write Lifetime Career Schools, Dept: SX0169, 
101 Harrison Street, Archbald, PA 18403. 
EE TT 


FAMILY REUNIONS 
REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Www.vacationsinc.com 










TETON MOUNTAINS, National Parks, 
Fishing, Mountain Biking, Hiking, Horseback, 
Whitewater, Call 800-353-8176. 


FINANCIAL 


TOO MANY BILLS? Free, Easy Debt 
Consolidation. One monthly payment - reduced 
up to 50%! Genus Credit Management- 
Nonprofit 800-299-6778 (1223). 


FURNITURE 


1-336-294-3900 HOUSE DRESSING 
FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 

CAROLINA FURNITURE DIRECT 
40%-60% savings on major brands factory 





direct. Insured in-home delivery. For quotes 
or information 1-800-838-7647. 
CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

GREAT SAVINGS on brand name furniture. 
Established 1927. Free brochure. Holton 
Furniture. Thomasville, NC 800-334-3183. 
JUDGED #1 in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 

PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 


GARDEN GIFTS 
HAWAIIAN FLOWERS make excellent 
Birthday, Anniversary gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 


GARDENING 
BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 
DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 
DRIP IRRIGATION complete selection, 
free catalog, POND LINERS, Dripworks 
1-800-616-8321. 
LIVING WREATHS, lasting, versatile; 
Award book, exclusive frames, succulent 





cuttings; originator www.livingwreath.com 
Teddy Colbert’s Garden, P.O.Box 9, Somis, 
CA 93066. 800-833-3981. 
GAZEBOS 
GARDEN STYLE GAZEBOS. Free Catalog. 
Bella Vista Gazebos 800-600-0299, 
www.4gazebos.com 
GOURMET FOODS 


GOURMET MEAT. Veal, Lamb, Ostrich 
and Buffalo. www.highlandcountryfarms.com 
Or call for free brochure (800) 398-7803. 

























Try Buffalo- The healthy red meat 
the taste of beef with half the fat of 
chicken! Cooking with buffalo lowe 
fat, cholesterol and caloric intake y 
easy and versatile as beef to prepa 
your favorite dishes can be low in 
no sacrifice in flavor. Arrowhead 
Ranch specializes in finest USDA-ins 
meat available. Stock has been naturé 
on grasses and grains and are com 
free of growth hormones, steroids or sti 
Steaks, burger, sausage, jerky & | 
Good for you and great to eat! F 
catalog: 1-888-765-7979 or visil 
www.arrowheadbuffalo.com BP0100 


WINE DEVIANTS CLUB Explor 
wines every month. Party in a box, | 
free and guaranteed. tf (877) 338-42 6) 

HELP WANTED ] 


EASY WORK! Excellent Pay! Asy 
Products At Home. Call Toll 
1-800-467-5566 Ext. 11797. 


HERBS/SPICES/SEASONIN 


ALASKA SPICE COMPANY Guarja- 
Fresh herbs, spices, teas, gourmet blenc| 
catalog, recipes. Box 976S, Petersburg, | 
99833. 907-772-3523, akzippy@yahc| 


HOME FURNISHINGS | 
















AN 


WINDOW ROLLER SHADES 
Darkening, Light Filtering, Lami 
1/800-482-9956, F/x 501-954-9540. 

SSS a ES 


JEWELRY 


www.malljewelry.com Factory Direct* 
for Department Store Jewelry. Save Ni 


REAL ESTATE 


MONTANA, WYOMING & 
MEXICO Trees, Creeks and Wi) 
Many properties and sizes available. 
35 acres starting at $9,750. Owner Fins 
Guaranteed Access. Warranty Deed. Ii 
Title. Free Brochure. Toll Free: 1-800-682 
Rocky Mountain Timberlands, 131; 
Main, Dept. SUN, P.O.Box jj} 
Bozeman, MT 59771-1153 * 406-586) 
New Mexico Office: 505-832-| 
www.rockymountaintimber.com 





RECEIVING PAYMENTS? Lump’ 
CASH PAID for Real Estate Notes, 
Settlements, Lottery Winnings. 1-800-476 


ROCKY MOUNTAIN  affor, 
acreages. Idaho, Washington, Mot 
Easy terms. Free information 800-942: 
www.rockymountainranches.com 1 


SHASTA LAKE 1/2acre leve 
Lakehead, CA. Lakeshore Heights subdi 
Views, access, utilities, trees. $34,95(| 
(503) 693-9395. 
SOUTHERN OREGON. Exquisite 
sanctuary. Birder’s paradise. 300( 
beautiful home. Horse facilities. $41! 
1-541-488-0678. 
TIMESHARE FOR Sale. Two 
Weeks. R.C.I. Resort. Asking $3,9(/) 


Both. 602-417-0175. 






















RELOCATION 
T G OF leaving California? Read 
California Escape Manual. Visit: 
Pw LeavingCalifornia.com 

; RETIREMENT LIVING 
WHALE COVE Award-winning, 
@ive Adult Gated Community on Oregon 
ast: clubhouse, tennis, trails, whale 
ching, private beach. 1-541-765-3000 or 
Whalecove.com 
TOR SELECTIONS: A FREE color 
igazine featuring housing choices 
ifically for people 55+. Available in 23 
ons and growing. Call 1-800-222-5771. 
CTACULAR VIEW home, land 
Kages. Oregon’s finest full security 
ement manufactured housing community. 
000-578-7271. www.easystreet.com/ 

ga oc/ 


TRAVEL/SPECIAL EVENTS 
INAL CRUISE 6-day Romantic Barge, 
e, history, So. France $950.00. BnB 
—#-525-2762. 

PPPER CANYON, Costa Rica, more. 
“BP: California Native. 800-926-1140, 
calnative.com 


VACATION RENTALS 


350+ VACATION RENTALS on the 
W. 88 states/countries: Direct from 
hers, color photos & low rates. 
://eyberrentals.com 


SORTQUEST.COM — VACATION 
ME RENTALS FROM SAND TO 
40OW ResortQuest International™ is yqur 
rle source for renting privately owned 
_ }ation homes and condominiums in 
ane resort destinations across North 
letica. We offer more than 15,000 fully 
sfrished vacation residences. Our world- 
s locations include mountain, beach, 
ind, golf and tennis resorts. And all 
ommodations are carefully selected 
ed on appearance, comfort and amenities. 
t Www_resortquest.com for locations, 
tos, floor plans, special values and 
€ reservations. Once you stay at a 
ortQuest property, you'll want to vacation 
us again and again. ResortQuest 
w.resortquest.com 877-588-5800. 
-VACATIONSPOT.COM - FIND 
VACATION LODGING YOU’RE 
OKING FOR - We list over 5,000 condos, 
es, villas & inns around the world. 
h through quality photos, up-to-date 
Ss, descriptions & amenities, at no cost 
ou. Special offers include family 
ways and millennium specials. Or visit 
st your vacation property to over 12,000 
elers everyday. 

ARIZONA 
ZONA, LAKE HAVASU 2bdrm/2bath 
dos. Family reunions, etc. Walk to movies, 
@urants, English Village. 800-315-6642, 
o@efn.org www.primopastimes.com 
CALIFORNIA — 
OTEL Reservations. 400+ properties 
er CA. www.bbintl.com (800) 742-4500. 

“HFRONT SAN DIEGO, miles 

at \ i soni 





















































diego.com 


ACHSIDE RENTALS - Cayucos/ 
TO Bay. Last small California beachtown. 
995-3680, www.beachsiderentals.com 


BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. 888-GO PISMO. 
BEAUTIFUL LAKEFRONT home, 
Auburn area. Boating, hiking, wildlife. 
530-677-1849, potor@cwnet.com 


CLEARLAKE 707-994-2248 Family 
resort. Cottages, pool, marina. $50 & up. 
www.lakeweb.com/ShipNShore 


MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 

MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 937-3124. 
www.mcn.org/a/midcoastrentals 
MISSION BEACH SAN DIEGO Ocean 
& Bayfront furnished vacation condos. 
Decks, barbecues, beaches & views. 
Corporate welcome. Day/Week/Month 
www.thenerve.com/beaches (800) 779-7263. 
MONTEREY BAY oceanside 4BR, sleeps 
13+, nostalgic village. jenmoore.com 
(408) 244-3456. 

N.LAKE TAHOE, Exceptional 3br/2bth, 


1,800sf cabin. Private assn. beach, inspiring 


fali colors. $350/wknd., $750/wk. Color 
brochure free. 916-383-2441. 

NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 

S. LAKE TAHOE: Cabins, Condos 
and Homes, Free Boat docks, Free 
Bicycles & Casinos nearby. AAA 
Approved. Free Brochure 800-462-5397, 
www.tahoevacationguide.com 

S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, 
Reunions, Weddings, Ski Groups. 
1-800-700-2022. 

SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
(800) 378-8221. 

SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 

SAN FRANCISCO home. Great views, 
phones, complete entertainment, parking. 
415-850-7773. 

SAN FRANCISCO, SANTA BARBARA 
Free Reservations. B&Bs, Inns, Resorts. 
1-888-463-0069, www.rivierareservations.com 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
SOUTH TAHOE Luxurious Homes. 
Lakefront & Mtnside. Owner, Brochure 
800-822-1460, wwte.com/stone 
SOUTHERN CALIFORNIA Beaches 
Manhattan/Hermosa/Redondo Weekly 
furnished rentals. 310-373-3599 or 
Wwww.marineviewmanagement.com 
TAHOE LAKEFRONT cabin-southshore 
near Camp Richardson. Large deck over 
the lake. Some summer weeks left. 
Contact owner at 707-588-8469 or Fax 
415-925-0857. 

YOSEMITE: AFFORDABLE 3BR homes 
inside park, 1BR studio, 831-685-YOSE. 
www.yosemitehomes.com 


COLORADO 


KEYSTONE - Luxury riverside condos in 
Colorado’s favorite resort area. 800/750-7293. 


CALL 1-800-542-5585 


NEW CUSTOM cabin sleeps 10+. Fishing, 
hiking, 50mins - Aspen. 1-888-210-4100. 
RAFT COLORADO/UTAH 2-7 day 
wilderness whitewater trips. 800-423-4668 
www.raft-colorado.com 


HAWAII 


A KONA SEASIDE RESORT - Free 
brochure tollfree 800-367-5205 Email: 
pmchi@gte.net 

ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vi-great-vacations.com/rentals/ 
HAWADPI KONA 2Br/2Ba lanai, tennis, 
pool, BBQ. May - September $75/night 
plus tax. Owner (206) 725-0396 or email 
caroleca@msn.com 

HAWAIDLS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,450-$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI: LUXURIOUS 3BR home, 1BR 
cottage. Secluded, spectacular views. 
(808) 822-2321. 

KAUAI OCEANFRONT - $75up. Sunnyside, 
Away From Crowded Madness. Waimea 
Canyon Area. Jerry Jones, 800-677-5959. 
http://wwte.com/hawati/kauai/kekaha1.htm 
KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 
KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-742-9688 
www.hshawaii.com/kvp/coastline 

KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 
KAUAI POIPU OCEANFRONT - up to 
35% DISCOUNTS. Whalers Cove Condos - 
Honeymoon Suites - Bed & Breakfasts. 
WwWw.poipu.net poipu@aloha.net 
800-552-0095. 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WwWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1(800) 468-3992. 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI - TROPICAL whitesand beaches - 
Wonderful inexpensive condos and homes. 
888-828-6645. 

KIAHUNA, KAUAI. Poipu’s best. IBR, 
sleeps 4. 877-491-5360. 

KUAU COVE Maui. 3Br, 2Ba house & 
studio. (808) 573-0594, www.eastmaui.com 
kuau@eastmaui.com 


MAUI ACCOMMODATIONS - FREE 
SJUIDE. Color photos, amenities, rates 
800-221-6118. www.mauiaccommodations.com 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $60-180 Plush!!! 

MAUI BEACHFRONT HOMES. 4 
Bdrms. Great swimming beach. Results RE, 
Robert N.Hansen(RA) 808-572-7709, 
www.MauiRealEstate.net 

MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $2,100/week. 
415-388-3085. www.happynest.com 
MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI OCEANFRONT condo, one/two 
bedrooms from $90. Owner 800-733-3603. 
MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis + Beaches. Estates 
Turtle Bay 808-293-0600. 


IDAHO 


COEUR d’ALENE, IDAHO Lakefront 
cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 


MONTANA 


BOZEMAN, MONTANA 4BR vacation 
house day/week $150/$1000. 406/586-0091. 


NEVADA 


S. LAKE TAHOE Mountain Home, 5BR 
4BA, Sleeps 10. 1-800-825-7674. 


OREGON 


OCEANFRONT, SPECTACULAR 
2Bed/2Bath, 1 1/2 Hrs. from Portland. 
(503) 297-0800. 

OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Remodeled. 
Views. Rafting, Kayaking, Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2 bedrooms, woodstove & decks. 
$89.00/night. 1-800-818-9404. 


WASHINGTON 
QUINAULT RAIN FOREST resort. Cozy 


fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 
RA-Rentals 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
CABO SAN LUCAS, Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 
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Horse of a different color | 


@ “Some of our folks say, ‘I don’t know, we’re already known 
for the Appaloosa,’” says Rudy Shebala. “But I say, you don’t 
hang your hat on just one horse.” 

No, you don’t—not if you’re Rudy Shebala. He’s a Lapwai, 
Idaho, horse breeder for the Nez Perce tribe. Among the 
most skilled equestrians in the history of the world, the Nez 
Perce will probably be forever associated with their spotted 
Appaloosa horses. But in this century, the iron hand of the 
U.S. government pushed the tribal horse culture to the brink 
of extinction. Now Shebala is helping to bring it back by de- 


veloping a new breed of horse: the Nez Perce, a cross |f 
tween the Appaloosa and Turkmenistan’s Akhal-Teke—18 
latter, like the Appaloosa, a breed born in high, rugged coup 
try and gifted at running long distances. The new horse, SIF 
bala hopes, will combine the strength of both of its forebedh 
Here Rudy holds an Akhal-Teke stallion; behind him, his si 
Sheldon holds a Nez Perce colt. Do you picture yoursh 
astride your own Nez Perce horse? The tribe is beginning} 
sell them: contact the Nez Perce Horse Registry, Box 3\§ 
Lapwai, ID 83539; (208) 843-7333. @ | | 
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/mpala and the Impala Emblem are registered trademarks and Chevy is a trademark of the GM Corp. ©1999 GM Corp. Buckle up, Americal a 
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Consider this an invitation to rediscover the joy of driving. The new Impala sets an impressive standard for respi | 
car all over again. Feel the pure satisfaction of a long road, a great car and no particular place to go. The new h 
i 


LET'S GO FOR A DRIV, 


— = 





: : 5 5 ; 3 
MANCE, for spacious luxury, for quality and for safety features, It just might be the reason to fall in love with a 


ined, engineered and built to be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more information. 


THE NEW CHEVY IMPALA 
Let's go for a drive. 
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We thought those of you who needn’t be bothered with 
things like cleaning would really appreciate this particular 
Me 
~~ 


¥ ¥ ° . 
Ae ae. feature. Our between-the-glass blinds truly function 


between the panes of glass in your doors and windows. 


WITH OUR BETWEEN-THE-GLASS FEATURE, |, 
y- THOSE WHO DON'T DO WINDOWS 
CAN ALSO BE THOSE WHO DON'T DO SHADES. 


As a result, they are protected from dirt, dust, and even 

ae the occasional pet. And, should the mood strike, the | | | 
inside panel can be easily removed, making it simple to 

change the style or color. It’s just one of our many 

innovations to help make your windows as marvelous as 

your home. Besides, it’s the least we could do for 
those of you who would rather be otherwise occupied. 
To find out more, contact us at 1-800-54-PELLA 


or visit our website at www.pella.com. 
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1999 IDEA HOUSE TEAM 
Developer/Builder: The O’Brien Group 
Architect: Frank Stolz, South Coast Architects 


Visit Suvset’s 
ranch house of the new millennium! 


Landscape Architect: Jim Ripley, Come see dozens of ideas and innovative products 
Ripley Design Group at Sunset’s Idea House, located at Oak Valley in 
Interior Designer: Ann Jones Interiors Cupertino, California. 





1999 IDEA HOUSE SPONSORS 


aturdays & Sundays 
Ace Hardware 


June 26—October 10 










Acura 
California Closets 10 a.m.—5 p.m. 
Canac —” 
Casablgade Pans Thursdays & Fridays 
Corian 
FTD July 1-July 30 : 
GE Appliances 10 a.m.—4 p.m. MOUNTAIN | 
Hewlett-Packard Seat Re, 
HomeBase : i “Se, 
Hotspring® Spas Location oO \ <6 
James Hardie 22179 Hammond Way ; 
Karastan Cupertino, CA 


Kohler Co. 
Lennox Industries 
Mervyns 
Pacific Coast Feather 
Pella Corporation 
Pier 1 
Safeway 
Supersoil® Brand Call 1-800-786-7375 
Target 
Trex® Easy Care Decking™ 


Velux-America, Inc. ® 
Weber Grills Hl His 
PROCEEDS FROM THE IDEA HOUSE WILL BENEFIT COMMUNITY IMPACT. 


OU ARE INTERESTED IN VOLUNTEERING AT THE IDEA HOUSE, PLEASE 
CALL. COMMUNITY IMPACT AT 650/965-0242. THE MAGAZING Re VES TERh Lane 
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for confirmation of Idea House dates and hours. 
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Black pepper from the exotic East Indies, 


The world’s richest, most flavorful Pepper and you release all the warm, can taste the difference in every dish 
peppercorns originate from lush, sreen, woody aroma of pepper berries grown, you make. From the Malabar Coast 
tropical islands, home to volcanic hand picked and dried in the equatorial to Sarawak, Sumatra to Java, no place 
mountains and monsoon forests. sun. With Spice Islands Pepper, you is too remote in our search for the 


Open a jar of Spice Islands® Black finest herbs and spices. 
Pp I 


) the most exquisite pepper in the world. 
| 


SPICE ISLANDS, 
See, Smell, Taste The Difference. 
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July 1999 features 


Santa Monica’s 
greatest moment.......... 22 


Southern California’s premier beach town has 
never been more exciting. 


Paths of discovery.......... 56 


With choices from gravel to grass, you can blaze a 
stylish garden trail. Follow our step-by-step plan 
to install one in a day. 


Lessons in painting........ TZ 


Sunset’s paint palette includes 30 new Western 
hues; tips from the pros make them easy to use. 


Vancouver rising........... 82 


Diverse cultures, cuisines, and gardens enliven 
British Columbia’s urban center. 


Fiesta barbecue............ 98 


A rancho-style buffet, with grilled meats, appetizers, 
salads, and vegetables. Cover photo by James Carrier. 
Fiesta Barbecue Tacos recipe on page 104. 


Going up gracefully...... 112 


Five remodels where adding a second story 
didn’t overwhelm the house. 


In a Vancouver 
island eaarden...0 7 0) 134 


Barbecued lamb, fragrant herbs, and blueberries 
make a memorable dinner with friends. 
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EN increased activity slows the aging process. | 
tally, BMW drivers are 10 years younger than other luxury car drive 


. 


indball. A board meeting. Your broker on line one. And it’s not even breakfast yet. You obviously tal} 
liie at higher revs per minute. Always have, always will. It keeps you sharper. Younger. And you’re n’ 


about to let anything siow you down now. Certainly not a luxury car. So yours has more horsepow) 


your authorized BMW center for a test drive. Or, call 1-800-334-4BMW. Internet address: www.bmwusa.com 


1 1998 Vehicle Experience Study (SQBS) by Strategic Vision, Inc. Age difference based on BMW 7 Series owners vs. Mercedes-Benz, Lexus, Cadillac and Lincoln owr |) 
wer comparison based on 1999 manufacturers data of Mercedes-Benz S430 and BMW 740iL. tLexus comparison based on Car and Driver April 1998 issue. | 
MW of North America, Inc. The BMW name and logo are registered trademarks. 


an the Mercedes S Class‘. And goes quicker through turns than the Lexus LS 400°. A bit of overkill? 


Serhaps. But then, a BMW 7 Series is all about overachievement. If you’re only as young as you feel, 


why drive anything that makes you feel otherwise? BMW. The Ultimate Driving Machine. 


The Ultimate Driving Machine” 
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From the Editor 


BY ROSALIE MULLER WRIGHT 


Subscriber’s choice 


g A letter from Sue Stevens of Visalia, California, made me re- 
alize Sunset subscribers might not be aware that they can re- 
quest any of our five regional editions (Northwest, Northern 
California, Southern California, Southwest, and Mountain). 

“I was getting travel/hiking tips about Northern California 
when I really wanted that information about Southern Cali- 
fornia,” her letter said. “When I received your May issue with 
20 scenic day-hikes near various Northern California loca- 
tions, I got on the Internet, and sure enough, there’s an alter- 
nate cover photo, making me assume that there is an issue 
with 20 scenic day-hikes around Southern California. It seems 
that there should be the capability for those living in border- 
line areas to pick which issue they would like to receive.” 

There is. If you would prefer travel and garden information 
for an area other than the one suggested by your address, call 
(800) 777-0117 to order the regional edition you want. 

But the other point Mrs. Stevens made is important too. 
When we zone stories like “Backyard Hikes,” we may have 
room in each of our five editions for only 20 hikes of greatest 
regional interest, but we put all 100 hikes on our website 
(www.sunset.com). We handled April’s “Quiet Waters: Your 
Complete Guide to Canoeing in the West” in a similar way. 

A final bit of news about our website: You can now reach us 
at Www.sunset.com. (Our original URL, www.sunsetmagazine. 
com, continues in effect too.) 

Subscribers, remember that you have comprehensive ac- 
cess to on-line articles at Sunset’s website by clicking on “Sub- 
scriber Access,” then entering this month’s user name and 
password (printed below on subscriber copies). 


lf you don’t have a subscription, you can order one at www. 
sunset.com. You'll get password access to more Sunset material. 
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Open House 


RETURN TO GILA COUNTRY 

In the May Western Wanderings (“The 
Lure of Unknown Places,” page 20), you 
didn’t mention the Gila Cliff Dwellings, 
one of the most exquisite Indian ruins 
we have ever seen. The self-guided tour 
is excellent, allowing plenty of time for 
your imagination to fill the ruins with 
laughing children, women grinding 
corn, men returning from the hunt, and 
maybe get a glimpse of life as it was. Be 
prepared to become immersed in the 
beauty that is Gila. 


Donna Beth Luce 
FINDLEY LAKE, NEW YORK 


Editor’s note: Located in the center of 


Cliff 


the Gila Gila 


Dwellings National Monument is 44 


Wilderness, 


miles north of Silver City, New Mexico, 
on State 15. Attributed to the Mogollon 
culture, the dwellings were occupied 
from about 1280 to the early 1300s. For 
more information, call (505) 536-9461. 


READER BECOMES A DUDE RANCHER 
Last year you had an article about dude 
ranches (“Saddle Up!,” April 1998, page 
126). At the time, I was in the process of 
changing careers. I saw your article and 
thought, “Why couldn’t I work for one?” 
I contacted some of the ranches you 
mentioned as well as the Dude Ranch- 
ers’ Association. I finally settled at King 
Mountain Ranch in Granby, Colorado, 
and I am looking forward to a future in 
the ranch business. Thank you for your 
inspiration. 
Rebecca Tucker 
GRANBY, COLORADO 


EMATIS FILLS HER COURTYARD 
H FRAGRANCE 
‘r your beautiful article “Versatile 
s” (April, page 66), I couldn’t help 
ite. | planted an evergreen clema- 
or nine years ago and it is now 


‘5 feet long. Starting in late 
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EVERGREEN CLEMATIS is covered by clusters of 2'2-inch-wide flowers 


during spring and with glossy foliage year-round. 


February, the blossoms fill the entire 
courtyard (shown above) with an inde- 
scribable fragrance and last well over a 
month. It withstands the freezing tem- 
peratures we often get and 100°-plus 
heat in summer. 


Lorilee Jones 
SONORA, CALIFORNIA 


Editor’s note: Evergreen clematis (C. 
armandii) can be grown in Sunset cli- 
mate zones 4-9 and 12-24. After flow- 
ering, the vine needs regular pruning to 
prevent tangling. 


FROM PIGS TO PARLIAMENTARY 
PROCEDURE 

Here’s an interesting fact about a par- 
ticipant in the Pig War which didn’t ap- 
pear in your story (“War and Pigs,” West- 
ern Wanderings, April, page 20). One of 
the American officers in that “war” was 
Henry Martyn Robert. He was known 
for two accomplishments: During the 
Civi! War, he designed the defenses of 
Washington, D.C., and he later wrote 
Robert’s Rules of Order. 


K. Christie Vogel 
EL GRANADA, CALIFORNIA 


A 10-YEAR STASH OF SUNSETS 


I have to tell you how much fun I’ve | 


had going through 10 years’ worth of 
Sunsets. That’s how long it’s been since 


the last time we moved and I had to © 
thin my stash. The pain is in choosing | 
what to save or toss since we’re moving | 


to a much smaller house this time. I’ve 
saved travel, home improvement, and 
food articles that fit in with my inter- 
ests. Over the last 30 years, I must have 
taken hundreds of magazines with a 
wide variety of themes, and Sunset is 
the only one I keep. 


Gretchen Peterson 
PALMDALE, CALIFORNIA 


Send letters to Open House, Sunset Maga- 
zine, 80 Willow Rd., Menlo Park, CA 
94025; fax (650) 327-7537. Send e-mail 
(including full name and street address) 
to openhouse@sunsetpub.com. Include 
a daytime telephone number. 


The gardens at Sunset’s headquarters 
are open to visitors 9 to 4:30 Mondays 
through Fridays except holidays. Call 
(650) 321-3600 with any questions. 
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Well, your trial by fire is over. 
Presenting the Performer® Charcoal Grill—a 
evolutionary combination of our gas and charcoal grills. 

It’s nothing less than the first charcoal grill to 
ffer the convenience of a gas start. No matches. No 
ighter fluid. No mess. Our patented Touch-N-Go™ 
as Ignition System lights your coals evenly. The first 
ime. Every time. 

With our charcoal baskets, or Char-Baskets™ as we 
all them, you'll have control, too. For perfect steaks, 
hamburgers and chops, use Direct Cooking by sliding 
the baskets together and grilling directly over them. 
For juicy prime rib, whole chicken and turkey (yes, 
you can grill a turkey), use Indirect Cooking by 
sliding the Char-Baskets apart and placing the meat 


over a drip pan in the middle. 





What's more, it’s easy to add briquettes to the 
Char-Baskets, thanks to a hinged cooking grate. 
But that’s just the beginning. Our patented 


thermometer not only monitors the grill’s internal 





temperature, but also doubles as a meat probe. The 


©1999 Weber-Stephen Products Co, 


expansive stainless steel work surface lets you keep 


mis SUMMER, MEN WILL SPEND OVER TWO BILLION 
meee eel Gr. AND APPROXIMATELY ONE 
eee Neen nS WAKING EXCUSES FOR THE RESULTS. 


everything close by. (There’s even a 20-lb. storage bin for charcoal underneath.) And 
our One-Touch™ Cleaning System has three aluminized steel blades that scrape and 
sift ashes into a catcher for easy disposal. 

When it comes to durability, our guarantee is strong as steel. We robot-weld 
heavy-walled steel tubing together for extra strength and stability. Plus, our signature 
kettle is made from the finest-grade steel and coated with a porcelain enamel that'll 
never rust, peel or fade. Which is why it’s easy for us to offer a 45-day money-back 
guarantee and five-year limited warranty. 


To learn more, call 1-800-99-WEBER (1-800-999-3237) in the U.S. or Canada for 


a complimentary copy of the Performer video and brochure. ; A MATH 
Or visit us at www.weberbbg.com. Sie 
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1999 American Honda Motor Co., Inc. www.honda.com 








His great grandfather 
was a Honda Civic. 


Is it possible for a robot to inherit power? 
Intelligence? Style? Assuming the robot is the 
revolutionary new Honda P3, the answer is “yes” 
After all, he comes from a long line of Honda 
products with those traits. 

With a design based on extensive study of 
humdn motion, P3 walks, climbs stairs and turns 
corners with ease. He carries loads. He pushes 
carts. He makes U-turns. All while maintaining 
a remarkable sense of balance. 

P3 is merely one example of the innovative 
thinking taking place at Honda. Were also hard 
at work on technology for solar cars, jet engines 
and community-shared vehicles. 

Ideas that, like P3, are designed to work in 
harmony with humans. And, ultimately, to help 


create a new dimension in mobility. Seems P3 


is exactly like his great grandfather, after all. 


HONDA 
Thinking. 














Best of the West 


A food lover’s 
treasure trove 


@ Some of the best food shopping in 
the West is served up along Pioneer 
Boulevard in the L.A. suburb of Artesia. 
Foodstuffs of every sort—all the essen- 
tials for an Indian meal, plus everyday 





produce and spices—are sold here at 
bargain prices. Interspersed among 
the grocers are sari shops and jewelers 
as well as snack stops and restaurants 
offering immediate gratification to 
shoppers. 

Area code is 562; addresses are on 


Pioneer unless noted. 


SHOPPING 

Forget expensive tiny tins of spices: 
This neighborhood sells in quantity. 
For example, cloves come in 14-ounce 
packages (about $1.70). 

Beyond spices, the choices vary from 
store to store: basmati rice in 10-pound 
sacks (about $9), fenugreek-flavor flat- 
breads, fresh turmeric, and rose syrup. 
Among the best: Farm Fresh (18612; 
865-8171) carries produce like fresh 
fenugreek and baby eggplant, plus 
British food products for hungry expa- 
triates. House of Spices (18550; 860- 
9919) is an emporium of flavorful edi- 
bles, including tea, beans, and rice. 
Novelty’s (18607; 865-5664) gleams 
with stainless steel cooking and serving 
pieces; it also sells bracelets and fash- 


ion accessories. 


SNACKING 

Indian snacks and sweets come in a 
rainbow array, from green pistachio 
candy topped with edible silver to 
neon-orange jalebi, a crispy fritter 
soaked in a saffron syrup. Many start 
with familiar flavors and textures 
Think of sev and chevra as Chex mix 
flavored with turmeric or cayenne. 
Surati Farsan Mart (11814 E. 186th 
St.; 860-2310 or www.suratifarsan.com) 
has a full line of treats (also available by 


mail order), as well as light meals. 
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South of 
Los Angeles, 
Artesia offers 
rich Culinary 


reSOurces. 





SHOPPERS’ REWARDS: Cashew-pistachio rolls for 


a nibble (top); lunch at Udupi Palace (top right); a 


pot for every purpose at Novelty’s. 


EATING 
The following restaurants serve lunch 
and dinner. 

Ambala Dhaba (18413; 402-7990) 
offers ludhiana chicken—marinated 
ii. a spicy yogurt sauce and cooked 
in a tandoori oven. It’s a steal at $6. 


Soothe scorched taste buds with 





housemade pistachio kulfi 
(ice cream). 

Jay Bharat (18701; 924- 
3310) specializes in dosas 
and uttapas (thin rice-flour 
pancakes) with savory fill- 
ings. Add chutney and sam- 
bar soup for a hearty snack. 

Udupi Palace (18635; 
860-1950). Sari-clad wait- 
resses serve vegetarian cui- 
sine here. The tamarind rice 
is a mountain of spiced bas- 
mati with cashews. Honey- 
infused desserts, made with 
almonds or carrots, are a 
rich, sweet ending. Gener- 
ous servings at reasonable prices. 


Artesia is about 20 miles south of 
downtown Los Angeles. From State 
91, exit at Pioneer Blvd. and drive 
south about '/2 mile. Most shops and 
restaurants are open 11-8 Tue-Sun. 
Ample parking. 


DAVID ZAITZ (3) 











IT wish 


my older dog 


could leap to 
his heart’s 


desire. 


AT PURINA, WE'RE IN THE BUSINESS OF MAKING 
WISHES COME TRUE. 


4 
ULI 
How Does It Work? 
Ulti-Pro™, the only enhanced 















protein system for dogs, 
was developed by Purina 
scientists._It works to help 
dogs maintain lean muscle 
mass, fight off infections 
and stay stronger longer. 
A Ulti-Pro works, and 
a 
Z ~ More information? 
Contact www.purina.com 


© 1998 Ralston Purina Company 





Conventional wisdom held that older dogs needed less protein in their diet. But lifelong 
studies at the Purina Pet Care Center led Purina scientists to a different conclusion. In fact, 

0 diet rich in protein can actually help older dogs stay stronger longer. This discovery led 

to the creation of Ulti-Pro™, the enhanced protein systern now at work in all Purinae brand 
senior diets. And because Ulti-Pro also helps dogs retain lean muscle as they trim excess fat, 
you'll find it at work in all Purina weight management products. Purina discoveries like 
Ulti-Pro significantly raise the standards of care for our pets. And that inspires us to reach 
even further for the next scientific breakthrough. 


a 








Redefining the Possible 











estern Wanderings — 


DINOSAUR HUNTER Robert Bakker has 


helped change our view of dinosaurs. 


Dig locally, 
think globally 


@ We are standing on a sage-covered 
ridgetop when Robert Bakker produces 
a Bible. “Very important,” he tells me. 
“Read Ezekiel 37:1.” 

Bakker strides away. He wears a saggy 
fisherman’s vest and brandishes a ski 
pok ‘ing the ski pole as a walking stick, 
he pace. a transect through the sage. As 
instructec, I open the Bible. I read: 

“The d of the Lord was upon me, 
and « me out in the spirit of the 
Lord, 
the val! h was full of bones.” 

This w ny introduction to Como 
Bluff, Wyoming, and to Robert Bakker’s 


lifewoi 
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OUR MAN IN WYOMING 


BOYS  PlEsi= Reeaiwleoatdl 


Bakker may not be the 
most famous paleontologist 
in the world. That honor may 
belong to his Montana friend, 
John Horner, the supposed 
model for the dashing di- 
nosaur hunter of Jurassic 
Park. Still, a paleontologist 
resembling Bakker figures in 
Jurassic’s sequel, The Lost 
World. “1 got chewed by a 
Tyrannosaurus rex,” Bakker 
boasts. “And swallowed. Proof 
that I am palatable.” 

And like Horner, Bakker 
has helped revolutionize our 
understanding of the di- 
nosaurs, convincingly posit- 
ing creatures that are faster, 
smarter, and infinitely more 
interesting than the lumber- 
ing behemoths of yore. 

Much of Bakker’s quarter 
century of work has been 
done here in central Wyo- 


STEVE MOHLENKAMP 


ming, where each summer he 
digs with paying volunteers. 
The operation is not luxuri- 
ously funded. Bakker drives 
an aged Toyota the color of flat root 
beer, and when we turn on a country 
road toward the dig site, it rattles like 
“We have to 
watch for badger holes,” he shouts. “I 


something possessed. 


love badgers, but they’ve cost me a cou- 
ple of thousand dollars in broken axles.” 

We arrive. Como Bluff is a slight 
misnomer: It is an arch 
of rock sliced open by 
a curling river valley. 
Back in the 1890s, this 
was one of the earliest 
and richest dinosaur 


TO JOIN one of Robert 
Bakker’s dinosaur digs, Call 
(877) 996-3466. Some of the 
fossils Bakker and his students 
have found are on display at the 


































Bakker was in graduate school, it was as- 
sumed that the region was played out. 
“Don’t bother with Como Bluff,” Bakker 
was advised. But he is not good at obey- 
ing received wisdom. 

“I didn’t go where other people 
went—where the bones are hard and 
the rock is soft and the digging is easy,” 
Bakker says. “I went where the bones 
are soft and the digging is hard.” Among 
his and his volunteers’ finds: mega- 
losaurs, allosaurs, and, this summer, 
what may be one of the earliest Creta- 
ceous ostrich dinosaurs. 

We set to work, sifting through rock 
on a slope overlooking the creek. 
Bakker’s enthusiasm is hard to fight. 
“Our motto is ‘Dig Locally, Think Glob- 
ally,’” he shouts. His goal is to prove that 
Wyoming remains a repository of un- 
tapped fossil wealth. “Wyoming needs 
lots of eyes, lots of people walking a lot 
of gullies. We need dinosaur-watchers 
the way you have bird-watchers.” 

We spend a few hours scouring the 
ridges. No one finds another ostrich di- 
nosaur, but one volunteer discovers a 
likely dinosaur track. It’s late afternoon 
when we pack up and Bakker steers the 
Toyota out of the valley of bones and 
onto the main road. 

“When I was growing up in New 
Jersey,” he says, “my parents would take 
me to the American Museum of 
Natural History in Manhattan. And the 
Jurassic display had brontosaurs and 
stegosaurs and allosaurs. All just so 
beautiful. And every 
one of the dinosaurs 
came from Wyoming. 
I told my astonished 
parents that (a) I was 
going to be a paleon- 


me down in the midst of 


quarries in the world. 
The first Brontosaurus 
was excavated at Como 
Bluff; later came nodo- 
saurs, stegosaurs, and 
more. But by the time 


University of Wyoming Geologi- 
cal Museum in Laramie (307/ 
766-2646), others at the Glen- 
rock Paleontology Museum in 
Glenrock, WY (807/436-2667). 


tologist and (b) I was 
going to Wyoming. I 
sure where 








wasn’t 
Wyoming was. But I 
knew I was going to 
go here.” 
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ESCAPE TO THE ¢C @Ream 


Santa Monica’s 
greatest moment 


Southern California’s premier beach town has 
never been more exciting—don’t miss it 





BY MATTHEW JAFFE ¢ PHOTOGRAPHS BY DAVID ZAITZ 


® INTERSTATE 10 ENDS its 3,000-mile In 1875, orator and newspaperman 
cross-continental journey as it sweeps Colonel Tom Fitch declared, “We will 
through a tunnel, reaches the beach, _ sell a southern horizon, rimmed with a 
and morphs into Pacific Coast Highway choice collection of purple mountains, 
at Santa Monica. carved in castles and turrets and domes; 
Up the coast, a line of mountains we will sell a frostless, bracing yet un- 
drops down to the Pacific, following languid air, braided in and out with sun- 
and accentuating the curving shoreline. shine and odored with the breath of 
A broad beach spreads out before meet- flowers.” 
ing the rolling surf, while out on the re- And they did. Santa Monica was in- 
stored 1908 Santa Monica Pier, a Ferris corporated in 1887, and it developed 
wheel spins laggardly above the break. into a major tourist destination. Crowds 
Santa Monica may be at the end of thronged a _ beachfront lined with 
the road. But it is here that a peculiarly honky-tonk attractions, while roller WHEEL oF 
American journey also rolls on. Em- coasters and turreted ballrooms formed FORTUNE: The 
bodying the region’s timeless beach al- _ its skyline. But by 1976, the last of the _ pier’s Ferris wheel 
lure, its diversity, and its growing glam- great seaside attractions, Pacific Ocean _ is the city’s 


our and sophistication, Santa Monica Park, had been torn down. hallowed 
has become Southern California’s desti- Ruth Seymour, general manager at landmark. Left, 
nation of the moment. public radio station KCRW (89.9 FM), Third Street 


Promenade has 
evolved into Santa 


REE 
‘vis p ; 


Monica’s favorite 
see and be scene. 
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arrived in Santa Monica in 1973 and re- 
members the way the town was then. 
“This was a sleepy little seaside village,” 
she says, “with politics to the right of 
Genghis Khan.” 

Within a few years, Santa Monica 
again underwent a transformation, when 
artistic types and progressive-minded se- 
niors shifted local politics significantly. 
And now you could drop $2,000 on an 
oceanfront hotel suite, then go out for 
dinner and order up a $20 plate of pur- 
ple asparagus at Capo, one of the best of 
the city’s new restaurants. 

While there is concern that Santa 
Monica will lose its edge and become 
some kind of high-end Pleasantville-by- 
the-Sea, Seymour believes that the city’s 
funky beach-town soul will endure. 

“You lose something and gain some- 
thing else,” she says. “But you can’t go 
backward. It’s still attracting artists, but 
now they’re people in the kind of arts 
that pay big, big dividends.” 

Actually, Santa Monica is attracting 
just about everyone. And on some 
nights, they all seem to descend on the 
Third Street Promenade. Once a mori- 
bund pedestrian 


mall, Third Street 


was reborn in the \ Los 
\\ Angeles 
early 1990s as a SS a - 
: ‘ Santa 
retail and enter- Monica 
tainment center 
The Promenade S 
‘ >17 re¢ “7 —_ 
has evolved from ss & 
a local destination ait. 
x, 
e 4 
intO a major re- S 
g10n ttraction, 
as well, as a na- 
tional mode! for urban rebirth. 
If it is in some ways a contrived place, 


the Promenade is, max il by the peo- 


who come here, whether the resi- 
dents who visit its twice-weekly farmers’ 
market (one of the West’s best) or the 
tly infusion of newcomers. who 
m that such a scene could exist in 
California. You know, where 

‘rc walks. 
At th id of the day in Santa Mon- 
surf rolls onto the beach 


re winds peel back a veil of 











RENOVATIONS TO PALISADES PARK, off Ocean Avenue, should be complete soon. 


It’s a popular destination for jogging, strolling, and just watching the sun go down. 


spray from each wave’s curl before it 
crashes ashore. Daylight dimming, the 
red, green, and gold neon starburst of 
the Ferris wheel lights up. The sun 
descends on a collision course with the 

wheel and then 


passes through 


ae its gaudy spokes 
before disappear- 
—— s ing behind the 
seaward-sloping 
ridge, 20 miles 
distant. 
Trying to cap- 
ture the beach 
and the light 


and the sunsets of 


CALIFORNIA 
MEXICO 


KAREN MINOT 


Santa Monica is inevitable, yet somehow 
doomed to failure. In one 1931 pam- 
phlet, an anonymous writer said of the 
view, “Artists have pictured it, photogra- 
phers have illustrated it, and poets have 
written of its marvelous glory, but no ade- 
quate description or reproduction has 
yet been produced. It is beyond human 
ability to portray.” 

No matter. As one shop owner says 
unsentimentally of Santa Monica in 
1999: “It ain’t the 50s here anymore. 
But it’s still good.” 





Santa Monica 
travel planner 


t has become a pattern. When 
asked where to stay in Southern 
California, | always say Santa 
- Monica; it’s the perfect summer 
© destination. With the end of “June 
gloom,” you can expect clear, com- 
fortable conditions. Improvements to 
Palisades Park and the beachfront 
should be done by the end of July. 

If you stay near the beach, you 
won't even need the car, although 
boutique-lined Montana Avenue and 
art-enclave Bergamot Station, with its 
5 acres of galleries (see Best of the 
West, June, page 16), are also a must 
for any Santa Monica visitor. 

Santa Monica is 7 miles north of 
L.A. International Airport on Pacific 
Coast Hwy. (State 1). For more infor- 
mation, contact the Santa Monica 
Convention & Visitors Bureau; 
(310) 319-6263 or www.santamonica. 
com. Area code is 310 unless noted. 
(Continued on page 20) 
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= Third Street 
Promenade and 
downtown 


The success of the jammed and jumping 
Promenade has spilled over onto nearby 
streets. Parking garages fill up quickly on 
weekend nights, so arrive early and settle 
in for the show. Or catch the farmers’ 
market (9-2 Wed, 8:30-1 Sat). 


Dining 
Blueberry. Hip, homey, and hoppin’ 
breakfast and lunch spot. 5170 Santa 
Monica Blvd.; 394-7766. 

Border Grill. The loud and col- 
orful landmark updates Mexican 
and Central American dishes; 
try the green corn tamales or 


skirt steak. 1445 Fourth St.; 
451-1655. 
Remi. The Promenade is 


crowded with Italian food; with 
its Venetian specialties, this is 
the standout. 1451 Third St. 
Promenade; 393-6545. 


= Ocean Avenue 


Running along the bluff-front, 
with Palisades Park and Pacific 
views, Ocean Avenue has developed a 
restaurant row and is lined with a number 
of hotel choices. 


Dining 

Capo. Rustic and understated yet ele- 
gant, with large selection of pasta and 
grilled specialties. 1870 Ocean; 394-5550. 
Chez Jay. Legendary hangout notable 
for its atmosphere and always interesting 
crowd. 1657 Ocean; 395-1741. 
ZenZero. Topflight Pacific-Asian New 
Waver in an attractive minimalist setting. 
1535 Ocean; 451-4455. 


dging 
‘tel Oceana. Gorgeous and colorful 
t is a modern take on classic beach 
From $290; (800) 777-0758. 
Shangri-La. Miami Beach-style 
ie with ocean views at a reason- 


able price. From $130; (800) 345-7829. 


Don’t miss ic 

Palisades Park. Linear blufftop park is 
undergoing major improvements. Feeling 
like Europe with California sunsets, it’s 
hard to beat, although the homeless 
agree. Hidden away in the senior center 
on Ocean, Camera Obscura (458-8644) 
is one of the best free attractions in town. 


=» Waterfront 

The Santa Monica waterfront is posher 
and nicer than ever. The bike path has 
been upgraded, new hotels including Le 


Ss 


SIMPLE PLEASURES: ZenZero puts forth Pacific- 


Asian cuisine in a streamlined setting. 





Merigot Beach Hotel and Casa del Mar 
are opening this summer, and legendary 
Muscle Beach is on its way back. 


Dining 

Lavande. Provengal-style in Loews 
Santa Monica Beach Hotel with ocean 
views. 1700 Ocean; 576-3187. 

One Pico. Open airy room in Shutters 
on the Beach (see below) with impressive 
beach views and terrific food, including a 
simple but memorable purée of Roma 
tomato soup. 7 Pico Blivd.; 587-1777. 


Lodging 

Loews Santa Monica Beach Ho- 
tel. Large beachfront hotel has new 
Pritikin Longevity Center & Spa. From 
$245; (800) 235-6397. 

Shutters on the Beach. Stylish and 
understated, Shutters offers a high level 











i 
ony 


of service with just the right level of | 


eatery. Best views look north toward pier | 
and Malibu. From $330; (800) 334-9000, — 


Don’t miss 


at the far end of the pier offer a terrific a 
perch for sunsets. The Thursday Twilight | 
Dance Series during summer is Santa A 
Monica at its best, with acts from reggae 4 
to country. ae 
South Bay Bicycle Trail. Still 
the way to experience the beach, 
with several rental shacks for | 
bikes and in-line skates along the 
way. Best in mornings before the i 
wind and crowds pick up. 


= Main Street 


The definitive Santa Monica — 
street. Funky and artistic with 
fewer tourists than the Prome- 
nade, it’s great for strolling and 
hanging out. 


Dining 

Amici Mare. Italian newcomer with 
seafood emphasis, notable for a delicious 
fish soup. 2424 Main; 314-2119. 
Chinois on Main. Wolfgang Puck's pi- 
oneering fusion restaurant. 2709 Main; 
392-9025. 

ROckenwagner. Great breads, grilled 
meats, and crab soufflé at Main Street 
mainstay. 2435 Main; 399-6504. 


Don’t miss ; 
California Heritage Museum. Small 
museum in the house of Santa Monica 
founder John Percival Jones emphasizes 
decorative arts. The exhibit Monterey 
Furniture—California Spanish Revival con- 
tinues into January. $3; 11-4 Wed-Sun. 
2612 Main; 392-8537. 

Edgemar. Frank O. Gehry design 
houses stores, a restaurant, and a cafe. 
2435 Main. 
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Schools 
of fish 


Where to learn to fly-fish in 
Northern California 


BY BRUCE RASKIN 


66 y legs were trembling. The 
trout was so strong and shak- 
ing his head so hard, I was 

sure he’d break me off,” says Geoff 

Taylor of Belmont. “Finally, I got him in, 

and it was a beautiful 17-incher with a 

bright rainbow stripe.” 

When he landed that fish last sum- 
mer, his “first big trout ever taken with 

a fly,” Geoff was 10 years old. Even 
more significant, the now hooked-for- 
life fly fisherman caught it with a fly 
he’d just learned to tie himself (a size 
10 black-and-olive Woolly Bugger, just 
for the record) at Fishcamp, part of 
the Mel Krieger International School of 
Flyfishing. 

Geoff's experience is typical at fly- 
fishing camps all over Northern Califor- 
nia. Beginners of any age can learn the 
skills of fly-fishing under the expert tute- 
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lage of seasoned instructors and guides, 
cutting years off the learning curve. 


Fly-fishing schools 

The classes listed here are known for 
the quality of their teaching and have 
sessions during fishing season, May 
through October. Expect to pay any- 
where from $100 for a one-day class to 
$950 for an all-out five-day course. 
Caddis Flyfishing Adventures. Partici- 
pants spend one day on running water 
and another on still water for most 
weekend sessions. Classes in Redding 
and Dunsmuir areas. Caddis Fly Shop, 


Before they hook you ... 


Here’s what to consider when signing up 
for a class that promises a broad intro- 
duction to fly-fishing. 
¢ Amaximum of four pupils per instructor 
is ideal. 
* Classes should provide a rod, reel, fly 
line, and leaders. Some may offer 
waders, rain gear, and/or flies 
* Fiy-fishing is best learned by hands-on 
experience, so ask how much time is 
ent actually practicing. Likewise, if you 
t to hook a fish, find out whether you'll 
ing during classes. Some classes 
any (preferring, legitimately, to fo- 
e mechanics); others spend up 
cent of the time on the water. 


* The skills needed to fish lakes and 
streams vary considerably. If you plan to 
fish one type of water over another, ask if 
one is emphasized. 

¢ A good way to find a class is to ask for 
several referrals, preferably from students 
who were at the same skill level as you 
are now. 

¢ lf you’re most interested in learning to 
cast well—or to read the water or figure 
out what's hatching—ask how much 
time is spent on the particular skill. 

* Check to see if class prices include 
lodging and meals. 

e lf you have particular needs, many shops 
will set up specific sessions; just ask. 





Belmont; (650) 508-0727 or www. | 
thecaddis.com. 
California School of Flyfishing. Two- 
day beginner classes emphasize in-the- 
water instruction by veteran teachers. 
Truckee area. California School of 
Flyfishing, Truckee; (800) 588-7688 or 
www. flyline.com. 

Clearwater’s Fly Fishing Schools. | 
Five-day hands-on courses include | 
Mastering, for beginners, and a more © 
advanced Big Trout Tactics session. | 
Burney area, east of Redding. Clear- | iV 
water House, Cassel; (530) 335-5500 or ~ 
www.clearwatertrout.com. | i 
Fly Fishing Outfitters. One-day classes ai 
for beginners at Hudson Vineyards | 
in Napa Valley; two-day sessions for 
intermediates near Truckee, Marysville, — 
and Dunsmuir. Fly Fishing Outfitters, | * 
Lafayette and San Francisco; (925) 284- | 
3474 or www flyfishingoutfitters.com. | 
Kiene’s Educational Seminars. One- 
to three-day classes on the upper Sacra- | 
mento River, plus still-water sessions. 
Sacramento, Dunsmuir, and Redding © 
areas. Kiene’s Fly Shop, Sacramento; 
(800) 400-0359 or www.kiene.com. 

Mel Krieger International School of 
Flyfishing. Five-day Fishcamp for kids 
as well as numerous packages for begin- 
ning through advanced anglers. All | 
class instructors are trained by world- | 
renowned casting pro Mel Krieger. 
Redding area. Fly Shop, Redding; (800) 
669-3474 or www.theflyshop.com. (" 








When signs like these begin to affect everyday 
life, they may not be a part of normal aging. 
They may be signs of Alzheimer’s disease, an 
incurable, progressive illness that robs patients 
and their families of a lifetime of memories. 


Today, however, the outlook for many is 
becoming more hopeful. ARICEPT? is a 
clinically proven, once-a-day prescription 
medicine available to treat symptoms in 
patients with mild to moderate Alzheimer’s 
disease. Already, over 625,000 patients in 
the United States have begun ARICEPT® 
therapy. 


ARICEPT? is well tolerated, but some 
people do experience side effects like nausea, 
diarrhea, insomnia, vomiting, muscle cramps, 
fatigue, and loss of appetite. In clinical 
studies, these effects were generally mild, 





1 @ Memory loss @ Asking repeated questions @ Trouble using words 


temporary, and went away with continued 
ARICEPT? use; 2% of people taking 
ARICEPT? experienced fainting. 


Only a doctor can evaluate symptoms such as 
forgetfulness and diagnose Alzheimer’s disease. 
Speak to a doctor today about the benefits of 
ARICEPT? in treating Alzheimer’s disease. 


ONCE-A-DAY 
ARICEPT’ 


donepezil HC] 


5-MG AND 10-MG TABLETS 
TTODAy’S TREATMENT 
For ALZHEIMER’S DISEASE 


To learn more, call toll-free today. 


L-SEE-9DO9- D616 x60 





Please see additional important product information on accompanying page. 





























People at risk for ulcers should inform their doctor. 







ONCE-A-DAY 


CEPT™ (donepezil HCl} ie'etiisers 


Topay S TREATMENT FOR ALZHEIMER S DISEASE 





ARICEPT® (Donepezil Hydrochloride Tablets) tof 
Brief Summary—see package insert for full prescribing information. INDICATIONS AND USAGE ARICEPT®is indicated 
for the treatment of mild to moderate dementia of the Alzheimer’s type. CONTRAINDICATIONS ARICEPT? is 
contraindicated in patients with known hypersensitivity to donepezil! hydrochloride or to piperidine derivatives. 
WARNINGS Anesthesia: ARICEPT®, as a cholinesterase inhibitor, is likely to exaggerate succinylcholine-type muscle 
relaxation during anesthesia. Cardiovascular Conditions: Because of their pharmacological action, cholinesterase 
inhibitors may have vagotonic effects on heart rate (eg, bradycardia). The potential for this action may be particularly 
important to patients with “sick sinus syndrome” or other supraventricular cardiac conduction conditions. Syncopal 
episodes have been reported in association with the use of ARICEPT®. Gastrointestinal Conditions: Through their 
primary action, cholinesterase inhibitors may be expected to increase gastric acid secretion due to increased cholinergic 
activity. Therefore, patients should be monitored closely for symptoms of active or occult gastrointestinal bleeding, 
especially those at increased risk for developing ulcers, eg, those with a history of ulcer disease or those receiving 
concurrent nonsteroidal anti-inflammatory drugs (NSAIDS). Clinical studies of ARICEPT® have shown no increase, relative 
to placebo, in the incidence of either peptic ulcer disease or gastrointestinal bleeding. ARICEPT®, as a predictable 
consequence of its pharmacological properties, has been shown to produce diarrhea, nausea, and vomiting. These effects, 
when they occur, appear more frequently with the 10 mg/day dose than with the 5 mg/day dose. In most cases, these effects 
have been mild and transient, sometimes lasting one to three weeks, and have resolved during continued use of ARICEPT®. 
Genitourinary: Although not observed in clinical trials of ARICEPT®, cholinomimetics may cause bladder outflow 
obstruction. Neurological Conditions: Seizures: Cholinomimetics are believed to have some potential to cause 
generalized convulsions. However, seizure activity also may be a manifestation of Alzheimer’s Disease. Pulmonary 
Conditions: Because of their cholinomimetic actions, cholinesterase inhibitors should be prescribed with care to patients 
with a history of asthma or obstructive pulmonary disease. PRECAUTIONS Drug-Drug Interactions Drugs Highly 
Bound to Plasma Proteins: Drug displacement studies have been performed /n vitro between this highly bound drug 
(96%) and other drugs such as furosemide, digoxin, and warfarin. ARICEPT® at concentrations of 0.3-10 pg/mL did not 
affect the binding of furosemide (5 yg/mL), digoxin (2 ng/mL), and warfarin (3 pg/mL) to human albumin. Similarly, the 
binding of ARICEPT” to human albumin was not affected by furosemide, digoxin and warfarin. Effect of ARICEPT” on 
the Metabolism of Other Drugs: No in vivo clinical trials have investigated the effect of ARICEPT® on the clearance of 
drugs metabolized by CYP 3A4 (eg, cisapride, terfenadine) or by CYP 2D6 (eq, imipramine). However, in vitro studies 
show a low rate of binding to these enzymes (mean Kj about 50 -130 uM), that, given the therapeutic plasma 
concentrations of donepezil (164 nM), indicates little likelihood of interference. Whether ARICEPT® has any potential for 
enzyme induction is not known. Formal pharmacokinetic studies evaluated the potential of ARICEPT® for interaction with 
theophylline, cimetidine, warfarin and digoxin. No significant effects on the pharmacokinetics of these drugs were 
observed. Effect of Other Drugs on the Metabolism of ARICEPT™: Ketoconazole and quinidine, inhibitors of 
CYP450, 3A4 and 2D6, respectively, inhibit donepezil metabolism in vitro. Whether there is a clinical effect of these 
inhibitors is not known. Inducers of CYP 2D6 and CYP 3A4 (eg, phenytoin, carbamazepine, dexamethasone, rifampin, and 
phenobarbital) could increase the rate of elimination of ARICEPT®. Formal pharmacokinetic studies demonstrated that the 
metabolism of ARICEPT® is not significantly affected by concurrent administration of digoxin or cimetidine. Use with 
Anticholinergics: Because of their mechanism of action, cholinesterase inhibitors have the potential to interfere with the 
activily of anticholinergic medications. Use with Cholinomimetics and Other Cholinesterase Inhibitors: A 
synergistic effect may be expected when cholinesterase inhibitors are given concurrently with succinylcholine, similar 
neuromuscular blocking agents or cholinergic agonists such as bethanechol. Carcinogenesis, Mutagenesis, 
Impairment of Fertility Carcinogenicity studies of donepezil have not been completed. Donepezil was not mutagenic in 
the Ames reverse mutation assay in bacteria. In the chromosome aberration test in cultures of Chinese hamster lung (CHL) 
cells, some clastogenic effects were observed. Donepezi! was not clastogenic in the in vivo mouse micronucleus test 

Donepezil had no effect on fertility in rats at doses up to 10 mg/kg/day (approximately 8 times the maximum recommended 
human dose on a mg/m’ basis). Pregnancy Pregnancy Category C: Teratology studies conducted in pregnant rats at 
doses up to 16 mg/kg/day (approximately 13 times the maximum recommended human dose on a mg/m® basis) and in 


Table 1. Comparison of Rates of Adverse Events in Patients 
Titrated to 10 mg/day Over 1 and 6 Weeks 


One-week Six-week 
titration titration 
Placebo 5 mg/day 10 mg/day 10 mg/day 
(n=315) (n=311) (n=315) (n=269) 





No titration 


Adverse Event 


a OS el ee OR Se ee 
Fatigue 3% 4% 8% 
) 


pregnant rabbits al doses up to 10 mg/kg/day (approximately 16 times the maximum recommended human dose ona 
mg/m’ basis) did not disclose any evidence for a teratogenic potential of donepezil. However, in a study in which pregnant 











Anorexia 





fals were given up to 10 mg/kg/day (approximately 8 times the maximum recommended human dose on a mg/m’ basis) 
from day 17 of gestation through day 20 postpartum, there was a slight increase in still births and a slight decrease in pup 
survival through day 4 postpartum at this dose; the next lower dose tested was 3 mg/kg/day. There are no adequate or well- 
controlied studies in pregnant women. ARICEPT® should be used during pregnancy only if the potential benefit justifies the 
Potential risk to the fetus. Nursing Mothers It is not known whether donepezil is excreted in human breast milk 
ARICEPT® has no indication for use in nursing mothers. Pediatric Use There are no adequate and well-controlled trials to 
document the safely and efficacy of ARICEPT® in any illness occurring in children. ADVERSE REACTIONS Adverse 
Events Leading to Discontinuation The rales of discontinuation from controlled clinical trials of ARICEPT® due to 
adverse events for the ARICEPT” 5 mg/day treatment groups were comparable to those of placebo-treatment groups at 
approximately 5%. The rate of discontinuation of patients who received 7-day escalations from 5 mg/day to 10 mg/day, was 


higher al 13%. The most common adverse events leading to discontinuation, defined as those occurring in at least 2% 
of patients and al twice the incidence seen in placebo patients were nausea (1% [5 mg] and 3% [10 mg] vs 1% 
[placebo]), diarrhea (<1% [5 mg] and 3% [10 mg] vs 0% [placebo]), and vomiting (<1% [5 mg] and 2% [10 mg] 
vs <1% [placebo]). Most Frequent Adverse Clinica! Events Seen in Association with the Use of 
ARICEPT® The most common adverse events, defined as those occurring at a frequency of at least 5% in patients 
receiving 10 mg/day and twice the placebo rate, are largely predicted by ARICEPT®’s cholinomimetic effects. These include 
nausea, diarrhea, insomnia, vomiting, muscle cramp, fatigue, and anorexia. These adverse events were often of mild 
intensity and transient, resolving during continued ARICEPT® treatment without the need for dose modification. There is 
evidence to suggest that the frequency of these common adverse events may be affected by the rate of titration. An open- 
label study was conducted with 269 patients who received placebo in the 15- and 30-week studies. These patients were 
titrated to a dose of 10 mg/day over a 6-week period. The rates of common adverse events were lower than those seen in 
patients titrated to 10 mg/day over one week in the controlled clinical trials and were comparable to those seen in patients 
on 5 mg/day. See Table 1 for a comparison of the most common adverse events following one week and six week titration 
regimens. Adverse Events Reported in Controlled Trials The events cited reflect experience gained under closely 
monitored conditions of clinical trials in a highly selected patient population. In actual clinical practice or in other clinical 
trials, these frequency estimates may not apply, as the conditions of use, reporting behavior, and the kinds of patients 
\reated may differ, Table 2 lists treatment emergent signs and symptoms that were reported in at least 2% of patients in 
placebo-controlled trials who received ARICEPT” and for which the rate of occurrence was greater for ARICEPT® assigned 
al) placebo assigned patients. In general, adverse events occurred more frequently in female patients and with advancing 


ELO49A99 © 1999, Eisai Inc. and Pfizer Inc 






































Table 2. Adverse Events Reported in Controlled Clinical Trials 3 
in at Least 2% of Patients Receiving ARICEPT® and at a . 
Higher Frequency Than Placebo-treated Patients : 


. ARICEPT® 
(n=747) 


Placebo 


Body System/Adverse Event 
(n=355) 


~ 
nN 


Percent of Patients With Any 
Adverse Even 


Body as a Whole 
Headache 
Pain, Various Locations 
Accident 
Fatigue 
Cardiovascular System 
Syncope 
Digestive System 








Diarrhea 
Vomiting 
Anorexia 
Hemic and Lymphatic System 
Ecchymosis 
Metabolic and Nutritional Systems 
Weight Decrease 
Musculoskeletal System 
Muscle Cramps 
Arthritis 
Nervous System 


Mn Fra 


Depression 
Abnormal Dreams 
Somnolence 
Urogenital System 
Frequent Urination 
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and more than 1000 patients have been treated for at least 6 months. Controlled and uncontrolled trials in the United 
included approximately 900 patients. In regards to the highest dose of 10 mg/day, this population includes 650 patie 
treated for 3 months, 475 patients treated for 6 months and 116 patients treated for over 1 year. The range of pati 
exposure is from 1 to 1214 days. Treatment emergent signs and symptoms that occurred during 3 controlled clinical tr 
and two open-label trials in the United States were recorded as adverse events by the clinical investigators us’ 
terminology of their own choosing. To provide an overall estimate of the proportion of individuals having similar type 
events, the events were grouped into a smaller number of standardized categories using a modified COSTART diction 
and event frequencies were calculated across all studies. These categories are used in the listing below. The frequen 
represent the proportion of 900 patients from these trials who experienced that event while receiving ARICEPT®. 
adverse events occurring at least twice are included, except for those already listed in Tables 1 or 2, COSTART terms 
general to be informative, or events less likely to be drug caused. Events are classified by body system and listed using | 
following definitions: frequent adverse events—those occurring in at least 1/100 patients; infrequent adverse events 
those occurring in 1/100 to 1/1000 patients. These adverse events are not necessarily related to ARICEPT® treatment < 
in most cases were observed at a similar frequency in placebo-treated patients in the controlled studies. No import! 
additional adverse events were seen in studies conducted outside the United States. Body as a Whole: Frequent: influen 
chest pain, toothache; /nfrequent: fever, edema face, periorbital edema, hernia hiatal, abscess, cellulitis, chills, generaliz 
coldness, head fullness, listlessness, Cardiovascular System: Frequent: hypertension, vasodilation, atrial fibrillati« 
hot flashes, hypotension; /nfrequent: angina pectoris, postural hypotension, myocardial infarction, AV block (first degre} 
congestive heart failure, arteritis, bradycardia, peripheral vascular disease, supraventricular tachycardia, deep ve 
thrombosis. Digestive System: Frequent: fecal incontinence, gastrointestinal bleeding, bloating, epigastric pa 
Infrequent: eructation, gingivitis, increased appetite, flatulence, periodontal abscess, cholelithiasis, diverticulit 
drooling, dry mouth, fever sore, gastritis, irritable colon, tongue edema, epigastric distress, gastroenteritis, increas 
transaminases, hemorrhoids, ileus, increased thirst, jaundice, melena, polydypsia, duodenal ulcer, stomach ulc: 
Endocrine System: /nfrequent: diabetes mellitus, goiter. Hemic and Lymphatic System: /nfrequent: anem 
thrombocythemia, thrombocytopenia, eosinophilia, erythrocytopenia. Metabolic and Nutritional Disorde 
Frequent: dehydration; /nfrequent: gout, hypokalemia, increased creatine kinase, hyperglycemia, weight increas 
increased lactate dehydrogenase. Musculoskeletal System: Frequent: bone fracture; /nfrequent: muscle weakne 
muscle fasciculation. Nervous System: Frequent: delusions, tremor, irritability, paresthesia, aggression, vertigo, atax’ 
increased libido, restlessness, abnormal crying, nervousness, aphasia; /nfrequent: cerebrovascular accident, intracrani 
hemorrhage, transient ischemic attack, emotional lability, neuralgia, coldness (localized), muscle spasm, dysphoria, gi 
abnormality, hypertonia, hypokinesia, neurodermatitis, numbness (localized), paranoia, dysarthria, dysphasia, hostili! 
decreased libido, melancholia, emotional withdrawal, nystagmus, pacing. Respiratory System: Frequent: dyspne) 
sore throat, bronchitis; /nfrequent: epistaxis, postnasal drip, pneumonia, hyperventilation, pulmonary congestio } 
wheezing, hypoxia, pharyngitis, pleurisy, pulmonary collapse, sleep apnea, snoring. Skin and Appendages: Frequer. 
pruritus; diaphoresis, urticaria; /nfrequent: dermatitis, erythema, skin discoloration, hyperkeratosis, alopecia, fung | 
dermatitis, herpes zoster, hirsutism, skin striae, night sweats, skin ulcer. Special Senses: Frequent: cataract, ey 
irritation, vision blurred; /nfrequent: dry eyes, glaucoma, earache, tinnitus, blepharitis, decreased hearing, retin 
hemorrhage, otitis externa, otitis media, bad taste, conjunctival hemorrhage, ear buzzing, motion sickness, spots befo} 
eyes. Urogenital System: Frequent: urinary incontinence, nocturia; /nfrequent: dysuria, hematuria, urinary urgenc énten 
metrorrhagia, cystitis, enuresis, prostate hypertrophy, pyelonephritis, inability to empty bladder, breast fibroadenosi) Wn 
fibrocystic breast, mastitis, pyuria, renal failure, vaginitis. Postintroduction Reports Voluntary reports of advers in F 
events temporally associated with ARICEPT® that have been received since market introduction that are not listed abovt Mark 
and that there is inadequate data to determine the causal relationship with the drug include the following: abdominal pait 
agitation, cholecystitis, confusion, convulsions, hallucinations, heart block, hemolytic anemia, hyponatremié eto 
pancreatitis, and rash. OVERDOSAGE Because strategies for the management of overdose are continuall 
evolving, it is advisable to contact a Poison Control Center to determine the latest recommendations fa tee 
the management of an overdose of any drug. As in any case of overdose, general supportive measures should b 
utilized. Overdosage with cholinesterase inhibitors can result in cholinergic crisis characterized by severe nausee) \(\\; 
vomiting, salivation, sweating, bradycardia, hypotension, respiratory depression, collapse and convulsions. Increasin) 
muscle weakness is a possibility and may result in death if respiratory muscles are involved. Tertiary anticholinergics suc) leg 
as atropine may be used as an antidote for ARICEPT® overdosage. Intravenous atropine sulfate titrated to effect i 
recommended: an initial dose of 1.0 to 2.0 mg !V with subsequent doses based upon clinical response. Atypical response; mh 
in blood pressure and heart rate have been reported with other cholinomimetics when co-administered with quaternar 
anticholinergics such as glycopyrrolate. It is not known whether ARICEPT® and/or its metabolites can be removed b)) ul 
dialysis (hemodialysis, peritoneal dialysis, or hemofiltration). Dose-related signs of toxicity in animals included reducet’ Inn 
spontaneous movement, prone position, staggering gait, lacrimation, clonic convulsions, depressed respiration| 
salivation, miosis, tremors, fasciculation and lower body surface temperature. DOSAGE AND ADMINISTRATION Thi, 
dosages of ARICEPT® shown to be effective in controlled clinical trials are 5 mg and 10 mg administered once per day 
Controlled clinical trials indicate that the 10 mg dose, with a one week titration, is likely to be associated with a highe'|# \\jy 
incidence of cholinergic adverse events than the 5 mg dose. Because steady state is not achieved for 15 days and because the 
incidence of such effects may be influenced by the rate of dose escalation, treatment with a dose of 10 mg should not be 
contemplated until patients have been ona daily dose of 5 mg for 4 to 6 weeks. Whether or not to employ a dose of 10 mg is 
a matter of prescriber and patient preference. ARICEPT® should be taken in the evening, just prior to retiring, and may be lin 
taken with or without food. 
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Meet me at the Metreon 


B@ A world-class festival of 
entertainment awaits you in 
San Francisco’s South of 
Market district. At the cor- 
ner of Fourth and Mission 
streets, a new 35,000- 
square-foot complex is the 
latest addition to the neigh- 
borhood. Called Metreon, it 
contains 15 cinemas, an 
Imax theater, interactive 
attractions, one-of-a-kind 
stores, and a few vividly 
themed restaurants—all 
linked to Yerba Buena Gar- 
dens by a series of terraces 
and a dramatic four-story 
wall of glass. Combined 








with the Rooftop at Yerba 
Buena Gardens—which 
now boasts an ice-skating 
rink, bowling alley, 
carousel, and the high-tech 
museum known as Zeum— 
this new development has 
spurred yet another renais- 
sance in SOMA. 

One of the complex’s 
architects describes the 
Metreon as “a sort of 
department store for enter- 
tainment.” On the top floor, 
the land of Maurice 
Sendak—author of such 
children’s classics as Where 
the Wild Things Are— 


TOUR YERBA 
BUENA GARDENS: 
The glass fagade 
of Metreon (left), 
where Maurice 
Sendak’s wild 
creatures lurk 


(right); a view of 
(above). 


contains a restaurant 
called, naturally, In the 
Night Kitchen, and inter- 
active attractions based on 
Sendak’s characters. David 
Macaulay’s book The Way 
Things Work inspired an- 
other area, where full-scale 
cutaway models show how 
buildings are constructed. 

Don’t leave without 
checking out Yerba Buena 
Center for the Arts, now 
showing contemporary 
sculptural installations, and 
the San Francisco Museum 
of Modern Art. 

Parking is available at 





neighboring Zeum 








TERRENCE McCARTHY (3) 


the southwest corner of 
Fifth and Mission streets. 
Metreon, Fourth and Mis- 
sion; (415) 369-6000 or 
www.metreon.com. 
Rooftop at Yerba Buena 
Gardens, Fourth and 
Mission; 777-3727. Zeum, 
221 Fourth; 777-2800. 
Yerba Buena Center for 
the Arts, 701 Mission; 
978-2787. SEMOMA, 151 
Third St.; 557-4000. 

— Daniel Gregory 
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June Lake: A 


mother lode 
of scenery 


@ When gold was discov- 
ered in the Bodie Hills 
around 1850, prospectors 
swarmed up and down the 
eastern flanks of the Sierra 
Nevada hoping to strike it 
rich. The sawtooth moun- 
tains circling June Lake 
were no exception. No one 
ever found the Mother 
Lode here, but a drive 
along this scenic bypass 
makes it easy enough to 
spot the real gold in these 
hills: the basin’s four gem- 
like lakes—June, Gull, 


Silver, and Grant—and the 





high-country granite peaks 
that loom up from the 
Ansel Adams Wilderness 
just to the west. 

The south end of June 
Lake Loop (State 158) starts 
off U.S. 395 about 15 miles 
north of its junction with 
State 203 (to Mammoth 
Lakes). If you wonder how 
Oh! Ridge got its name, just 
step out of your car and 
look across glassy June 
Lake, which is usually dot- 
ted with fishermen, to the 
massive granite ramparts of 
| 1,780-foot Carson Peak. 
The spring-fed lake has two 
marinas with services and 
boat rentals. It also has the 
only swimming beach in 
the loop, but beware: The 
water is every bit as cold as 
it looks 

village of June Lake 
skiers in winter and 

nen in summer. You 
anything fancy in 

f grub here. Paul 


FRONTIER PACK TRAIN 
wranglers lead guided trail 
rides (above). 





Schat’s Bakery is a good 
place for fresh-baked sweet 
rolls, and the Sierra Inn 


restaurant serves simple but 
bountiful meals: pasta, . 
steaks, and the like. The area 
has plenty of modest motels 
und cabins, many with 
kitchen units and fireplaces. 
Past Gull Lake, some ex- 
cellent hiking trails traverse 
dense stands of Jeffrey 
pines and, in early summer, 
meadows of wildflowers— 
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look for dazzling blue 
lupines and columbines. 
Silver Lake Resort, with 16 
rustic cabins, has been 
around since 1916. It is 
usually booked well in ad- 
vance, but it’s worth a stop 
to have breakfast or lunch 
in the little cafe across from 
the lake. Behind the general 
store, you can stare at huge 







TRAVEL PLANNER 


WHERE: About 5 miles 
south of Lee Vining, west 
of U.S. 395. 


DISTANCE: 16 miles. 


FY1: Snow closes the 
northern leg of the loop 
22 miles past June 
Mountain. 


CONTACT: June Lake 
Chamber of Commerce; 
(760) 648-7584. Silver 
Lake Resort; 648-7525. 
Frontier Pack Train; 
648-7701. 


trout swimming lazily in the | 
shallow pond. Near Silver 
Lake is the Frontier Pack 
Train, where wranglers lead | 
guided rides around the 
June Lake Loop. Continue 
past Grant Lake to U.S. 395 
to complete the journey. 

— David Lansing 


Forester shown with optional equipment. 


The ABC's of Safety: Air Bags. Buckle up. Children in back. 
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Subaru Forester 


al | Once again, Subaru has outperformed the competition. In a 
PA | recent crash test by the Insurance Institute for Highway Safety, 
| the 1999 Subaru Forester® earned the highest overall rating of 

| vehicles tested in‘ 40 mph “frontal offset” crash. 

And though we are pleased with our performance, our goal is to 
s | help you avoid accidents in the first place. That’s why we put Subaru 


All-Wheel Drive on every car we make. This unique driving system 





constantly monitors changing road conditions. Automatically transferring 
power from the wheels that slip to the wheels that grip for maximum 
traction and control in virtually any situation. 

Stop by your Subaru dealer today and see the car that wrecked the 


competition. The 1999 Subaru Forester. 


| Insurance Institute for Highway Safety 
Crash Test Results 





Subaru Forester Good 
| Jeep Wrangler Acceptable 
Honda CR-V Marginal 
Jeep Cherokee Sport Marginal 
Toyota RAV4 Marginal 





For more information on the 1999 Forester, visit our 
website at www.subaru.com 
For official test results, see www. highwaysafety.org 
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A touch of Venice 
in the East Bay 


® Settle into dainty sedia (chairs) and watch 
clouds drift overhead as a gondolier croons 
“Give me two kisses, beautiful” in Venetian di- 
alect. No, you’re not in Italy—you’re in down- 
town Oakland. For $55 per couple, Gondola 
Servizio offers a 55-minute fantasy float on 
Lake Merritt in an authentic craft built out of 
“1,300 years of tradition, love, and hard work,” 
says partner Jeff Fischer. For newlyweds, the 
$250 Promessi Sposi package includes rowers 
in 17th-century costumes. Lake Merritt 
boathouse, 5068 Bellevue Ave., off Grand Ave.; 
(510) 663-6603. — Chiori Santiago 


Vintage 
Santa Cruz 


@ July 17. For the Santa 
Cruz Mountains Passport 
to the Wineries, 20 area 


wineries—half of which are 





normally closed to the pub- 
lic—will open their doors to 
visitors, offering tours, meet- 
ings with the winemakers, 
and special tastings. Get 
your “passport” stamped at 
each winery and you'll win a 
small prize—just don’t try 
driving home. The program 
repeats on November 20. 


Santa Cruz Mountains 


Winegrowers Association; 
(831) 479-9403 or www. 
webwinery.com/scmwa. 

— Michael J. Ybarra 


July 15-18 
SALINAS 

The Salinas Sports Complex 
is the site of this year’s Cali- 
fornia Rodeo. Check out the 
barrel racing, broncos, 
ill riding, as well as a 
arade, a concert, and 
orral with a petting 

)) 549-4989. 









July 25-August 1 

SAN FRANCISCO 
The North Beach Jazz Fes- 
tival brings jazz back to its 
historic stomping ground. On 
opening night, Coit Tower 
provides an intimate setting 
‘or an outdoor concert. Cail 
(4/5) 267-6943 for informa- 
tion on venues, 


JIMMY HOLDER 


ceramic vessels a pot is like calling the Grand Canyon a 
hole in the ground, as evidenced at the M.H. de Young 
Memorial Museum’s The Art of Craft: Contemporary 
Works from the Saxe Collection exhibit. Featured are 
more than 200 elegant objects, including glass, wood, 
clay, metal, and fiber works by many West Coast artists 
who pushed craft into the realm of fine art. Golden Gate 
Park, San Francisco; (415) 863-3330. — CS. 


July 31 

CAMINO 
A $3 tasting glass lets you 
sample vintages of four Gold 
Country wineries and one mi- 
crobrewery—and taste local 
produce—during Apple Hill 
Summer Fruit and Wine Fes- 
tival. Also on tap: swing, folk, 
and blues. (530) 644-7692. 


Western works—no crafts—of art 


@ Through October 17. Calling one of Peter Voulkos’s 
















Reel time 
in the real woods 


@ Through August 14. Lo- 
cals call it “a drive-in without 
cars.” It’s hard to imagine a 
more idyllic location for 
watching flicks: a 500-seat 
amphitheater set in a pine 
grove in Carmel, within 
earshot of the ocean. Films | 
in the Forest shows begin a 
dusk; bring blankets. Corner} 
of Santa Rita St. and Moun- } 
tain View Ave., Carmel; 
(831) 624-2522. — CS. 





Through October 2 at 
SAN FRANCISCO | 1 oe 





150 years of California oe 


tory, commerce, and nature i 
with paintings, photographs, — 
diaries, and daguerreotypes. 

California Historical Society; — 


(415) 357-1848, ext. 6. @ 
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‘B. Unfortunate First Haircut 


@) Bad Photograph 
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T5olution: With Three Picture Sizes, The K antix Camera Helps Avoid Cropping Mistakes 


KODAK ADVANTIX. The camera that gets it right. The C700 camera has drop-in film 






loading, red-eye reduction, three picture sizes for good framing every time, 
PRYANSED.. 


and an index print so you can reprint only the shots you want. In other 


www.kodak.com 
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FINE WRINKLES 





BROWN SPpoTs? 


ROUGHNESS? 


ASK YOUR DERMATOLOGIST ABOUT RENOVA, 
FROM THE MAKERS OF RETIN-A. 


RENOVA, WITH A TOTAL 
SKIN CARE PROGRAM, WORKS. 


When sunscreens and moisturizers are not 
enough, ask your doctors about adding RENOVA. 
RENOVA is unlike any cosmetic wrinkle cream. It is 
a prescription cream that is proven to work when 
used in combination with a total skin care program 
including sunscreens and protective clothing. 

Because RENOVA is a prescription cream, you 
wont find it on any cosmetic shelf, you'll need to 
see your doctor. And while it won't work overnight, 
it can work for you. 


HOW RENOVA AND RETIN-A 
ARtE THE SAME. AND DIFFERENT. 
RENOVA is a rich emollient cream whose active 
ingredient is a vitamin A derivative like the one 


naturally occurring in your body. It’s called 
Tretinoin. | he same active ingredient in RETIN-A. 
But RETIN-A is formulated for acne-prone 
skin, REN \A is a rich emollient cream developed 
to treat | ‘inkles, brown spc's, and surface 
texture. Levy. 2 your skin with a softer, smoother 
texture. Wi 'e not fully understood, researchers 


believe RENO: \ works in the skin to reduce these 
signs of sun damage. 


Like other prescription medications, RENOVA 
has been tested for safety and effectiveness. While it 
will not eliminate wrinkles, repair sun damaged skin 
or reverse the aging process, it is proven to reduce 
fine wrinkles, fade brown spots, and smooth rough- 
ness. 

When you use RENOVA, you can expect to 
experience some redness, itching, or flaking. This is 





most often mild, and most common when treatment | 


is started. When using RENOVA, or any cosmetic 


wrinkle cream, you should limit exposure to the sun | 


and always use a sunscreen. 

RENOVA is not appropriate for everyone, so 
talk to your doctor if you are on other medications, 
pregnant or nursing. See attached information for 
further explanation on who should or should not 


’ use RENOVA. RENOVA is a skin irritant. Results of 


use beyond 48 weeks have not been established in 
controlled clinical trials. Clinical trials in those over 
50 or with moderately or heavily pigmented skin 
have not been conducted. 


Call today for your FREE information kit 
and $10 savings. 


1-800-64-RENOVA 


www.wrinklereport.com 
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FINE VVRINKLES 
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All before-after photographs are completely unretouched. Results are after 24 weeks treatment with Renova and 
a total skin care program, including sun protection. Photo represents minimal improvement. 64% of patients 
experienced either minimal(40%) or moderate(24%) improvement. 36% experienced no improvement. 


BROWN SPOTS | 


” BEFORE AFTER 

















All before- after photographs are completely unretouched. Results are after De Ta treatment with Renova and | 
a total skin care program, including sun protection. Photo represents moderate improvement. 65% of patients | 
experienced either moderate (38%) or minimal (27%) improvement. 35% experienced no improvement. 


: See following page for important information. © OPC 1999 04DD3086 
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RENOVA 


(TRETINOIN EMOLLIENT CREAM) 
0.05% 





RENOVA® (re-NO-vah) ‘ 


Generic Name: Tretinoin Emollient Cream (0.05%) 
FOR TOPICAL USE ON THE FACE ONLY 


Patient Information 
What is the Most Important Information about RENOVA? 


RENOVA is a serious medication. It does not eliminate wrinkles or repair sun-damaged skin. It may help treat 
fine wrinkles, spotty discoloration, and rough feeling skin, but it does not “cure” these conditions. RENOVA 
should only be used under supervision of your health care provider as part of a broad skin care program. This 
program should include avoiding direct sunlight (by using protective clothing and sunscreens with a minimum 
SPF of 15) and using other moisturizing facial creams that do not contain tretinoin. 


You should use RENOVA only at bedtime. Do not use drying skin care products. Use the smallest amount of 
RENOVA needed and avoid getting it in your eyes, ears, nose or mouth. 


WARNING: Do not use RENOVA if you are pregnant or attempting to become pregnant. Avoid sunlight 
and any other medicines that may increase your sensitivity to sunlight (see below). 


RENOVA has not been studied in people who are over 50 years of age or in people with moderately or darkly 
pigmented skin. 


What is RENOVA? 
(WHAT CAN | EXPECT FROM RENOVA?) 


RENOVA is a serious medication that may help treat but will not “cure” fine wrinkles, spotty skin discoloration, 
and rough feeling skin. 


Studies show that after 24 weeks, about 30% of the people who used RENOVA for fine wrinkles or spotty 
discoloration had moderate improvement, another 35% had minimal improvement and 35% had no improvement. 
About 16% of the people who used RENOVA for rough skin had moderate improvement, 35% had minimal 
improvement, and 49% had no improvement. There is no evidence that RENOVA treats coarse skin, deep 
wrinkles, yellowing skin, or other skin care problems. 


RENOVA should be used as part of a broad skin care program. This program should include avoiding direct 
sunlight (by using protective clothing and sunscreens with a minimum SPF of 15) and using other moisturizing 
facial creams that do not contain tretinoin. Many people can achieve desired effects by using this program 
without using RENOVA. You should not use RENOVA until you have tried a broad skin treatment program 
without RENOVA. 


When you use RENOVA, improvement in fine wrinkling, spotty skin discoloration and rough skin is not immediate 
and occurs gradually over time. Generally, you may notice some effects in 3 to 4 months. The effects are usually 
most noticeable at about 6 months with little additional improvement after that time. If RENOVA treatment is 
stopped, the improvement will gradually diminish 


The safety of using RENOVA daily for more than 48 weeks has not been established 
Who Should Not Use RENOVA? 


You should not use RENOVA if you are sunburned or highly sensitive to the sun, if you have eczema, or if your 
skin is irritated. RENOVA can cause increased skin irritation and increased susceptibility to sunburn. 


Since RENOVA may make your skin more sensitive to sunlight, you should tell your health care professional if 
you are also using other medicines that increase sensitivity to sunlight because you should not be using 
RENOVA with these medicines. These include but are not limited to: thiazides (used to treat high blood pressure), 
tetracyclines, fluoroquinolones or sulfonamides (used to treat infection), and phenothiazines (used to treat serious 
emotional problems). If you are taking any prescription medicines, non-prescription medicines or using any 
facial creams, check with a health care professional to make sure they do not interact with RENOVA. 


Pregnancy Warning: Safe use during pregnancy has not been shown. There are reports of birth defects with 
laboratory animals and humans that were given tretinoin by mouth. You should not use RENOVA if you are 
pregnant or trying to become pregnant 


It is not known if RENOVA is passed to infants through breast milk. Safe use in children has not been shown. 


The safety and effectiveness of RENOVA for people over age 50 or with darker skin coloration has not 
been proven 

How Should | Use RENOVA? 

You should apply RENOVA to your face once a day before retiring using only enough to cover the entire 
affected area lightly. Gently wash your face with a mild soap, pat the skin dry, and wait 20 to 30 minutes 


before applying RENOVA. Apply a pea-sized amount of cream to cover your entire face. You may feel a warmth 
or slight stinging when RENOVA is first applied 


You must be especially careful when applying the cream to avoid your eyes, ears, nostrils, or mouth. RENOVA 
may cause severe redness, itching, burning, stinging, and peeling if applied to these areas. 


Using larger than necessary amounts of RENOVA will not speed results and can cause an overdose. An 
overdose can result in red and peeling skin as well as some pain or discomfort. 


You may use cosmetics after applying RENOVA. Make sure to clean your face thoroughly before applying 
RENOVA again 


What Should | Avoid While Using RENOVA? 


RENOVA increases your sensitivity to sunlight. Avoid sunlight as much as possible. Use protective clothing 
and a sunscreen with a minimum SPF of 15. Do not sunbathe or use sunlamps. If you are sensitive to sunlight 
or have a job that requires you to be out in the sun for long periods, you must use extreme caution. 


While using RENOVA, avoid any products that can dry or irritate the skin. For example, avoid products applied 
to the skin that contain alcohol, spices, or lime. Also, avoid cleansers, hair removal, or other products that can 
irritate the skin 


What Are the Possible Side Effects of RENOVA? 


The most common side effects are skin reactions. Itching, red, and dry skin have been reported. So have burning, 
stinging, and peeling skin. These are most often mild and are most common when treatment is started. 


How Can | Get Additional Information? 


This leaflet summarizes the most important information about RENOVA. If you would like more information, 
talk to your doctor or other health care provider. There is also a leaflet written for health professionals that your 
pharmacist can provide for you 
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Acne Treatment 
IMPORTANT 
Read Directions Carefully Before Using 


Cream - Gel - Liquid 
For Topical Use Only 


THIS LEAFLET TELLS YOU ABOUT RETIN-A (TRETINOIN) ACNE TREATMENT AS PRESCRIBED BY 
YOUR PHYSICIAN. THIS PRODUCT IS TO BE USED ONLY ACCORDING TO YOUR DOCTOR'S 
INSTRUCTIONS, AND IT SHOULD NOT BE APPLIED TO OTHER AREAS OF THE BODY OR TO OTHER 


































GROWTHS oR LESIONS. THE LONG-TERM SAFETY AND EFFECTIVENESS OF THIS PRODI 
OTHER DISORDERS HAVE NOT BEEN EVALUATED. IF YOU HAVE ANY QUESTIONS, BE SURE TO AS } 
YOUR DOCTOR. 

WARNINGS AND PRECAUTIONS } 

The effects of the sun on your skin. As you know, overexposure to natural sunlight or the artificial sunt gl 
of a sunlamp can cause sunburn. Overexposure to the sun over many years may cause premature aging of tr’ 
skin and even skin cancer. The chance of these effects occurring will vary depending on skin type, the clima}, 
and the care taken to avoid overexposure to the sun. Therapy with RETIN-A may make your skin moi 
susceptible to sunburn and other adverse effects of the sun, so unprotected exposure to natural or artifici, 
sunlight should be minimized. 

Laboratory findings. When laboratory mice are exposed to artificial sunlight, they often develop sk: 
tumors. These sunlight-induced tumors may appear more quickly and in greater number if the mouse is als 
topically treated with the active ingredient in RETIN-A, tretinoin. In some studies, under different condition: 
however, when mice treated with tretinoin were exposed to artificial sunlight, the incidence and rate ¢ 
development of skin tumors was reduced. There is no evidence to date that tretinoin alone will cause th’ 
development of skin tumors in either laboratory animals or humans. However, investigations in this area ar 
continuing. 

Use caution in the sun. When outside, even on hazy days, areas treated with RETIN-A should be protecte 
An effective sunscreen should be used any time you are outside (consult your physician for a recommendatio| 
of an SPF level which will provide you with the necessary high level of protection). For extended si 
exposure, protective clothing, like a hat, should be worn. Do not use artificial sunlamps while you are usin: 
RETIN-A. If you do become sunburned, stop your therapy with RETIN-A until your skin has recovered. 

Avoid excessive exposure to wind or cold. Extremes of climate tend to dry or burn normal skin. Ski 
treated with RETIN-A may be more vulnerable to these extremes. Your physician can recommend ways 
manage your acne treatment under such conditions. 

Possible problems. The skin of certain sensitive individuals may become excessively red, swoller! 
blistered or crusted. If you are experiencing severe or persistent irritation, discontinue the use of RETIN-A ani 
consult your physician. 

There have been reports that, in some patients, areas treated with RETIN-A developed a temporary increas\ 
or decrease in the amount of skin pigment (color) present. The pigment in these areas returned to norme! 
either when the skin was allowed to adjust to RETIN-A or therapy was discontinued. 

Use other medication only on your physician's advice. Only your physician knows which other medication! 
may be helpful during treatment and will recommend them to you if necessary. Follow the physician” 
instructions carefully. In addition, you should avoid preparations that may dry or irritate your skin. Thes 
preparations may include certain astringents, toiletries containing alcohol, spices or lime, or certain medicate¢ 
soaps, shampoos and hair permanent solutions. Do not allow anyone else to use this medication. 

Do not use other medications with RETIN-A which are not recommended by your doctor. The medication! 
you have used in the past might cause unnecessary redness or peeling. 

If you are pregnant, think you are pregnant or are nursing an infant: No studies have been conductec 
in humans to establish the safety of RETIN-A in pregnant women. If you are pregnant, think you are pregnant! 
or are nursing a baby, consult your physician before using this medication. 

GELS ARE FLAMMABLE. Note: Keep away from heat and flame. Keep tube tightly closed. 


AND WHILE YOU'RE ON RETIN-A THERAPY 
Use a mild, non-medicated soap. Avoid frequent washings and harsh scrubbing. Acne isn’t caused by dirt, sc 
no matter how hard you scrub, you can’t wash it away. Washing too frequently or scrubbing too roughly may. 
at times actually make your acne worse. Wash your skin gently with a mild, bland soap. Two or three times 
day should be sufficient. Pat skin dry with a towel. Let the face dry 20 to 30 minutes before applyinc 
RETIN-A. Remember, excessive irritation such as rubbing, too much washing, use of other medications no’ 
suggested by your physician, etc., may worsen your acne. 


HOW TO USE RETIN-A (TRETINOIN) 
To get the best results with RETIN-A therapy, It is necessary to use it properly. Forget about the instructions 
given for other products and the advice of friends. Just stick to the special plan your doctor has laid out for 
you and be patient. Remember, when RETIN-A is used properly, many users see improvement by 12 weeks 
AGAIN, FOLLOW INSTRUCTIONS - BE PATIENT - DON'T START AND STOP THERAPY ON YOUR OWN - IF: 
YOU HAVE QUESTIONS, ASK YOUR DOCTOR. 


To help you use the medication correctly, keep these simple instructions 
in mind. 


* Apply RETIN-A once daily before bedtime, or as directed by your 
physician. Your physician may advise, especially if your skin is sensitive, 
that you start your therapy by applying RETIN-A every other night. First, 
wash with a mild soap and dry your skin gently. WAIT 20 to 30 MINUTES 
BEFORE APPLYING MEDICATION; it is important for skin to be 
completely dry in order to minimize possible irritation. 


It is better not to use more than the amount suggested by your physician 
or to apply more frequently than instructed. Too much may irritate the 
skin, waste medication and won't give faster or better results. 


Keep the medication away from the corners of the nose, mouth, eyes 
and open wounds. Spread away from these areas when applying. 














* Cream: Squeeze about a _ half inch or less of medication onto the 
fingertip. While that should be enough for your whole face, after you have some experience with the medi- 
cation you may find you need slightly more or less to do the job. The medication should become invisible 
almost immediately. If it is still visible, you are using too much. Cover the affected area lightly with RETIN-A 
(tretinoin) Cream by first dabbing it on your forehead, chin and both cheeks, then spreading it over the 
entire affected area. Smooth gently into the skin. ! 
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* Gel; Squeeze about a half inch or less of medication onto the fingertip. While that should be enough for 
your whole face, after you have some experience with the medication you may find you need slightly more, 
or less to do the job. The medication should become invisible almost immediately. If it is still visible, or if 
dry flaking occurs from the gel within a minute or so, you are using too much. Cover the affected area 
lightly with RETIN-A (tretinoin) Gel by first dabbing it on your forehead, chin and both cheeks, then spreading 
it over the entire affected area. Smooth gently into the skin. 


* Liquid: RETIN-A (tretinoin) Liquid may be applied to the skin where acne lesions appear, spreading the 
medication over the entire affected area, using a fingertip, gauze pad, or cotton swab. If gauze or cotton 
is employed, care should be taken not to oversaturate it to the extent that the liquid would run into areas 
where treatment is not intended (such as corners of the mouth, eyes, and nose). 


* It is recommended that you apply a moisturizer or a moisturizer with sunscreen that will not aggravate your * 
acne (noncomedogenic) every morning after you wash. 


WHAT TO EXPECT WITH YOUR NEW TREATMENT 1 
RETIN-A works deep inside your skin and this takes time. You cannot make RETIN-A work any faster by | 
applying more than one dose each day, but an excess amount of RETIN-A may irritate your skin. Be patient. 

There may be some discomfort or peeling during the early days of treatment. Some patients also notice that 
their skin begins to take on a blush. 

These reactions do not happen to everyone. If they do, it is just your skin adjusting to RETIN-A and this 
usually subsides within two to four weeks. These reactions can usually be minimized by following instructions 
carefully. Should the effects become excessively troublesome, consult your doctor. j 

BY THREE TO SIX WEEKS, some patients notice an appearance of new blemishes (papules and pustules). | 
At this stage it is important to continue using RETIN-A. 

If RETIN-A is going to have a beneficial effect for you, you should notice a continued improvement in your | 
appearance after 6 to 12 weeks of therapy. Don’t be discouraged if you see no immediate improvement. Don't 
stop treatment at the first signs of improvement. 

Once your acne is under control you should continue regular application of RETIN-A until your physician 
instructs otherwise. 


IF YOU HAVE QUESTIONS 
All questions of a medical nature should be taken up with your doctor. For more information about RETIN-A 
(tretinoin), call our toll-free number: 800-426-7762. Call between 9:00 a.m. and 3:00 p.m. Eastern Time, Monday 
through Friday. 
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DONNER LAKE shimmers below hikers on the Mt. Judah Loop Trail near Donner Pass. 


Summer sun warms Donner Summit 
into a Sierra playground 


@ Winter doesn’t knock at Donner Sum- 
mit, in the Sierra Nevada just west of 
Lake Tahoe. It barges in with an attitude 
that’s as hard as ice. The bite of frigid 
winds reminds shivering locals that 
Truckee can be the coldest place in the 
country, and any remaining doubters 
need only reflect on the fate of the snow- 
bound Donner Party back in 1846. 

Summer on the summit is a different 
story. Cresting in cliffs that resemble 
medieval battlements, the High Sierra 
here becomes a parkland of forests and 
wildflowers that is both inviting and 
accessible by July. While the area isn’t 
exactly undiscovered, it isn’t over- 
crowded either—partly because the 
summit’s most magnificent mountains 
and lakes aren’t visible from the wide 
lanes of Interstate 80, which zips right 
through the region’s heart. 

The best way to view this country is 
to get off the freeway and onto old 
Donner Pass Road, a slow but scenic 
byway meandering 11 miles to the 


historic railroad town of Truckee. 

From the turnoff at Soda Springs, the 
road first makes a surprisingly gentle 
climb past Sugar Bowl and Donner ski 
areas to the 7,088-foot pass. Stop at the 
top to check out the road’s precipitous 
drop down the eastern face of the pass. 
Due east, the indigo pool of Donner 
Lake shimmers under the sun. Its far 
shore, where the Donner Party made its 
ill-fated winter camp, is now part of 
Donner Memorial State Park. 

To the right of the lake, behind a low 
ridge, is Coldstream Canyon, site of the 
original Overland Emigrant Trail and now 
a good beginner’s mountain-bike ride. 
To the left, north of the freeway, is the 
location of the first completed leg of the 
Donner Lake Rim Trail, a proposed 22- 
mile track that will eventually encircle the 
lake. Behind you the Pacific Crest Trail 
crosses the road at the top of the pass. 
Beyond Donner Lake is the town of 
Truckee. With its historic buildings, 
restaurants, and shops, Truckee’s Com- 
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DONNER SUMMIT 
LODGING 


@ LOCH LEVEN LODGE. This small, 
simple, family-style motel sits right on 
Donner Lake. Eight units, seven with 
kitchenette. From $86. 13855 Donner 
Pass Rad.; (630) 587-3778. 

@ RAINBOW LODGE. The desk staff 
was cranky the night we stayed, but 
that couldn’t spoil the lodge’s rustic 
stone-and-timber appeal. Thirty-two 
rooms, 12 with private bath. From $79. 
2 mile west of the Rainbow Rad. exit 
from I-80; (530) 426-3667. 

MM RICHARDSON HOUSE BED & 
BREAKFAST INN. This delightfully 
restored Victorian offers eight rooms, 
six with private bath. The inn gets noise 
from nearby freeway and railroad, 
though the innkeepers assure us that 
new air conditioning muffles the sound. 
From $100. 10154 High St., Truckee; 
(888) 229-0365. 

@ TRUCKEE HOTEL. Like the nearby 
Richardson, this venerable hotel wears 
its history well. Eight of its 37 rooms 
have private bath. From $85. 10007 
Bridge St., Truckee; (800) 659-6927. 


mercial Row (Donner Pass Rd.) is well 
worth a leisurely investigation. 

For information about lodging and 
summer events, contact the Truckee 
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3-DAY WEEKEND 


Donner Chamber of Commerce at (530) 
587-2757 or www.truckee.com. For hik- 
ing and camping information and maps, 
contact the Tahoe National Forest Big 
Bend Visitor Information Center (it’s a 
mile west of the Rainbow Rd. exit from 
I-80). The center is open 8 to 4:30 daily 
in summer; call (530) 426-3609 or visit 
www.r5.fs.fed.us/tahoe. 

So make a few phone calls, and go. 
This time of year, all you'll require are 
hiking and biking gear and sun protec- 
tion. The mountains call, and winter is 
still months away. 

Area code is 530. 


Getting primed. Start with a big, bad, 
put-gravy-on-it breakfast at Coffee And 
(10106 Donner Pass Rd.; 587-3123). 
Got milk? Ponderosa Deli (10068 
Donner Pass Rd.; 587-3555) has what- 
ever picnic supplies you forgot. 

Tragic beauty. A short drive west of town 
on Donner Pass Rd. takes you to Donner 
Memorial State Park (12594 Donner 
Pass Rd.; 582-7892), where a small mu- 
seum tells the tragic story of the Donner 


WEEKENDERS RELAX on Donner Lake 
docks (below) and at Cottonwood 
Restaurant & Bar above Truckee (right). 





Party. A short nature trail takes you past a 
site where the families built shelters; take 
the trail out along the lakeshore for gor- 
geous views. ‘. 
To make a day of it, rent kayaks, ca- 
noes, fishing boats, and even personal 
watercraft in the park at Donner Lake 
Water Sports (reserve ahead; 582-1999), 
starting at $10 per hour for a paddleboat. 
Afternoon leg-stretcher. Continue accli- 
mating to the thin, high-elevation air on 
the easy, shady 2-mile trail up to Summit 
Lake; it connects to the Donner Lake 
Rim Trail. For a map, call the Truckee 
Donner Land Trust (582-4711). 
Over the rainbow. Take I-80 west over 
the summit to wet your whistle on the 
streamside patios of historic Rainbow 
Lodge (‘2 mile west of the Rainbow Rd. 
exit from I-80; 426-3661); stay for dinner 


(reservations advised) in the stone- 


walled dining room. 








Sprouts? Choose your fillings for eye- 
opening omelets at the Squeeze In 
(10060 Donner Pass Rd.; 587-9814). 
Emigrant pedal. Break out the mountain 
bikes for a long but easy ride on the Com- 
memorative Overland Emigrant Trail. 
Start at the Donner Camp Picnic Area 
on State 89 north of Truckee and head 
northeast; it’s about 12 fairly level miles: 
to picnicking at Stampede Reservoir. 
Paco’s Truckee Bike & Ski (11200-6 
Donner Pass Rd.; 587-5561) has maps, 
gear, and bike rentals for $18 per day. — 
Train town. Shop Truckee’s Commer- 
cial Row; pick up a Historic Truckee 
Walking Tour map at the train station 
(10065 Donner Pass Rd.). 

Table with a view. If it’s a balmy evening, 
reserve an outside table at Cottonwood 
Restaurant & Bar (call for directions; | 
587-5711) just before sunset for views of 
mountain-backed Truckee. 


Local rave. Head west early on Donner 
Pass Rd. to Donner Lake Kitchen | 
(13710 Donner Pass Rd., behind Donner | 
Pines Market; 587-3119), a local favorite. 
Hike the loop. Continue west to the 
top of the pass, and turn left down the 
gravel road next to the Alpine Skills 
International building to parking for the 
Pacific Crest Trail (PCT). The 4%2-mile Mt. 
Judah Loop Trail is a moderate hike that 
is one of the summit country’s most 
spectacular. Take the PCT behind Sugar 
Bowl ski area south 22 miles to Roller 
Pass and the historic Overland Emigrant 
Trail. From here, backtrack and turn right 
on the Mt. Judah Loop Trail. Panoramic 
views from the rounded, 8,383-foot sum- 
mit are the grand finale before you 
descend through a wildflower garden. 
Pacific dining. After this hike you de- 
serve a wood-fired pizza at Pacific 
Crest (10042 Donner Pass Rd.; 587- 
2626), one of Truckee’s best eateries. 
Again, reservations advised. 
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The treasure of Virginia City 


Discover the authentic riches of Montana’s best Gold Rush town 


BY DAVE G. HOUSER 








mw Carnet 
G0) Heléna® 
(5) 


lissoula 


Nort+ 


But 





Op D 
MONTANA ©) 
f Nevad 
278 Le ity 
Bannac ke Yd illo ae 
J ty 
BANNACK — { . 
STATE PARK ~ | 


ying in the scrubby foothills of 

southwest Montana like a nugget 

in a grit-filled pan, Virginia City is 
the best-preserved 19th-century Gold 
Rush town you’re likely to find any- 
where in the West. 

It’s not to be confused with Virginia 
City, Nevada, which staked its claim to 
fame on the enormous silver deposits of 
the Comstock Lode. This Virginia City 
burst on the scene in the spring of 
1863, when, in a classic strike-it-rich 
scenario, a roving party of six itinerant 
prospectors just happened to stumble 
cnto the world’s richest deposit of 
placer gold (found in gravel creek 
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Se ka alse 
“TIME TRAVEL: Virginia City’s. - 
business district takes visitors - 
~ back to the days of the Old Wes 
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beds). After the discovery, at Alder 
Gulch, the rush was on: Within months, 
some 10,000 gold-seekers, merchants, 
road agents, card sharks, and dance-hall | 
ladies jammed the town. 

After the rush ended a year later, the 
town still managed to eke out a living 
on mining until World War II. But by 
1945 plans were brewing to tear the 
town down and sell it for firewood. 

In rode Charles and Sue Bovey on 
white horses. Wealthy ranchers from 
Great Falls, Montana, with a fondness 
for history, they bought up much of the 
town and set about restoring the entire 
business district. 
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For more than 50 years, until their 
deaths, the Boveys continued to restore | 
and maintain Virginia City. In addition, © 
they bought and worked on a neighbor- 
ing historic town, Nevada City, in the | 
1950s. It was a love affair with history | 
that eventually took its toll on the fam- 
ily’s fortune. 

In 1997, unable to maintain the two 
historic complexes any longer, the 
Boveys’ heirs deeded the sites to Mon- 
TOWN CURATOR JOHN ELLINGSEN knows more about Virginia City and Nevada City tana for $6.5 million. 
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than just about anyone. Ask him about the blacksmith shop, which doubled as the The Bovey legacy is remarkable. When 
“vigilante barn” in 1863. At right: McGovern Dry Goods Store’s inventory turns heads. __ you visit Virginia City, it doesn’t take long 
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to discover what sets it apart from other 
old mining towns. Wallace Street, the 
ain drag, looks so authentic to the 
‘period as to seem almost contrived, like 


| The town’s business district includes 
more than 50 original buildings erected 
‘in the 1860s and ’70s. You can see 
here the state’s first newspaper, the 
Montana Post, was printed in 1864; 

across the street is the 1866 Wells, Fargo 
‘}and Company Express Office. 

_ Just down the street, Kiskadden Barn 
‘}and Blacksmith, the “vigilante barn,” has 
a solid place in Virginia City’s long and 
colorful history. Every Gold Rush town 
had its crooks, but from the start Virginia 
City found itself at the mercy of the ruth- 
less and highly organized Plummer 
' Gang. Honest miners soon took matters 

into their own hands; legend has it they 
met in December 1863 jn the loft of 
Kiskadden Barn to form a vigilante com- 
mittee. During the next two months, the 

‘vigilantes captured and hanged most of 
) the gang members. “That may well have 

® been the advent of the Neighborhood 

Watch program,” says longtime town 
™ curator John Ellingsen. “And you know, 

B there’s still a great sense of vigilance 

around here. Everyone looks out for 
everyone else, and woe be it to the poor 
# soul who tries to pull off a crime in 
m Virginia City.” 

Show up—on your best behavior— 
® during the annual Victorian Weekend 

® Festival (July 24-25 this year) and you'll 
® find Wallace Street filled with visitors 

| awaiting the parade, a ragtag affair that 
® moves out more or less at noon. It 

§ floods the main thoroughfare with cos- 

tumed entrants, some on foot or horse- 

® back and others crowded into vintage 

| wagons and stagecoaches. 

Other festival events, including a 
Victorian Salon and Reading at Sanders- 
Vanderbeck Center, are tame compared 
| with the parade—or, for that matter, 
the regularly scheduled Brewery Fol- 
| lies, a cabaret show at the H.S. Gilbert 
Brewery that’s wild enough for any old- 
time miner. 
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Virginia City 
travel planner 


Virginia City is about 85 miles south- 
east of Butte off State 287. The Vir- 
ginia City Area Chamber of Commerce 
produces a detailed walking tour 
brochure and can provide other gen- 
eral information; (800) 829-2969. 

Most of southwest Montana’s gold- 
mining towns are only faded memories 
today, but the two listed below, Ban- 
nack State Park and Garnet, have sur- 
vived as ghost towns and are worth a 
visit while you're in the region. 

Area code is 406 unless noted. 


Dining 

Lynch’s Virginia City Cafe. Hearty 
homestyle cooking served inside or 
alfresco beneath a gazebo. 270 Wal- 
lace St.; 843-5577. 


Lodging 

Fairweather Inn. Historic Victorian 
hotel right in the middle of things. $50 
with private bath, $45 with shared 
bath. Wallace St.; (800) 648-7588. 
Stonehouse Inn Bed & Break- 
fast. Century-old native-stone B&B 
overlooking the town. $55. 306 E. 
Idaho St.; 843-5504. 


Ghost towns 

Bannack State Park. Off County 
278 about 80 miles west of Virginia 
City, the park protects the remnants of 
more than 50 tumbledown buildings 
that once made up the gold-mining 
town of Bannack. Bannack Day Cele- 
bration is held annually during the 
third weekend in July. 8 A.v.-9 P.M. 
daily May-September. $4 parking; 
834-3413. 

Garnet. Hidden away in the Garnet 
Mountain Range about 30 miles east 
of Missoula (off I-90; about 120 miles 
north of Virginia City), it’s said to be 
Montana's most intact ghost town. 
Dawn-dusk daily May-September. $2; 
329-3884. @ 
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The natural splendor of 





Quail Lodge lends itself 
to the ultimate 
experience in 
relaxation. Escape from 
reality...surrender to the serenity. 


Rejuvenate your spirit...stimulate 





your senses. Relish 
tranquil moments 


and indulge in luxury. 





Discover why self 


indulgence has become 


MOTELS TS 
wine 
} 


roe 


an art form at Quail Lodge. 


———___ fits it 


QUAIL LODGE 


RESORT & GOLF CLUB 











| (888) 828-8787 


8205 Valley Greens Drive ¢ Carmel California 93923 
www.quail-lodge-resort.com 


Managed by THE PENINSULA GROUP 
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A TIME FOR REFLECTION: Fly-fishing the placid Little Tule River in the shadow 


of 14,162-foot Mt. Shasta. 


The hidden waters 


of Ahjumawi 


Tucked into a remote corner of California, 
this state park offers boating, wilderness— 


and splendid isolation 


BY TOM KAMINSKI 


n a summer morning way up 

in the northeast corner of Cal- 

ifornia, our small motorboat 
putters along glassy Little Tule River 
to Ahjumawi Lava Springs State Park’s 
dazzling blue waters. Western grebes, 
Canada geese, mallards, ruddy ducks, 
and cinnamon teals croak and honk 
when they see us. Some noisily take 
flight, only to splash down a few 
seconds later. 

Swifts dart about as Swainson’s and 
red-tailed hawks soar above. Deer graze 
beyond feathery tules, stippled cattails, 
and yellow evening primroses that line 
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the gentle banks. Mt. Shasta’s glaciers 
gleam on the northwest horizon; to the 
southwest, Mt. Lassen’s snowfields | 
shine in the morning sun. And with our | 
attention thus diverted, serenity steals 
into the boat. 

While 200,000 visitors annually pile 
into Northern California’s McArthur- 
Burney Falls State Park, only 2,000 
intrepid souls discover the land of 
rivers, lakes, wildlife, and lava flows just | 
30 miles to the east. 

But 6,000-acre Ahjumawi Lava Springs 
State Park, home to one of the world’s 
largest freshwater spring systems, may 
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soon become more popular—now that 
the “boat barrier” has been broken. 

“The park is accessible only by boat,” 
explains ranger Steven D. Moore, “and 
until recently, visitors had to bring 
their own.” 

Now, however, Lava Creek Lodge has 
accumulated motorboats and canoes to 
rent and is only 25 minutes, by water, 
from the park. We’ve been told that it is 





an outing not to be missed. 

We land next to a footbridge span- 
ning Ja-She Creek and head west a 
short distance to a site occupied before 
the 1820s by the Ahjumawi (“where the 
waters come together”) band of the Pit 
River Native American tribe. The vil- 
lagers are gone now, but their bedrock 
mortars and middens remain as testa- 
ment, ensconced in the chaparral. 

East of the bridge, at the lush oases 
along Lava Springs Trail called Crystal 
Springs and Horr Pond, we find stone 
fish traps built and still occasionally 
used by the tribe’s descendants. The 
traps are striking in their tree-lined, 
sun-dappled, watery quiescence. Near- 
by springs quietly burble into the 
aquamarine vastness of Horr Pond and 
Big Lake. 

Continuing east, we watch for resi- 
dent deer, coyotes, bobcats, porcupines, 
marmots, and snakes. 

Horr Pond’s three waterside camp- 


sites mark the point about a mile east of 
Ja-She Creek where Spatter Cone Loop 
Trail branches off to the north. We take 
it and cross increasingly barren lava to a 
grove of junipers where ospreys nest. 

We retrace our 2'2-mile path to the 
boat amid a growing number of mos- 
quitoes. No matter: Forewarned, we’re 
covered with deet. 

The river reflects a radiant solar nim- 
bus crowning Mt. Shasta as we return 
to Lava Creek Lodge. It sits on the 
wooded northern edge of Fall River 
Mills at Eastman Lake, a wide spot in 
the Little Tule River. It is clean, simply 
furnished, and comfortable. Meals are 
hearty and delicious, ambience is 
down-home charming, and the views 
are stunning. 

A flock of Canada geese whiffles onto 
a distant pond. Cruising trout snap up 
mayflies and other morsels. We’ve seen 
no one during our entire outing. 

We'll be back. 





AHJUMAWI! TRAVEL PLANNER 


For visitor information on the general area as well as more lodging sugges- 
tions, call the Fall River Valley Chamber of Commerce; (530) 336-5840. 
Area code is 530. 


Getting there 

From Redding, drive 72 miles east on State 299 to the town of McArthur. 
Turn north on Main St. and proceed 3 miles (on a dirt road) to the Rat 
Farm (McArthur Swamp) boat landing. Ahjumawi Lava Springs State Park 
is across the water. 


Lodging 

AHJUMAWI LAVA SPRINGS STATE PARK. Nine campsites with firepits, 
tables, vault toilets. Open year-round, no reservations. $7 a night; 335-2777. 
FALL RIVER HOTEL. Fourteen rooms, 10 with individual bathrooms, all with 
antique furniture. 24860 Main St., Fall River Mills; open year-round. From 
$47; 336-5550. 

LAVA CREEK LODGE. Seven cabins, eight rooms attached to lodge; 
full bathrooms. Rents motorboats to guests ($80 a day) and nonguests ($95 
a day). End of Island Rd., Fall River Mills; open mid-April to mid- 
December. From $75; 336-6288. 
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DOGGING IT: Bryer takes locals Jason and Katie 


Sharp for a hike near Ja-She Creek. 
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Walter & Debbie Thomas 
2 coats of Cabot in 1996. 


To locate the retailer nearest you, call 1-800-US-STAIN ext. 415. _, 
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A KING ISLAND DANCER performs the introduction to the Wolf Dance. 
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C Hess em whos hte Use BaquaSpa;" the original bromine-free, chlorine-free Water Care System. BA UA 


gentle feel that’s more soothing, more relaxing. Unless you're bacteria. 


Nothing beats BaquaSpa when it comes to effective bacteria control. Better yet, BaquaSpa gives water a soft, 5 rN 


Just call 1-800-662-5057 or visit us at www.baquaspa.com for the Authorized BaquaSpa Dealer near you. Water Care System 
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ASPOM INE free. dees ree. 


©1999 Zeneca, Inc BaquaSpa and “Powerful protection. Gentle J water.” are trademarks of Zeneca Limited. 
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Cultural 
odyssey 


Anchorage introduces visitors 
to Alaskan tribal lifestyles 


BY CHARLES WOHLFORTH 





n the sad history of the European 

conquest of America, one of the! 

most compelling chapters—the 
story of Alaska’s original inhabitants—_ 
has a relatively happy ending. Most. 
of Alaska’s indigenous peoples were) 
never defeated in battle or forced from 
their land. In many bush villages, the ' 
old languages are still spoken and resi- | 
dents still live from the land in tradi- 


et 


tional ways. 
Unfortunately, few tourists ever expe- | 
rience the rich cultural adventure of an | 


Alaska village journey. So Alaskans have 


ed 


Powerful protection. 
Gentle water.™ 








| 


brought the village culture to town. 
Opened in May in Anchorage, the 


_ Alaska Native Heritage Center aims to in- 
troduce visitors to Alaska’s first peoples. 
On 26 thickly wooded acres, the $15- 
| million center amounts to an extraordi- 
-nary cultural museum. In addition to 


4 
‘|, several indoor galleries, five outdoor vil- 


_ lage sites surrounding a lake represent 
the traditional lifestyles of groups such 
as the Aleut, Athabascan, and Tlingit. 
But the center is more than a muse- 
um. Every day during the visitor season, 
Alaskans of all ages share their peoples’ 
cultural traditions with visitors. Masters 
of tribal dance, storytelling, and music 
perform throughout the day; craftspeo- 
_ ple work in five shops, creating clothing, 
tools, and other objects out of skin, 


; wood, grass, bone, and metal. 








No visitor attraction could ever tell 
the whole story of the diverse cultures 
hailing from the Arctic Ocean tundra to 
the Inside Passage rain forests, but the 
new Alaska Native Heritage Center 
paints a surprisingly in-depth picture of 
a world that few outsiders know. 

8800 Heritage Center Dr., Anchor- 
age; 9-9 daily May-September. $19.95, 
$14.95 ages 7-16; (800) 315-6608 or 
www.alaskanative.net. 


A GREATLAND TRADITIONAL DANCER 


demonstrates her ancestors’ ways. 
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Send for this 
free book. 


Read it by 
the window. 


Tips on fashion, safety, energy efficiency, privacy. If it has anything to 


do with dressing a window, we've got it covered. From the world- 


wide leader in window fashions. Send this coupon to: Hunter Douglas, 


PO. Box 308, Mount Olive, NJ, 07828. 


Or call 1.800.238.3883, ext. 213. HunterDouglas 


WINDOW FASHIONS 
Name 
Address . City 
State Zip. Phone 213 


How soon will you be starting your project?.... Within 3 months ....3-+ months 
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Sunset’s new idea house is 
designed for Western Living! Floor Plan 


Meet the new Western ranch house: it’s expansive, flexible, 
and gracious, and it embraces the outdoors. We asked archi- 
tect Frank Stolz, principal of South Coast Architects, 
Newport Beach, California, for the ultimate Western home. 
He gave us a 4,700-square-foot house that’s packed with 
innovative design ideas. Just look at these features: 






MASTER 
ENTERTAINING BEDROOM 


TERRACE 



















'IBRARY 
9 x 12’ 





LIVING ROOM 


* Iwo garages—one for two cars; one SHADE “ —s 
for one car—defining a motor court 7 Ae ae CHILDREN’S 


PLAYROOM 
13’ x 12’ 


1 — , 
BEDROOM/ it s gy BA 
DEN a 
13’ x 12’ : Di/ } 





FAMILY ROOM 


17°x 19" 








Master suite with gallery, walk-in closet, | 
double-door shower, whirlpool tub, two sinks 










Two more bathrooms and three powder rooms 























DINING 
ROOM BEDROOM/ 
e 13’ x 17’ TO CET OFFICE 





Two bedrooms with access to the front porch: DINING PATIO 
either one can function as a home office, den, 


or au pair’s room 


dGaxaies 








A third children’s bedroom or playroom 


2-CAR GARAGE 
22’ x 22’ 





CASITA 
OFFICE/ 
WORKSHOP 
12’ x 12’ 










Children’s sleeping porch 


Living room with fireplace and doors 
Opening to entertaining terrace 


Library off the living room 
Formal dining room 


oe ye 5 ‘ AZIN F WESTERN LIVIN 
* Dining patio/outdoor kitchen ee 


* Morning room/lanai Call toll-free today. 


Family room with fireplace and media center 


* Casita that can function as a home office or workshop 1 -888-2 ts 5 5 88 


All major credit cards accepted. Or send a check to Sunset 1999 Idea House, 
PO. Box 75488, St. Paul, MN 55175-0488. Make check payable to 


All these uniquely Wester: features can be yours in a package of Sunset/HomeStyles: $714 for the first set of blueprints and specifications, $744 
blueprints and specifications, for a very affordable $714 (plus ship- for four sets, or $789 for eight sets. Add $15.00 shipping and handling for one 

; : set, $17.50 for four sets, $20.00 for eight sets. Minnesota residents add 6.5% 
ping and handling). 


sales tax. 





To advertise call 1-800-222-9404 





ARIZONA 


One of the top 25 small hotels 


in the world. 
Travel & Leisure Magazine - 1998 


The flavors 
and aromas say 
I'm in France. 
My secluded 
cottage says 

= I'm in love. 


The dramatic 
red rocks say... 


L’Auberge de Sedona” 
For reservations please call 1-800-272-6777 


Visit our website at http://www.lauberge.com 
301 L’Auberge Lane : P.O. Box B + Sedona, Arizona 86336 





ANAHEIM 


Treat your family to the 


magic of Disneyland® Park 
with the Hyatt touch 


byd3@):\ le No place makes a grown-up feel 
PV URM ENS like a kid the way Disneyland Park 


ese, mg does, and no place makes kids feel 


more welcome 
than the Hyatt 
UU Daa tN!) bs 


Regency Alicante. 
ea FEATURES: 
peuRRESSe! Outdoor pool, spa, 






from Breakfast Buffet . 
: wall exercise room, 


tennis courts, a complimentary 
shuttle to Disneyland Park, 
just blocks away. For reserva- 
tions call 800-233-1234 and 
ask for offer code ALIR69. 


100 Plaza Alicante, Harbor Bl. & Chapman Ave. 
Anaheim, CA 92840 + 714-750-1234 





NEAR DISNEYLANDePARK 
Feel the Hyatt Touch” 


“Void 6/1/99 -9/6/99. Al rates ore subject to availability ond must be mode in advance. Rate is per room, per 
fight. Children up to 18 years of age eat free from the breakfast buffet at Cafe Alicante, Children must be accompanied 
the restaurant by 0 poying adult; up to 2 children per paying odult. Guest is responsible for oll charges exclusive of this 
ffex. No cedit for unused porfion. Some blackout dates may apply. Other restricions may apply. ©1999 Hyatt Corp 
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CALIFORNIA 


MARRIOTT 
5S UM MER 
By S.-C. cAleoP aa eiens 

Two-For-Breakfast 
SAN FRANCISCO AREA Gp 
Monterey Marriott $149-$199B 


Ookland Marriott City Center SIA 
% Son Froncisco Airport Marriott SH9A 


_ $6San Mateo Marriott STI9A 


Son Ramon Marriott S79.A 


. FSonta Clora Mariott $109 A 


Walnut Creek Marriott S104 A 
SANTA BARBARA AREA 


J Rancho Sonta Barbora Marriott $898 


4 


Thinks: 
fun is 


sevious 





business! 


So get Aown to business and plan your summer 
fun with these fabulous “Two for Breakfast” 

offers! These great vates include a Mawviott 
guestvoom and a Aelicious breakfast for two! 


Call now toll-fvee! 


SS 8-SCA-OGSO 


ov go to 
www.gowestmavviott.com 


®) 
Marriott 


HOTELS: RESORTS: SUITES 


Rates are valid May 23 - September 6, 1999* and are subject to availability at the time of reservation. Rates above 
include breakfast for two people per room, per night. 
Rates are subject to change without notice and are not valid with ony other offer or for groups of 10 or more. Black-out dates 
do apply. These restrictions apply to all hotels participating in this promotional offer. 

* Rates for Palm Springs area are only valid July 5 - September 5, 1999. 

sk Arrive on Friday to toke advantage of our “Can't Beat Friday” rates at these participating hotels (subject to availability). 


CATALINA ISLAND 


A Novas COUNTY AREA 


(Santa Ynez Valley) S159 A 


LOS ANGELES AREA 
¥% Long Beach Marriott lie S109 A 


| Los Angeles Airport Marriott $105 A 


Marina Beach Marriott S174 
(Marina del Rey) 


" $Torance Mariott $109 A 


$144 B 


noheim Marriott $109 A, B 
Costa Mesa Marriott Suites  $89-$109 A 
Fullerton Marriott S89 A 
Selivine Marriott $89-$109 A 
Laguna Cliffs Marriott Resort $1548 

at Dona Point 
Newport Beach Marriott 
Hotel & Tennis Club 
Newport Beach Marriott 

Suites 


SAN DIEGO AREA 
Coronado Island Marriott $209 B 
Resort $249 A 
Lo Jolla Marriott SI79A 
Son Diego Marriott $175-S195A 
Hotel & Marina 
Son Diego Marriott Mission Valley  $156A 


“PALM SPRINGS AREA 
Marriott Desert Springs $139 A* 
Resort & Spa $109 B* 
Roncho Los Palmas Marriott $119 At 
Resort & Spa $99 Be 


A= Available Friday and Saturday 
B = Available Sunday thru Thursday 


$129- 159A, B 


5119-159 A,B 





GOLD COUNTRY 




















One call arranges boat, 


Pavilion oar and Discovery Tours. 


JUNE 18 THRU SEPT 25 1999 PACKAGES 


SI11- $273 i PERSO GHT un UBL Oe DETENE 
www.catalina.com/scico/ $00- 851 -0216 ae 





Sterling Gardens S&B 
at 18047 Lime Kiln Road, Sonora, CA 95370 
m =—A Secluded English Tudor Inn 


2 
Located o on 10 private acres close to town/golf. 4 unique 
rooms with queen bed, private bath, sitting area, VCR, AC, 
full gourmet breakfast - ISDN-email/internet access 


(209) 533-9300 (800) 510-2225 


http://www.sterlinggardens.com 
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CENTRAL COAST 


Ce ly 
HEARST CASTLE” 


...without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Summer Value Package, including: 


e 2 Nights Deluxe Lodging 


e Hearst Castle Tickets S 1 1 4* 


e Elegant Dinner 

e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 


www.elreygardeninn.com 


Highway 1 

P.O. Box 200 

San Simeon 

CA 93452 

* Per person, 
dbl. occ., some 
restrictions 





HALF MOON BAY 


IMAGINE “ocean lofts” 
of sandy beach 


seven mile 5 


ing fireplace... wet bar 


with f ounters tereo system 


BEACH HOUSE INN & CONFERENCE CENTER 
HIGHWAY 1t * HALF MOON Bay, CA 


800.315.9366 WWW.BEACH-HOUSE.COM 


HIGH SIERRA 


THE GREAT FAMILY 
ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat'l Parks ata cool 7500’. A place where 
both grownups and kids alike can experience action- 
packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas, Uncrowded! Smog-free! 
* Private Lake: Waterskiing, Canoeing, Sailing; 
* Heated Pool * Tennis Courts © Riding Stables 
* Trout Streams ¢ Rifle & Archery Ranges * Aerobics 
© Guided Scenic Hikes * Youth & Teen Programs 
¢ Nursery & Pre-School © Artist of the Wee 
¢ NEW 10 Jet Spa and MUCH MORE. 
FULL or “MINI” Weeks 6/21 - 9/6. Rates include 
delicious Meals, Lodge Rooms/pvt bath or Cabins/near- 
by bath house AND Activities. Weekly Adult Rates $665 
up. Varied Youth Rates $605 up Call for “MINI” rates 
( fy ACCREDITED | Phone Toll-Free 
CAMP . 
ue @| 800-227-9900 
= FREE Color Brochure 
www.montecitosequoia.com 


American Camping Association J 
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_ Discover the treasures of California’s 4 
— Eastern Sierra... gold mines, antique ¥ 
~ trains, museums, Native American 
artifacts, ancient trees, rainbow trout 
Si and magnificent mountain scenery. Call 
for a frée treasure map and:lodging info: 
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7 South 
Lake _ 





Your vacation starts heres. 


HIGH SIERRA 


130 miles 
of California’s 
wild side. 


Mono County. 
Lakes and streams to fish, mountains to hike 
and bike, wildflowers, waterfalls, hot springs 
and ghost:towns... come explore Mono County 
along scenic Hwy. 395. Call for a revealing map 
and discover unlimited adventure. We’re out 
there at www.monocounty.org 


800-845-7922 





Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 


| STRAWBERRY INN 
1-800-965-3662 


www. strawberryinn.com 
New Cabins « Furnished 
Fireplaces Full Kitchens 


£4444 


1-888-965-0885 


Highway 108 in Strawberry, CA 












Rélax In The Heart 
Of The Sierras 


= Old Fashioned Mountain Lodge: 
* Modified American Plan 
* Individual Cabins & Maid Service 


* Beautiful Mountain Lakes Nearby 
Fishing * Htking + Swimming * Relaxing 
Gold Lake Lodge | 
(Bstablished 1912) i 
P.O. Box 25 Blairsden, CA 96103 
Call ($30) 836-2350 for reservations and free brochure, 





GRAY FAGLE JODGE 


Enjoy gourmet dining in a cozy lodge. Relax 
in a rustic cabin. Hike, bike, fish or just kick 
back. Rates include cabin, breakfast, dinner 
and maid service. Golf packages. 


1-800-635-8778 


www.grayeaglelodge.com 
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HUMBOLDT COUNTY 





explore ancient 
pathways 
vistt the 
Redwood Coast 


Free avel planner (800) 346-3482 
www.redwoodvisitor.org 


17714). One alifornia...come find it! 


LAKE TAHOE/RENO AREA 





— Restaurants ~ Meeting Facilities ~ Concerts ~ 


S ADOLUS Ce gene) 


Pr ae, 





Climbing Wall 





There's something fun for everyone, 
and it's all on-site at Northstar: 


18 hole golf course, mountain bike park, 
3 outdoor pools and spas, climbing wall, 
horseback riding and more. 


Kids get a FREE / day at Minors' Camp 
(licensed child care & camp) 
with every lodging reservation. 


Conveniently located just minutes 
from Truckee and North Lake Tahoe. 


1-800-GO NORTH 
wwwsskinorthstar.com 


— suoiunsay Ajiwey ~ QnjD yenboey B wims ~ 


- Mountain Bike ‘Park — Minors’ Camp Child Care~ 


Restaurants ~ Meeting Facilities —~—Weddings ~ Adventure Challenge Course ~ Tennis ~ Shopping 





- 18 Hole Golf Course 





Lodging ~ ” 














TAHOE RENTAL CONNECTION 


South Lake Tahoe Vacation Rentals 


—SSSSS== 
Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 
Specialist... Townhouses. Best selections at reasonable prices 

For Reservations: 1-800-542-2100 e (530) 542-2777 





www.tahoerentalconnection.com 
2241 James, Suite 3, So. Lake Tahoe, CA 96150 














LAKE TAHOE/RENO AREA 


including a ro 


LAKE TAHOE/RENO AREA 


other of our activities. Tennis, mountain biking, dining, spa and beauty services 
or shopping—you choose with the Resort’s exclusive Flexiplan options. _ 


Ovvwvwv 


“1-800-403-3680. 


5 Miles From Lake Tahoe « 200 Miles From San Francisco * 45 Minutes From Reno/Tahoe International Airport 





*Per person, double occupancy, valid Sunday through Thursday, peak season, subject to availability, 










All Inclusive 


VACATION 









Horseback riding, swimming, 
tennis, fishing in northern 
California’s high desert country. 
Hearty meals, comfortable 
lodging, spectacular scenery. 
Singles, couples, families & groups. 


SP/INISH SPRINGS GUEST RANCH 
Call for color brochure 


and reservations: 1 -800-272-8282 
ba 
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LAKE TAHOE VACATIONS 


* Condominiums 


+ Vacation Homes 


- Nightly from 


$99 to $2,500” 
ENJOY TAHOE’... 


- Beaches 
- Golf Courses 


« Casinos & more! 
*per night 


7 OiT V0 


WY Resort Properties 





vacation station NORTH LAKE TAHOE 
fake Tihe— INCLINE VILLAGE 


Come experience beautiful Northshore/Lake Tahoe. 
Finest selection of lakefront & lakeview homes & Condos. 


Leases by days, weekly, or monthly, daily rates from $65.-$700. 


* Near Casinos, fine dining, crosscountry and downhill skiing, 
discount lift tickets. 
* FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 












RENTALS 


pent 


888 266-3612 


www.bratresort.com 


Conpos 





L : CHALETS | 
Accommoparions VIEW & BOOK ON LINE 
PLU A RV 


www. TahoeAccommodations.com 


800-544-3234 
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LAKE TAHOE/RENO AREA 


PER ROOM, PER NIGHT 


FOR RESERVATIONS CALL 
1-8S00-HARRAHS 


ASK FOR OFFER CODE “ASUN49” 


Harrahs 


RENO 


Your biggest nights happen here.® 
harrahsreno.com 


Offer valid East Tower only, Sunday through 
Thursday, June 27-July 29. Excludes Fridays & 
Saturdays. Subject to availability. Some restrictions 
may apply. Special Event periods excluded 
Not available to groups or conventions 


©1999, Harrah's Entertainment, Inc ASUN49 
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EST RE ae id 


CHiLpReEn'S latineEe 


Winnie the Pooh Midsummer Night's Tail 


Voted “Lake Tahoe's Best Event” Year After Yea 
Performances Tuesday through Sunday at 
Beautiful Sand Harbor State Park © Incline Village, Lake fahoe 


Tickets $18 - $28 
For Information and Reservations Call: 
800.74.SHOWS (800.747.4697) or 775.832.1616 


50B SUNSET 









LAKE TAHOE/RENO AREA 


Summertime at Tahoe is anything but 
taxing. Invigorating is more like it. As well 
as easy. One free call to our reservation 


service accesses hundreds of lodging choices. 


With your reservation you get a free 
Adventure Passport with special values on 
dining and activities. 


Call today. And find yourself at Lake 
Tahoe tomorrow. 


north lake tahoe 


resort association 


888.898.2463 


toll-free 
www.tahoefun.org 





REN Isel\oas 


RENO 


Deluxe room 
Free breakfast buffet 
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LAKE TAHOE/RENO AREA 
shopping hiking owiummung nak climbing dinin, 


{oceing golfing biking eeee 





) 
1 


History and so much mote... 
For wore ptonmatOn WT ae 
and a FREE gift, ca 
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SOUTH LAKE TAHOE 


Lakefronts ¢ Condos ¢ Cabins 


Pee EM Affordable Quality Rentals 
te oS Gall for $50 off your rental 


MCKINNEY & ASSOC., INC. _1o Preview Vacation Homes see 


A www.2cTahoe.com/mckinney 
800-748-6857 or call for Free Video 


Norths 
SKI WEST Tahoe bidet aoiehe: Lake 
"“ACATION RENIAY Mountain Chalets * Cabins 


Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 


Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 or (916) 587-9218 


| 0 NT WD 
TAHOE REALTY 


INCLINE VILLAGE Vacation Rentals 
NortH LAKE TAHOE [jeaepeenuebamend 
ac j - Toll Free - 


888-MTN-LAKE 
(888-686-5253) 


RS a oa 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


@ TAHOE TAVERN 
@ TAVERN SHORES (800)443-0183 
(916) 581-0183 


@ ROCKY RIDGE 
@ PRIVATE HOMES ~— www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 





MENDOCINO COAST 






SPECTACULAR WHITEWATER VIEWS 
ELEGANT WHIRLPOOL, FIREPLACE SUITES 
Ocean View Lodge Mendocino 
1-800-643-5482 Coast 
1141 N. Main St. Fort Bragg, CA 95437 No Smoking 
www.oceanviewlodging.com FREE BROCHURE 
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MENDOCINO COAST 


ALL ABoaRD!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
coastal mountain range and into Willits. After all, it's 
ee eee 


ve - Information hs Reservations 
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The Northern California Coast 
eee De aL ese LUC 


1 888 678-8505 


www.redwoodempire.com 





Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 
Coast GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


THE SEA RANCH 


Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 
1-800-643-8899 


see photos of our homes @ www.donberard.com 








IRISH BEACH RENTAL HOMES 
1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $95 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 












LOS ANGELES LOS ANGELES | 


| Not Surprisingly, 
THE Warmest SERVICE IN LOS ANGELES 
CAN BE FounpD IN I's Heart. 


Startine AT Onuy Hay at the Wilshire Grand, and you'll find yourself right in 
Os the center of Beverly Hills shopping, sunny beaches, world- 








“Inecuping famous theme parks and major sporting venues. 2 You'll 
DeLuxe Room, 
SHLAA KCAS Te: also find yourself surrounded by something more. The warmth 


PESECE SSRN and genuine hospitality of a truly attentive staff, And, amenities 
such as a 24-hour fitness center, heated pool, world-class restaurants, and guest room 


dining served around-the-clock. So call 888 773-2888 for reservations. Because 





we're the heart of Los Angeles. In more ways than one. eae | 


WILSHIRE GRAND 


*per night, single or double occupancy, LOS ANGELES 
taxes not included 





CLOSE TO Perfection. AND Everything ELSE. 








MENDOCINO COAST MENDOCINO COAST 


ORELINE VACATION RENTALS |[ [he .. | _putécroY2i 
888 942-8284 a. : sl 


www.shorelinevacations.com 
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NO co A s T " 
eS,» Ocean Views * Hot Tubs Skunk Train Packages 
Bie A 95437 from $255 for two. 
Train, Lodging, Meals, Gift 
Also packa ee featuring the Botanical 
Gardens, Trail Rides, Bicycles & Massages 


FN Srasirp LopcE 


Indoor Pool & Spa « In-room Coffee & Refrigerator 

800-345-0022, 9 am-9 pm 800-341-8000, 24 Hours 
Fort Bragg, CA 95437 Tht 

Visit our website www.seabirdlodge.com sept: 
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930 WILSHIRE BOULEVARD ° LOS ANGELES 213 688-7777 
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ENDOCIN 


COAST RESERVATIONS 
~ | Vacation Home Rentals 
“ 74 www.mendocinovacations.com 


&1| Homes-B&Bs-Spas-Views «FIREPLACES 
FREE BROCHURE 


AW] 707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 


orn 





NAPA COUNTY 


The John Muir Inn 
Napa’s Newest 3 Diamond Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. t 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 


7 SEAFOAM LODGE 

f Ocean Views __ Beach Access 
A TV, VCR and Hot Tubs 

rs Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937- 1827 (800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 
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MAMMOTH LAKES AREA 


MAMMOTH LAKES AREA 











oa . . ’ . - 
California's premier mountain resort. 


For a bigger view, call for Mammoth’s summer vacation planner, or find us at 
www.visitmammoth.com 


888-GO-MAMMOTH 


NAPA COUNTY 


GOURMET 
DINING 
EXCURSIONS 
“| YEAR-ROUND 
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‘Horseback Rides in Napa and Sonoma Val- 
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NAPA COUNTY 


YOUNTVILLE INN 
NAPA VALLEY 
Pool G Spa * Walk to dining & shopping 


¢ Continental breakfast # Beamed ceilings 
¢ Fireplaces Executive Conference Facilities 


RESERVATIONS 
800.972.2293 


www. yountvilleinn.com 
Ca 





i 


6462 WASHINGTON STREET, YOUNTVILLE, CA 94599 


leys @ Sunset, Full Moon & Day Rides 
} Redwoods, Lakes, Vineyards, Creeks, 
Wildlife, Magnificent Vistas. 
Sonoma Cattle Co. & 
Napa Valley Trail Rides 
P.0.B. 877, Glen Ellen, CA 95442 






(707) 996-8566 


NAPA COUNTY 


IN THE HEART OF THE NAPA VALLEY 






* Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 
Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 

* Wine Tours & Tasting Nearby 











“Historic Yountville: A 19th Century Walking Tour.” Ask for A FREE Copy 
2230 Madison St., Yountville, CA 94599 


800.368.2468 or 707.944.2468 


http://www.woodsidehotels.com 






MONTEREY/SALINAS 


STEINBECK COUNTRY 


and experience the National Steinbeck 
Center, California Rodeo, California Inter- 
national Airshow, professional auto racing, 
festivals & fairs, award-winning wineries, 
and great recreational opportunities. 


TH CHANIBER 


Salinas Valley Chamber of Commerce 
For more information, please contact: 


Salinas Valley Chamber of Commerce 
(831) 424-7611 


www.salinaschamber.com or 
www.steinbeck.org 
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MONTEREY PENINSULA MONTEREY PENINSULA MONTEREY PENINSULA 


jst Mother 








There’s More to Love. MOUNT SHASTA PALO ALTO | 


Carmel’s white sand beach, lush garden courtyards, 
& peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 

Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 


Csi, hospitality and care 


have a new address. 


Mount Shasta Resort 


es Lodging * PCa eer Golf». : 
Located in beautiful-Mt- Shasta, California 


Kevin Lahey 
¢ Public Golf Course - Incredible 18-holes 


¢ Secluded Alpine Lodging & Chalets 
~ Golf Packages Available ~ 








¢ Restaurant & Lounge with gorgeous views 
¢ Banquet & Meeting Rooms 


800.958.3363 


PeEn HAVEN INN Sunset Inn LARCEIOOD INK www.mountshastaresort.com 


Premium mountain view residential 
lots within walking distance to golf, tennis & 
Lake Siskiyou ~ Starting at $64,950 








A refreshing Mediterranean-style resort in the heart of 


lush Palo Alto. Complete with caring staff, thoughtful 


| 
i 
SOLVANG amenities, specialized spa services, exciting cuisine, i} 


and...oh, yes - beautifully appointed guestrooms, 


831) 1936 © (831) 373 


(8 
740 Cr ace Roe Pacific eae. CA 
www.montereyinns.com 


SOLVANG ° SANTA YNEZ VALLEY 


So come. Indulge yourself. 





Visit the Crowne Plaza Cabana today. 





Solvang, a charming Danish village, lies 
in rolling countryside 35 miles north of 
Santa Barbara. Explore over 200 
European style shops, bakeries, 
championship golf, live outdoor 
theatre, wineries & windmills. 


The New Address for the Savvy Traveler - You. 


Crowne Plaza Cabafia Palo Alto 
4290 El Camino Real, Palo Alto, CA 94306 
tel. 650- 857-0787 or 1-800-2Crowne 

fax. 650-496-1939 * www.crowneplaza.com | 





| 
| 
! 
The Crowne Plaza Cabafia Palo Alto. | 
| 
| 


Golf packages for two starting at $215. 
Golf Mon. hurs. Subject to availability 


Other restrictions apply 


Ask for Code DST for Special Sunset rc 


Reservations 


(800) 624-5572 
www. solvangrsi.com 





ROYAL SCANDINAVIAN INN 
SOLVANG © SANTA YNEZ VALLEY 


@ Fully renovated & refurnished 

-@ 30 Units w/fireplaces & alcoves 

|@ Complimentary continental breakfast 

e Nestled in old Carmel Oaks/Pines 
w/private patios 

@ Located on Ocean Ave. & Monte Verde 

P. O. Box LI 831-624-3874 

Carmel, CA 93921 fax 831-624-0135 


= » 
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United Way 
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NORTHERN CALIFORNIA 


Shasta Sunset Dinner Train+ Open air Excursiq} 


Z 


t 


ON e PYG Reno 
eT Cia Mt. Shasta 


1-800-733-2141 
train. a 
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Palm Springs is world-famous for having 
created an oasis in the middle of the 
desert. But lately a funny thing is 
happening. People have discovered the 
desert again. The majesty of its canyons, 
the stark beauty of its endless sands and 
the 10,000 foot mountains that rise from its 
floor. So whether you're a hiker, a biker or 
a horseback rider, Palm Springs has your 
desert adventure. And 16,000 swimming 
pools (just in case you need one), 


Call for a FREE 40-page color Visitor's Guide 
800-347-7746 www.palm-springs.org/05 


PLUMAS COUNTY 





SACRAMENTO 


* * * * * 
Sacramento Jazz Jubilee » Railfair ‘99 « 


Gold Fever! Exhibit * California State Fair » 
Second Great Gold Rush 


Sacramento Convention & Visitors Bureau 
1303 J Street, Suite 600 Sacramento, CA 95814 
916/264-7777 Fax: 916/264-7788 
www.sacramentocvb.org 


Gibson House Museum 
The Woodland Opera House 
Hays Antique Truck Museum 
Heidrick Ag History Center 


(888) 843-2636 


BHREeEeSeSeEeSBeHEeHEeHEeHEeSBEESEE HH 
Old Sacramento s 


Gold Rush Ambiance a 
124 shops, restaurants, 
museums, & one big river 


“Home of Railfair - 99” 


916-442-7644 ¢ www.oldsacramento.com 


MLC MCCA eel 
Woodland Area Chamber of Commerce 








SAN DIEGO AREA 


Take It Off and Keep It Off 
Camp La Jolla 


The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California, Programs for 21-60+ yrs, Separate childrens camps too! 


Free Brochure: 1.800-825-TRIM @ 


© UNLIMITED ACTIVITIES © NUTRITION © FITNESS © FUN! 


SEQUOIA NATIONAL PARK 


LeeLin Llama 


Join us this summer 
in the Sierras! 


1 800 LAMA PAK 


www llamatreks.com 
AS SEEN IN SUNSET MARCH ‘98 

















SANTA CRUZ COUNTY 


WHERE SUNSHINE SEEM TO 
LAST A LITTLE LONGER 


¢ Exquisite Bay View 
¢ 152 Newly renovated rooms 
¢ 4 Executive Suites 
¢ Minutes from beaches, attractions & nightlife 
¢ Heated pool, lighted tennis courts, 
fitness center & hiking trails 


() 


BENCHMARK AM) HOSPITALITY 


HAMINADE 


Executive Conference Center 


877-885-4831 
(Toll Free) 


PAJARO DUNES 


Vacation with the Sun, the Sand and the 
Sound of the Sea 


Enjoy breathtaking views of the Monterey 
Bay from one of our private homes or cozy 
condominiums. All of our homes and condo- 
miniums are completely furnished including 
fully-equipped kitchens and fireplaces. 

Enjoy walking or jogging along the beach, 
tennis and fishing. Planning a meeting? Call 


Pajaro Dunes Conference Center for assis- 
tance with all the arrangements. We can 
accommodate up to 175 guests. For more 
information, please fill in the coupon below, 
and mail, or visit us at our Web Site. 


www.pajaro-dunes.com 


4 pajaro dunes, 
cs frplsmane des ine. 


PO Box 1230, Watsonville CA 95077-1230 (24) 
800 564-1771 


DD NNN ces ee oe ee 
IAddress2i5  c) oe 5) oes 
| City, State, Zip l 
| Phone I 
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SANTA CRUZ COUNTY SANTA CRUZ COUNTY SANTA CRUZ COUNTY 


























Discover a place where the 


Imagine a resort sea sets the pace, and | 
idgtlumcm bl -<siroWl oysrs(elaWale)aatsmm ov cccommodations 


offer all the comforts 
of home. Where 
ocean views overlook | 
the Monterey Bay | 
| 
| 
i 


Monarch Cove Inn 


By the Sea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 





and life’s luxuries 
are conveniently 
included in. every | 
suite and villa. | 


(831) 4641295 
Capitola, California 


Toll-Free (877) 357-2586 





| SANTA CRUZ | 


SANTA CRUZ 


| BEACH | 


| BOARDWALK |! 


SAVE | 


$2.00, 
cm | 


Present this coupon at any 
Boardwalk ticket booth for $2 
off the Unlimited Rides PLUS 





Re EtG: Oe Re T 
Monterey Bay 


Designed for pleasure 
(800) 676-1701 


WWww.seascaperesort.com 
Aptos, California 








a ca 


ie 









or Unlimited Ride Wristband. 
Good for up to 6 people; not | 
good with other discounts 


Offer expires 11/28/99 i VACATION FOR LESS 

In Santa Cruz County on the Fantastic Mont Bay. 
(83 1) 426-7433 Vaation eee SE Oi Beautiful Beachfront Beso 
Condominiums. Play in the sand, Bask in the Sun, Golf 


A Large Selection of Deluxe Furnished 
Homes and Condos on Monterey Bay! 
Kendall & Potter 
PROPERTY MANAGEMENT 
www.montereycoast.com 
1-800-386-6826 


on nearby courses, and Dine in our fine restaurants. 


j DON’T WAIT, GET AWAY NOW 


www.bob- ae: com 


© Santa Cruz Seaside Co. 1999 











“Full Service Charter Company” 


First Class Luxury 
Accommodations Catering to Individuals, 
Corporations, Groups 


© Sportfishing including Salmon, Halibut 
2 e Whale watching or sight seeing 


in LL I “k iP Pe c e * Corporate Executive excursions 








e Weddings 
p At 
a cS Zxcte ¢ Boat & Breakfast 

Best of P MONTEREY BAY 
aoe ; Captain This 40 foot spacious sportfishing pleasure yacht will pamper 
OL ar Te CB Creel Ron es ig you & your guests with the top of the line in ocean cruising! 
1/888/641-6100 * www.bestofpajaro.com 800-486-1085. Berthed at Santa Cruz Harbor, Santa Cruz, CA 
Full conference facilities or 831-479-0273 oe ee ee ee 8 


Parkplaceexcursions.com 
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SANTA CRUZ COUNTY 


“We take folks through the 
redwoods and to the beach.” 


x Two Historic Railroads x 


ROARING CAMP 


& BIG TREES “cane Dias RAILROAD 
an 
Santa Cruz, Big Trees 
& Pacific Railway 
Chuckwagon Barbecues * Bluegrass Music 


ROARING CAMP 


P. O. Box G-1, Felton, CA 95018 
Phone: (831) 335-4484 
www.roaringcamprr.com 
10% discount on RR with this ad 
Good for up to 4 persons at time of purchase SUN 


SONOMA COUNTY 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway One 

Sy. tee ee ame ee Ck] 
(707)°875-2217 

in Calif: (800) Oe 


= 


Se et —— 














an elegantly casual getaway 


| www.scvilla.com 1.888.404.2255 
www.bodegabayvisitors.com 
% 


ee Sear eat. ie). | ES a 


SONOMA COUNTY 


The Sea Ranch 


Vacation Home Rentals— Sales 
Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
From $80/night * Hot Tubs « Fireplaces 


www.oceanviewprop.com * email:ovp @oceanviewprop.com 





56 OCEAN LOFT SUITES ~ 10 MIN. FROM LAX 
CD PLAYER AND STEREO ~ ON THE BEACH! 
TEL 310.374.3001 RES 888.895.4559 
1300 THE STRAND, HERMOSA BEACH 
Aras a ee eit meed it 





re rn 


[enjoy the best of Southern California 





Uncrowded, unhurried & accessible. 


Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


San Diego 
Near Zoo/Balboa Park $ 
(619) 296-2101 


Buena Park 
Near Knotts/Disneyland $ 
(714) 522-7360 


Studi 
Brais lee Fieeanl ae thru 9/30/99 Good Sun-Thurs. 
Boe add $20 sided 
roups & special events not inclu 
ti aise www. innsultes.com 


Catt Frce 1-888-INNSUITES 














For advertising and 
marketing information 
call Linda Gill at 
Sunset Magazine, 
1-800-222-9404 Ext. 5 


YOSEMITE/MARIPOSA COUNTY 





VOS HCL Meee 


WATERFALLS & 
WILDFLOWERS 


APRIL & MAY 
RESERVATIONS AVAILABLE 


1-888-554-9009 


MARIPOSA COUNTY VISITORS BUREAU 


BRITISH COLUMBIA, CANADA 


First Class Cruise Service 
= Between Seattle & Victoria, BC 


Take a break and head to 
charmingVictoria or spectacular 
Seattle. Plan a day trip or an 
overnight getaway. The Victoria 
Clipper provides daily 
passenger-only service between 
Seattle and Victoria all year round! 


Want to take your car? Travel 
aboard the Princess Marguerite III, 
VictoriaClipper’s luxury vehicle 
and passenger ferry sails daily 
between Seattle and Victoria 

May 28 - a a 1999. 


“800- 888- 2535 
www.victoriaclipper.com 
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BRITISH COLUMBIA, CANADA 


BRITISH COLUMBIA 
HOUDAY HOME 
RENTALS) 


British Columbia 
Home & Cottage 
Rentals 
lions Specializing in Victoria 
& BC's Vacation Islands 


VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT: 


1-800-667-3306 


www. coagtandmountaing. be.ca 


FALL FOLIAGE TOURS 


Sen teresiteae ruta; meas (cere entail as 


eal Rete : 


Select from 12 fully-escorted 
vacations in 
¢ New England ¢ Great Lakes 
¢ French Canada * Western Canada 
) ¢ Branson & The Ozarks. 


See your travel agent or call 


. 800-255-4266 
 MAUPINT&UR 


IT’S NOT ONLY THE PLACES. IT’ THE PEOPLE. 


98122 - 
_ ©1993 Maapintoar, a division of Global Leisure Travel, Inc. CA REG 2020726-40 











See 











INTERNATIONAL TRAVEL 


aid AUSTRALIA 


Get Real Value 
from Real Experts 


| 800 284 0723 
PDS 


www.toptravelsites.com 


\ 


ISLAND OF HAWAII 
NV ; ail) 
Ss an = Best Kept 


Punaluu rip 


Secluded aru condominiums on the Big Island 30 min. south of 
Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing, 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or ca 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 





9 out of 10 mice prefer the Consumer 
Information Catalog online. Catch it 
at www.pueblo.gsa.gov. 


U.S. General 
Services 
Administration 





HAWAIIAN ISLANDS 





Relax. You're going to 
the islands. Let us 
help you get some 
sand on those toes 
of yours. First, we 
recommend you order a free 
copy of The Islands of Aloha 
Travel Planner. It's full of great 
information. And then give us a 


call. We can fly you non-stop 








What formal attire 
looks like in Hawaii. 






Wings of the Islands 
For your Free Travel Planner to the Hawaiian Islands, call 800-GO-HAWAIL. 


ISLAND OF MAUI 


Stateline stiles full kit 
maid Soe aoe! m5 iw 
er WO ccs eb ott 









lOccantant low-rise, luxury 
2 & 3 bedroom condos 


www.maui. uote vilase(Kaliana. noe 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums:(Rentals) 
& Valley Real Estate (Sales) 
Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) ¢ (808) 879-7288 





HAWAIIAN ISLANDS 


ona widebody DC- 
10 to Maui and 
Honolulu from five 
West Coast cities. 
Once here, 
hop on one of our 150 daily all-jet 
interisland flights. Call your travel 
agent or Hawaiian Airlines at 
800-367-5320. Or visit us at 
www.hawaiianair.com 


island 
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| From $135.00 7th day FREE || 
KAHANA VILIAGE MAUI (800) 824- 3065, 
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ISLAND OF MAUI 





Discover our slice of Heaven! Spacious luxury 
condominiums in Wailea with your choice of 
beachfront or golf course sites. Relax and enjoy 
concierge and daily maid service. Take advantage 
of our special rates at five adjacent world-class golf 


courses. Ask about our FREE NIGHT specials. 
DESTINATION RESORTS HAWAII 


www.destinationresortshi.com 


«< 


\\~ DESTINATION 
7 <u HOTELS & RESOR 
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5TH NIGHT FREE! 
Pius $100 DINING Crepit! 


» 
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ASTON KAANAPALI SHORES 


Deluxe, spacious condominium suites on 
famous Kaanapali Beach. $100 dining 
credit at our oceanfront restaurant. 2 pools, 
fitness center, kids camp, shops, tennis, 
daily maid service, full kitchen and more! 


From $187 per night for 1-bedroom/garden 
view suite. 5th night free lowers rate to $150 
per night. Rates valid 4/5-12/22/99, slightly 


higher 6/19-8/22/99. Some restrictions apply. 


aS lotels & Resorts 


A RESORTQUEST COMPANY 


CALL YOUR TRAVEL AGENT OR 800-92-ASTON 


www. kaanapalishores-maui.com 








| Car/condo rates begin as low as $130 a night, 
| based on 5 night stay during value season. 








ISLAND OF KAUAI 






, F So tet SO Pa 
Enjoy the best of sunny POIPU BEACH at 
remarkable rates! Nearly 1/3 of our 
guests have stayed in our beautifully 
maintained 1-4 bedroom beach resort 
condos and villas two or more times. Air, 
car and activity packages also available. 
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REMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private residences 
on sandy white beach. Away from the crowded madness. 
Minutes from exotic Waimea Canyon. 


SPECIAL - - $75 PER NIGHT AND UP. 


http://wwte.com/hawaii/kauai/kekaha1.htm 
Call Owner Jerry Jones at (800) 677-5959 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure 
Kauai Vacation Rentals 
\ & Real Estate Inc. 
> 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 





OIPU BEACH, KAUAI 


We rent condos and homes at Poipu 
Kai, Nihi Kai Villas, Waikomo & other 
fine beach resorts. Special rates for 
condos, homes, golf, cars & airfares. 
all us on Kauai for brochures! 


Grantham Resorts © 
1-800-325-5701 


MEXICO 


La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 


Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 


Brochure 1-800-220-8689 





ie Exclusive beachfront vacation homes with staff, 
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MEXICO 


VILLAS OF MEXICO 


Puerto Vallarta, Cabo, Akumal & Cozumel. 






pool, full amenities. Full color 72-page catalog. 
www.villasofmexico.com ¢ Groups of 4+ call 


1-800-320-0200 






Kick Back on a Seven Crown Resorts 
houseboat vacation! Lake Mead, Lake Mohave, 
Lake Shasta, California Delta. 















SEVEN 
CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
http://www.sevencrown.com ) 
Authorized concessionaire of the National Park Service t 
; 
! 
, 





and the U.S. Forest Service in the Shasta-Trinity National Forest. 
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USEBOAT VACATIONS 











MARINA e BAR & GRILL e CABINS 
P.O. Box 994205, Redding, CA 96099 
www.silverthornresort.com 


1-800-332-3044 


Si t l i 
USA 
TRINITY ALPS 


MARINA 
P.O. Box 670 
Lewiston, CA 96052 
530-286-2282 


TRINITY LAKE 
HOUSEBOATS 


-824- 


www.trinityalpsmarina.com 








lus), To advertise call 1-800-222-9404 TRAVEL DIRECTORY 


HOUSEBOATS CENTRAL OREGON CENTRAL OREGON 





AA = —j—— ORUMAR 
ceo 4) \ The Northwest Dodge Dealers °\” 
om. anucx YC PACIFIC AMATEUR CaNRiver 


z BEND 
Nf C Sr eg Bend. Oregon Sn nyen judi 
BIDWELL MARINA 


LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 


DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 


Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free coior brochure 
1-800-676-4841 

Venice Island Ferry, Stockton, Ca 95219 





wet ie Ee 


One square mile of the 
Montana Rockies contains 
1.4 elk, 3.3 deer, 896 trout, 5.6 
people and one passenger train. 


FINALLY, 
A GOLF VACATION FOR 


THE GROUP THAT ISN’T 


ALWAYS A FOURSOME. 


Montana Bocas’ Rail Tours 
| 1-800-519-RAIL (7245) 


www.kcokee.com/railtour 





_ 


CENTRAL OREGON 









Central Oregon's Best Family Resort 


40 acres of outstanding Outdoor Family Recreation 
Swimming pools, horseback riding & whitewater rafting 


Rates from $59 to 53.02 per night 


THE INN oF THE SEVENTH MOUNTAIN 


(800) 457-6810 cr. www.7thmtn.com 


or a vacation where no one in the group has to compromise their passions, come 
- to Central Oregon. You'll find 24 naturally beautiful courses, featuring designs by 
Robert Trent Jones, Jr., Tom Weiskopf and John Fought. And in addition to world-class 
skiing, fly-fishing and rafting, there’s fine dining, shopping and the nationally acclaimed 
High Desert Museum. A wide range of resorts, hotels and inns offer lodging for every taste. 











\ 


For the ultimate golf vacation, don’t miss the Pacific Amateur Golf Classic, October 3-7, 
opha SUNRIVER, OR. 1999. Call or visit our Web sites to enter and order our free 64-page vacation 


In Every Season, We Are Your Family 5 5 % C 5 i p 
Vacation Rental Specialists guide. Central Oregon. The golf destination with different strokes for different folks. 


For Homes and Condominiums 


+ 18 miles from Mt. Bachelor 1-888-283-8114 


1-800-531-1130 www.covisitors.com www.pacamgolf.com 
We Play All Year www.sunrayinc.com 
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SOUTHERN OREGON 


What is it | 
aboutthe / 


SO 


"erence 


Only Southern Oregon offers you 
one-of-a-kind attractions like... 


OREGON’S ONLY NATIONAL PARK 
Crater Lake, the centerpiece of Klamath 
County, is now offering daily boat tours again. 
No reservations - first come, first serve. 
Majestic bald eagles, museums, historic sites, 
it’s all in Klamath County. 


ARNOLD PALMER GOLF 
Discover Southern Oregon’s only destination 
resort, the Running Y Ranch Ranch Resort. 
Relax in the classic Northwest style lodge and 
play golf on the only Arnold Palmer Company 

designed golf course in Oregon. 





Call or surf these web sites 
for more reasons to visit. 
CRATER LAKE LODGE 
(541) 830-8700 * www.crater-lake.com 
KLAMATH COUNTY TOURISM 
1-800-445-6728 * www.klamathcountytourism.com 
RUNNING Y RANCH RESORT 
1-888-850-0275 * www.runningy.com 
ASHLAND CHAMBER OF COMMERCE 
1-800-473-3754 * www.ashlandchamber.com 
GRANTS PASS VISITORS & CONVENTION BUREAU 
1-800-547-5927 * www.grantspass.com 
JERRY’S ROGUE JETS 
1-800-451-3645 * www.roguejets.com 
MAIL BOAT TRIPS 
1-800-458-3511 * www.mailboat.com 
MEDFORD VISITORS & CONVENTION BUREAU 
1-800-469-6307 * www.visitmedford.org 


MOUNTAIN MEADOWS RETIREMENT COMMUNITY 
1-800-337-1301 * www.mtmeadows.com 


RIVERSIDE INN RESORT 
1-800-334-4567 * www.riverside-inn.com 
ROGUE REGENCY INN 
1-800-535-5805 * www.rogueregency.com 
ROSEBURG VISITORS & CONVENTION BUREAU 
1-800-444-9584 * www.visitroseburg.com 


WILDLIFE SAFARI 
1-800-355-4848 * www.wildlifesafari.org 
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FISHING » WHALE WATCHING « GOLF + HIKING « TRAIL RIDES 
WIND SURFING » ROGUE RIVER LODGES « JET BOAT TRIPS 
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www.whitewaterwarehouse.com 800-214-0579 





RIVER RAFTING 





Whitewatera acations; 
RAFT - KAYAK - GANOE 


WHITEWATER TOURS IN CALIFORNIA 


Bustin. L IMTS — 


ADVENTURES 


1-800-234-RAFT 


www.rivertrip.cam 














SPECIAL TOURS 


Call For Special 
nset Discount 


New England's 
Fall Foliage ik la 


The only 8 Day/7 
Night rail/motorcoach 
tour of all 6 New 
England states! 


Only $1999 
Space is limited. 
Call today! 


Departs weekly from 
September 11, 1999 


Reserve space now 
by calling toll-free 
1-888-544-RAIL. 


Ry Srey, 


obo 


RAIL TOURS J ALL_ TOURS 





Life’s a journey...g0 by Train! 


We take you to see the world’s most spectacular 
scenery on the world’s most fantastic trains. 
For A Free Catalog Call: iy 
800-458-5394 LN 
802-254-7788 


VISIT OUR WEBSITE: 
www.railtvl.com 


RAIL TRAVEL CENTER 


139 Main Street, Suite 606B 
Brattleboro, VT 05301 


Moving? 

Avoid interrupted service. 
Notify us eight weeks before 
moving. Send your Sunset 
address label, new address 
and moving date to P. O. Box 
56656, Boulder, CO 80322- 
6656, Attn: Change of 
Address. 
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WASHINGTON 





Just minutes north 
of Portland, Oregon 


For a 


__ FREE brochure call 





VAN C@UVER 


WASHIN*GTON 


| ADVERTISERS 
| IN THIS 
TRAVEL DIRECTORY 
cheertully will send complete 


information, including rates, 


reservations, and accommo- 


dations, upon request. 
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OREGON OREGON 


shawneyoullneverfindme.com 


You'll find a perlect hiding place somewhere within our 50 lakes and rivers, 


hundreds of trails, parks and campgrounds. Clackamas County, Oregon, 
minutes from Portland, not even close to civilization. For a FREE Travel 


Guide call 1-800-647-3843, or email shawn @youllneverfindme.com. 
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orn i 


OREGO sas 
www.clackamas-oregon.com 


SPECIAL CRUISES 


Cruise the picturesque countryside of Europe 
aboard a luxury hotel barge. Enjoy excellent 
cuisine, wines & fascinating excursions. 
The ultimate European vacation! 

Prices starting at $1490 pp. 

Call toll free (888) 550-8580 


www.bargeconnection.com 


Explore the \ 
“-— Carthbean 


6 and 13 day adventures | 
_. aboard a tall ship from $675. # 


Call your travel agent or 


1-800-327-2601 


CRUISE PANAMA - BELIZE MAT Cl aa 
Virgin Islands, St. Martin, Grenada, US Intracoastal. } 
Adventure cruises on new small ships. 
Relaxed, casual, smoothwater itineraries. 
Its like cruising on your friend's yacht® 
FREE BROCHURE 800-556-7450 
; www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE 


Windjammer 

Barefoot Cruises 

P.O. Box 190120, Dept. 33 { 
Miami Beach, FL 33119-0120 ; q 


UTAH 


THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines MW AB, UTA Ei: 7 


Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 


y Since 1939 ¢ C$T10002 09-10 


939 LAUREL ST., SAN CARLOS, CA 94070 
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TRAVEL 

To receive all information on a state 
or category, circle the state or category 
number. 


101. Home Design Collection 
102. Greco Cedar Homes & Sunrooms 
103. Phantom Screens 

104. Rejuvenation House Parts 

105. Sure Fit Slipcovers by Mail 


Arizona 
106. LAuberge de Sedona 


107. California 
108. Above the Wine Country Balloons 
and Tours 
Anaheim Marriott 
Beach House at Hermosa Beach 
Beach House Inn, Half Moon Bay 
Best of Pajaro Dunes 
Bishop Area Chamber of 
Commerce & Visitors Bureau 
Bodega Coast Inn 
California Western Railroad 
Camp La Jolla’s Fitness Weight 
Loss Vacation 
Catalina Cruises 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island’s Hotel Villa 
Portofino 
. Catalina Island’s Pavilion Lodge 
. Crowne Plaza Cabana, Palo Alto 
. Embassy Suites Mandalay Beach 
Resort 
. Eureka-Humboldt County 
Convention & Visitors Bureau 
25. Feather River Rail Society 
». Irish Beach Rental Agency 
'. John Muir Inn, Napa 
Kendall & Potter Property 
Management, Aptos 
ing George Hotel 
ke Tahoe Accommodations 
» Tahoe Vacation Rentals & 
» Sales-Prudential 
sach Aquarium 
‘ Lakes Visitors Bureau 
yunty Visitors Bureau 
California 
»ast Reservations 
A. Inn, Capitola 
138. urism Commission 
139. 
140. Na; ' 
141. Napa W “ain 
142. Nationa! inbeck Center 
143. North Lake oe Kk ort Assoc. 
144. Old Sacramenio Historic District 
145. Palm Springs Tourism 
146. Pebble Beach Resoris 
147. Quail Lodge Resort & Golf Cl: 
148. Redondo Beach Visitors Bure 
149. Resort at Squaw Creek 


109. 
110. 
ae 
112. 
tS. 


114. 
115, 
116. 


ws / 
118. 
119. 


120. 


www.sunsetmagzine.com for more information. 


WOUTREEE 


Circle the numbers on the post-paid card and mail, call Sane / 


150. Roaring Camp Narrow-Gauge 
Railway 

Royal Scandinavian Inn 
Sacramento Convention & Visitors 
Bureau 

San Antonio Winery 

Santa Cruz Seaside:Beach board- 
walk, amusement park & lodgings 
Sea Ranch Vacation Homes by Don 
Berard 

Seabird Lodge 

Seascape Resort & Conference 
Center 

Sequoia National Park 
Snowcreek Resort, Mammoth 
Lakes 

Solvang Convention and Visitors 
Bureau 

Sonoma Coast Villa, Bodega Bay 
Summerset at Brentwood 

Tahoe Lakeshore Lodge & Spa 
Tahoe Rental Connection 
Truckee Donner Chamber of 
Commerce 

Vacation Village Hotel 

Victorian Farmhouse 

Wilshire Grand Hotel and Centre 
Woodland Area Chamber of 
Commerce 

Worldcities 2000: San Francisco 
Yountville Inn 


1S 
152. 


153: 
154. 


155. 


156. 
157. 


158. 
159. 


160. 


161. 
162. 
163. 
164. 
165. 


166. 
167. 
168. 
169. 


170. 
171. 


172. Canada 

173. British Columbia Ferries 

174. Oak Bay Marine Group 

175. Vancouver Coast & Mountains 


176. Hawaii 

177. Destination Resorts Hawaii-Condo 
Rental Wailea/Makena, Maui 
Kahana Village 

Mama’s Beachfront Cottages, Maui 
Suite Paradise 

181. The L[likai Hotel Nikko Waikiki 
182. The Whaler on Kaanapali Beach 
*Aston Hotels & Resorts (800) 922-7866 


178. 
9: 
180. 


Houseboats 
183. Seven Crown Resorts 


184. International Travel 

185. Go Direct--Go Australia 

186. Windjammer Barefoot Cruises- 
Caribbean 


Mexico 
187. New Port Beach Hotel, Rosarito 


Montana 
188. Montana Rockies Railtours 


Motorhomes 
189. El Monte RV Rentals 


190. Nevada 
193. Bally’s Casino 





= Chi 
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4 139 or fax 413-637-4343. 


192. BRAT Resort Properties 
193. Shakespeare Festival Sand Harbor 
194. Vacation Station 


ling 


New Mexico 
195. Pueblo Encantado 


196. Oregon 

197. Ashland Visitors Bureau 

198. Central Oregon Visitors 
Association 

Clackamas County Tourism Dev. 
Council 

Crater Lake Lodge 

CVA of Lane County 

Eagle Crest Resort 

End of the Oregon Trail- 
Interpretive Center 
Gold Beach Promotions Committee | 
Grants Pass Visitors Bureau 
Howard Prairie Lake Resort 

Inn of the Seventh Mountain 
Jerry’s Rogue Jets 

Klamath County Dept. of Tourism 
McMenamin’s Edgefield 

Medford Visitors Bureau 
Mountain Meadows 

Mt. Hood Railroad 

O’Dysius Hotel, Lincoln er 
Ridgepine, Inc. 

Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 

Seaside Visitors Bureau 

Southern Oregon Visitors Assn. 
(SOVA) 

Sunset Realty 

Wild Horse Casino Resort 
Wildlife Safari 


199. 


200. 
201. 
202. 
203. 


204. 
205. 
206. 
207. 
208. 
209. 
210. 
211. 
212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 
221. 
222. 


223. 
224. 
225. 


River Rafting 
226. Beyond Limits Adventures 


227. Tours/Cruises/Railroads 
228. Great Train Escapes 

229. Maupintour 

230. Princess Cruises 

231. Rail Travel Center: Train tours 
since ‘82 

Victoria Clipper/British Columbia 
Victoria Clipper/San Juan Islands 


232. 
233. 


234. Utah 
235. Grand County Travel Council 
236. Iron County Tourism & CB, Cedar 


City 


237. Washington 

238. AAA Washington 

239. Bellingham/Whatcom Convention 
& Visitors Bureau 

240. City of Vancouver 

241. Rosario Resort and Spa 

242. Sun Mountain Lodge 


information 
fe eeeeevortn Sending for 


243. Wapato Point Resort SHOPPING/GARDEN & 
244. Washington State International OUTDOOR LIVING 


Kite Festival 286. Altek Termite & Pest Control 
287. American Fence 
> 288. Bear Creek Gardens 
: i ae ea Races 289. Bella Vista Gazebos 
x ie : 290. Big Green Egg 
246. Jose Cuervo 1800 Tequila 291. Chair Sli & Tabl 
247. Forest Glen Winery r eee DOS ee 
ae eg agp White 292. Earthstone Wood-Fire Ovens 
7 Meat®" - 293. Rogers Enterprises 
250. Potatoes Direct 294. Rossi Pasta eal 
251. Quaker-Kretschmer ee tee Wireless 
; Driveway Alarms 
252. Spice Islands 296. Sti Wicket 
253. The Catfish Institute 297. S ey ee > 
254. Tillamook Cheese oe ee 


298. Teak Furniture - KAYU 
International 
299. Wireless Security & Alerts 


255. Torani Italian Syrups 


HOME 

256. Ace Hardware 

257. Casablanca Fan Company 

258. Celotex 

259. Dynamic Cooking Systems, 
Inc. 

260. HomeBase, The Home 
Improvement Warehouse 

261. ImproveNet® 

262. James Hardie Building 
Products 

263. Karastan 

264. Marvin Windows 

265. Oysterbed Home 
Environments 

266. Pella Windows & Doors 

267. Pickering Laminate Flooring 

268. Retractable ITI Patio Covers & 
Awnings 

269. Rhinoguard Wood Defense 

270. SmartSystem Siding 

271. Supersoil 

272. Toto Kiki USA 

273. Trus Joist Macmillan Silent 
Floor 

274. Velux 

275. Weber Grills 

*Jenn-Air Kitchen Appliances. Jenn- 

Air offers a full line of sophisticated 

kitchen appliances. For a brochure 

call 1-800-JENN-AIR 


MISCELLANEOUS 

276. BMW of North America, Inc. 

277. Davis Instruments 

278. Honda 

279. Lands’ End 

280. Lincoln Navigator 

281. Mercury Sable 

282. Saab Cars, USA 

283. Stonehenge: concrete fencing 
& foundation 

284. Subaru Passenger Cars 

285. Toyota Camry 
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The following items shown in photographs in 
this issue are available at the retail sources 


listed below. 


@ “Paths of Discovery,” page 56 

Gravel, bark, rock, aggregate (page 62), and 
materials for path (page 63) from Lyngso Gar- 
den Materials, Redwood City, CA; (650) 364- 
1730. Stone, brick, pavers, and aggregate 
(page 62) from Peninsula Building Materials, 
Redwood City; (650) 365-8500. 


@ “Lessons in Color,” page 72 

“Estates” dining table and “Cambridge” end 
table, both by Drexel Heritage, blue and 
yellow lamp by Wildwood, and leather chair 
by Bradington Young, all from Suburban 
House, San Mateo, CA; (650) 375-8488. Tres- 
tle bookcase (page 77) from Pottery Barn; 
(800) 922-9934. Mounted plate (page 75) by 
Sherry Olsen Housewares, San Francisco; 
(415) 821-2126. 


@ “Fiesta Barbecue Rancho-style,” page 98 
Pages 98-99: Blue martini glass (holding straw- 
berries), and “Cucina Fresca” square casseroles 
and rectangular baking dish, all by Vietri; (800) 
277-5933. Glass cake plate from Dandelion, 
San Francisco; (415) 436-9500. Glass with blue 
detail on cake plate from the Gardener, Berke- 
ley; (510) 548-4545. Other glasses on cake 
plate from Sue Fisher King, San Francisco; 
(415) 922-7276. Oval platter and skewers from 
Williams-Sonoma; (800) 699-0449. Gingham 
bowl from Crate & Barrel; (800) 451-8217. 
Page 99: Salad plate from Sur La Table; (800) 
243-0852. 

Page 102: Salad tureen from Draeger’s Mar- 
ketplace, San Mateo, CA; (650) 685-3700. 
Blue “Melange” platter by Aletha Soulé from 
Summer House, Berkeley; (510) 549-9914. 
Pitcher and glass from Crate & Barrel. 

Page 104; Green “Melange” plate. Glass from 
Sue Fisher King. Salsa dish from Essential 
Home, San Francisco; (415) 282-3330. 
Page 108: Blue “Melange” bowl. Flowerpots 
from Sue Fisher King. 


@ “Going Up Gracefully,” page 112 
“Flight” area rug (page 120) by Studio DR from 


Cedanna, San Francisco; (415) 474-7152. 
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-EFT: Moss-dappled 
stone pavers meander 


‘hrough various mosses 


n the Portland 
Japanese Garden. 
ABOVE: Agravel path 





leads through an arbor 
in Eugene, Oregon. 
Perennials crowding 
the path’s edges give 
the garden a well- 
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BY JIM McCAUSLAND 


@ Paths beckon. They invite you into 
a garden or through it, perhaps for a 
look at some fresh mallows that have 
unfurled near the birdbath or a sniff of 
the honeysuckle whose scent wafts 
from a sunny spot by the pond. They 
also give structure to the garden—and 
direction to its visitors. And when tufts 
of moss or creeping thyme grow be- 
tween their pavers, paths urge you to 
slow down for a look underfoot. Paths 
will even eventually make themselves: 


Paths of discovery 


How to blaze a garden trail with style—and the right materials 


You cut across the lawn to the mailbox, 
the compost pile, or the gate enough 
times, and soon a path of flattened grass 
marks your trail. 

Before that happens, map out circu- 
lation patterns in your garden and draw 
a plan—one that allows just enough 
twists and turns to reveal the garden 
slowly, area by area. A garden can do 
with a little mystery, which serpentine 
paths provide. The design ideas on 
these pages can spark inspiration. 
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ABOVE: Bordered with 
boulders, crushed 
rock path is as informal 
as the Phoenix garden 
around it. 

RIGHT: Grass path 

is soft underfoot and 
blends beautifully 

with surrounding 
felg-t-1a(=1 8" 

BELOW: Colored 
pavers give structure 
to this formal garden 
in Oregon. 


SUNSET 


GARDEN| OUTDOOR 
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TERRENCE MOORE 


JANET LOUGHREY (2) 





Rules of the path 


1. Choose the right materials. The most 
durable paths are designed for use in all 
weather conditions. That implies good 
drainage when it’s wet, good traction when 
it’s icy. Gravel and crushed rock are nearly 
perfect for this, as are loose-laid brick, 
pavers, and slightly crowned (higher in the 
center) paths made from textured concrete, 
brick, or stone. 

Use solid paths (brick, concrete, pavers, 

or stone) for routes that you’re likely to 
travel barefoot (the path from hot tub to 
house, for example), so you won’t pick up 
dirt on wet feet. Use bark or gravel in places 
that call for a more natural look. 
2. Make it wide enough. Main garden 
paths should be wide enough for two peo- 
ple to walk side by side; 5 feet is about right. 
Small subsidiary paths should be wide 
enough for a wheelbarrow (handles have a 
24- to 30-inch spread). Two feet is a gener- 
ous minimum, as long as plants don’t crowd 
the edges. 

Organize a network of paths like a river 

system, with smaller paths feeding into 
larger ones. 
3. Add plants wherever possible. Allow 
at least 2 inches of soil between pavers, 
stones, or bricks in which to plant thyme or 
other low creepers. Amend the soil well so 
plants can establish roots; it should be light 
(on the sandy side) so it won’t become 
packed down with foot traffic and kill the 
plants’ roots. 


Which path’s for you? 

Here’s a quick guide to common path 
materials that can be loose-laid. Prices are 
approximate and do not include edging or 
base materials such as sand or gravel. 

The easiest paths are laid over packed 
sand, or a combination of sand and gravel. 
More difficult to build are those set in 
concrete or mortar; such paths usually call 
for expert installation or guidance from a 
book like the Sunset Complete Patio Book 
(Sunset Publishing Co., Menlo Park, CA, 
1998; $19.95). 

Aggregate and concrete stepping- 
stones. Textured concrete or aggregate 
steppingstones are attractive and have good 
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can be transformed 


into precious metals. 
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Concorde 


Sebring Convertible 


At Chrysler, we have one simple philosophy: to create great cars. It’s about sculpting innovative, influential designs and 


the quest for engineering excellence. It's about taking the basic elements and crafting something dynamic, unique 


and extraordinary. For more information, just call 18OO.CHRYSLER or visit our Web site at www.chryslercars.com. 
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Twa atl ae 
iron, steel and aluminum 
can be transformed 


into precious metals. 








crushed 
rock 


SUNSET 
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pavers 





(Materials sources on page 55) 


traction in icy conditions. Cost is $4 to | 
$7 per 16-inch-square paver, or $20 to) 


$35 per square yard if you butt them 


together. 

Bark. Good choice for woodland 
gardens, since it has the look and feel 
of forest duff, but it must be renewed 
frequently. You can cover a square 
yard of path 3 inches deep for about | 
$1.15 to $4. 

Brick. High-fired all-weather bricks | 
are a great choice for formal paths. Most | 
are 4 by 8 inches, give or take “%4 inch | 
in either dimension. Enough brick to_ 
pave a square yard (about 40 bricks) | 
costs $13 to $26. | 

Crushed rock. The irregular shapes” 
of the crushed particles allow them 
to pack well, giving a firm surface that 
can easily support a wheelbarrow. Let | 
crushed rock pack down by itself: 
or rent a compactor (similar to a jack- 
hammer, but with a flat foot) to do the 
job for you. Cost is about $1.40 to 
$2.25 to cover a square yard of path 3 
inches deep. 

Grass. Works best in combination 
with stone. Alone, use it in wide swaths | 
that spread out traffic to prevent worn” 
trails. The heavier the use, the more 
you'll need to fertilize and overseed to | 
compensate. Costs less than a nickel 
for enough seed to sow a square yard 
of ground. | 

Gravel. Makes a fine natural surface. 
But because gravel particles are round, | 
it isn’t great for heavily used paths; | 
the particles shift as you walk on them. 
Most is sold in the *- to *4-inch size; 
smaller grades are usually easier to walk 
on. Cost is $1.40 to $2.25 for enough 
gravel to cover a square yard of path 
3 inches deep. | 

Pavers. Available in lots of beautiful 
patterns and textures. You can mix 
and match pavers of different colors 
and sizes. They cost $20 to $30 per | 
square yard. 


Stone (cut or irregular). Flagstones | 


make wonderfully formal walks, while 
flat fieldstones work best in informal 
steppingstone paths. Cost is $30 to 
$100 per square yard. 














Install this path 
in a day 


Before building a path, you 
need to prepare the site. 
Concrete, aggregate, bark, 
gravel, and stones can be 
set directly on stable soil: 
paths of other materials 
need a base. Sand is a 
good choice, but be care- * 
ful: It can wash out from 
under pavers and bricks, 


making them settle un- 
evenly, especially in rainy 
areas. TO prevent wash- 
out, layer sand over a 
2-inch gravel base. 

Many people also put 
landscaping fabric under 
any loose-laid material 
(like gravel) to keep it from 
mixing with the sand or 
soil below. That can be ef- 
fective, but often the fab- 


FINISHED PATH features flagstones set in Salmon 
Bay gravel. As edging plants (blue fescue and 


petunias) grow, they’ll create a graceful, soft edge. 








ric’s edges work up to the 
surface. Keep the fabric 
down by stuffing its edges 
under the benderboards. 
You can make grade 
changes either with 

steps or simply by sloping 
the path. 

1. Install benderboard 
edging first, then put 
down landscape fabric 
(available at nurseries) to 
prevent weeds. Secure 
fabric edges under the 
benderboard edging. 

2. Pour a 2-inch-thick 
layer of sand over the 
landscape fabric, raking it 
smooth. (In rainy areas, 
put down a 2-inch gravel 
layer first.) 

3. As you rake, moisten 
the sand with a fine spray 
from the hose. 

4. Firm the sand. Using a 
drum roller or a hand 
tamper, pass over the 
moist sand several times 
to pack it down. 

5. Add steppingstones, 
then wiggle them in so 
they’re firmly embedded. 
6. To finish, fill cracks be- 
tween stones with gravel 
as shown, or—to hold 
flagstones more firmly— 
use something smaller like 
decomposed granite. 
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NORTHERN CALIFORNIA 


Inviting to wildlife, it also uses water and plants wisely 


A BLEND OF TALL PLANTS like papyrus and floaters such as water lilies gives this pond its natural 
look. Tall plants even grow in pots set on ledges. Ducks (above right) are occasional visitors. 


@ The backyard pond pic- 
tured above, in Soquel, Cali- 
fornia, looks as though na- 
ture planted it over many 
years. The water is so clear 
that you can see koi and 
bluegill swimming among 
the lily pads. Mallards occa- 


kitchen, toilets, and the 
garage sink) through two 
filtration tanks topped with 
iron-removing parrot’s 
feathers and water hy- 
acinths. Finally, a gurgling 
waterfall aerates and puri- 
fies the water. 


sionally drop in, and bob- 
cats and herons have been 
spotted at the water’s edge. 
As natural as it looks, it’s 
the culmination of an intri- 
cate system that carries gray 
water from the house (ex- 
cept for effluent from the 


sardenguide 


A clearly different pond near Santa Cruz 





“Water is gold here in Cal- 
ifornia,” says retired field bi- 
ology instructor John 
Shower, who designed this 
system with his wife, Marty, 
on their 11-acre property. 
“By diverting reusable waste- 
water from our house, we 
were able to enhance the 
landscape without diminish- 
ing groundwater supply.” 

Shower dug his 2,500-gal- 
lon pond into a 300-square- 
foot area with the help of 
contractors and skilled 
friends. It’s lined with mor- 
tarlike sprayed cement, 
which was smoothed into 
place over a steel rebar grid 
(total cost: $4,000). 

While properly designed 
gray-water systems are 
permitted in Santa Cruz 
County, regulations vary by 
municipality (check with 
your local water company). 
To build an inexpensive 
natural-looking pond with 
fresh water, use a plastic 
liner or preformed shell, a 
submersible pump, and 
water plants. (See “Instant 
Pond,” June, page 58.) 

— Kirsten Whatley 
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Pretty as a 
petunia— 
without 

problems 


= Calibrachoa is destined to 
make its mark in gardens 
over the next few years, due 
to its easy-care habit and 
long-lasting bloom. 

Native to Brazil, it was hy- 
bridized in Japan; hybrids 
began appearing in Western 
nurseries about four years 
ago. Now a new color 
range—from white to pink 
to purplish blue—is avail- 
able from Paul Ecke Ranch 
(known for its poinsettias) 
and Proven Winners. 

Plants of Ecke’s first series, 
called Liricashower, are very 
low-growing trailers. The lat- 
est series, called Colorburst, 
has mounding and trailing 
habits; the plants are not as 
flat as the Liricashower 


series. Liricashower comes in : 


blush white, pink, rose, and 
blue. Colorburst comes in 
cherry, rose, red, and violet. 
Proven Winners offers three 
trailing types and one com- 
pact variety sold under the 
common name million bells. 
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COLORBURST SERIES includes rose, red (bottom left), 


and violet (bottom right). 


“We're excited about Cali- 
brachoa,” says Laurie Scullin 
of Ecke Ranch. “Unlike petu- 
nias, these have wiry stems 
that don’t break easily, the 
flowers are self-cleaning 
[they drop off naturally 


when spent], budworms 


don’t eat them, and the 
plants continue to produce 
flowers up and down the 
stems all season long.” 

The plants are marvelous 


in hanging baskets and con- 


tainers. In milder parts of 

: Northern California, they can 
be grown as perennials. Else- 
where, grow them as annu- 


als. Plants thrive in full sun 
and moist soil. 

Look for Calibrachoa at 
nurseries that carry a wide 


: selection of plants. Or visit 
: Www.provenwinners.com to 
: find a source near you. 


— Lauren Bonar Swezey 





CLIPPINGS 


eThe scoop on gar- 
den pests. Pests of the 
Garden and Small Farm: A 
Grower's Guide to Using 
Less Pesticide, by Mary 
Louise Flint (UC Press, 
Berkeley, 1998; $35; 
800/994-8849), is an 
easy-to-understand refer- 
ence on insects, mites, 
plant diseases, and 
weeds. The book teaches 
you how to minimize pesti- 
cide use and replace it 
with alternative controls. 
This new second edition is 
a must-have for serious 
gardeners. 


eSharpen those 
edges. Just as knives 
grow dull with use, so do 
the edges of your hoes, 
shovels, and other garden 
tools. The Quicksharp 


NORMAN A. PLATE 


Single Edge Tool Sharp- 
ener works on any tool 
that has one sharp 
beveled edge, such as 
lawn mower blades and 
pruning shears (the latter 
must open wide enough 
for the tool’s sharpening 
edge to fit over the shear 
blade). The tool sharpener 
is available at many home 
improvement stores (call 
800/621-7433 for a 
source near you). Cost 

is about $7. 


























As a woman over 60, there’s something 
you may be interested to know. While — 
calcium with vitamin D is important for 

SOM Asc G OCR R ELLA OUR sie10 oe 
prevent osteoporosis. 


UEleSM ALS e tO a0 f 
healthcare’ professional if a Bone Density 
should be part of your health evaluation. 
it's a simple, painless test that can measure 
the health of your bones. So if your bones — 
are thinning, you can find out about treatment 
options to help strengthen them, and continue — 
to lead an independent life. 


Ask your doctor if a 
ETM CeCe aa Te 
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Sleek and sporty 
hose-end sprinkler 


@ It’s durable, yet lightweight, it de- 
livers water gently and quickly, and 
the squeeze handle is much easier 
to operate than comparable de- 
vices. That’s what we like about the 
new Waterquick watering wand. 

Its Miracle Nozzle resembles a 
bubbler in softness of flow, but it 
delivers aerated water at maxi- 
mum volume to a specific point 
(standard bubblers emit water in a 
wide circle), so there’s no splash- 
ing or waste. The water stream is 
so gentle that you can hold the 
nozzle a couple of inches above 
the soil, delivering water right to 
the root zone without displacing 
soil or showering plant foliage. 
The unit, made of brightly col- 
ored, high-impact plastic and pow- 
der-coated aluminum, includes an 
optional spray device. 

Waterquick is available at some 
\urseries and home improvement 
‘ores, or directly from KSM ($20 

luding shipping); (800) 396- 
5. — Lauren Bonar Swezey 





= Designed for a sunny patio, this container combines three plants with contrast- 





ing leaf colors and textures: purple fountain grass, heavenly bamboo (Vandina 


domestica), and dusty miller (Senecio cineraria). For a shady area, try cast-iron 
plant (Aspidistra elatior), Myers asparagus, and sword fern. Any of these plants, i 
snipped judiciously, can also provide cuttings to use in floral bouquets. 


PLANT A FOLIAGE POT 


Choose a 16- to 20-inch container 
to hold from three to five plants in 
1-gallon cans. 

Plant on-site. Filled with soil and 
plants, the container will be heavy 
and difficult to move. 

Fill the container about halfway with 
potting mix. Stir in a controlled- 


release fertilizer to provide a steady 
supply of nutrients. 

Remove plants from 1-gallon cans 
and position them in the container, 
placing the tallest plant toward the 
rear and shorter ones in the middle 
or front. Fill in around plants with 
more potting mix. 


* Water regularly. — Kay Motley 
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Hold Tight. 


The wider the hull, the quicker the turn. The WideTrack™ Grand Prix® has its wheels set wide to Foto) al ai-teial 
all available 240 horsepower™ to the road. And with its speed-sensitive steering technology, it delivers 


precise cornering and control. So hold tight in every turn and discover: Wider is Better. Suc re a 
$20,050 MSRP: GT model shown: $21,780 MSRP? 
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PLANTING 

(WA PATRIOTIC POT, Nurseries sell 
many plants in full bloom right now. 
For a patriotic display in a flowerpot 
on the Fourth of July, mix red, white, 
and blue flowers. For red, try annual 
phlox, celosia, geranium, nicotiana, 
petunia, Salvia coccinea, and scarlet 
sage. For white, try alyssum, annual 
phlox, dahlia, dwarf cosmos, gera- 
nium, heliotrope, nicotiana, petunia, 
and a white variety of scarlet sage. For 
blue, try gentian sage, lobelia, mealy- 
cup sage, petunia, and verbena. 


VW FALL VEGETABLES. Zones 1-2: For 
fall harvest (except in highest alti- 
tudes), plant beets, broccoli, bush 
beans, cabbage, carrots, cauliflower, 
green onions, peas, spinach, and 
turnips. Below 5,000 feet, plant win- 
ter squash among spinach; the 
spinach will be ready to harvest before 


the squash takes over. 


W iRISES. Plant new rhizomes or dig 
up overcrowded clumps six weeks 
after flowers fade. Discard dried-out 


BACK TO BASICS 
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DEBRA LAMBERT 


or mushy rhizomes; cut apart healthy 
ones, and trim leaves back to 6 inches. 
Plant new or just-divided irises in full 
sun in fast-draining soil that’s been 
well amended with compost. 


(V muMs. To add rich, bright colors 
to the fall garden, plant garden 
chrysanthemums If plants 
haven't formed flower buds yet, pinch 


now. 


growing tips to keep plants compact. 


Container plants can be difficult to 
keep watered during the heat of summer, 
especially if the potting mix dries out at any 
time, or if the plant is rootbound. Water 
runs off the surface of dry soils. To rewet 
dry soil, try these two tricks. 1. Using a 
pointed stick, poke four to six holes in the 
rootball so water can penetrate it. 2. Add 
a drop of mild liquid dish soap to a gallon 
of water and soak the soil. This helps 
break the surface tension of peat 
moss—based potting mix so water can 
soak in. — L.B.S. 


MAINTENANCE 
IW CARE FOR LAWNS. Keep the mow- 
ing height high during the heat of 
summer; mow when the grass is about 
a third taller than the recommended 
height. For bluegrass and fescue, mow 
when the grass is 3 to 4 inches tall, 
with your mower set at 2 to 3 inches. 
Cut Bermuda grass when it’s not quite 
2 inches tall with the mower set at 1 
inch. If your lawn is full of crabgrass 
(broad-spreading weed with blue- 
green foliage) and it has set seed, col- 
lect the clippings after mowing to 
keep the weed from spreading. 





'W COAX BOUGAINVILLEA BLOOM. 
Bougainvillea flowers best if it’s kept 
on the dry side. Allow the top several 
inches of soil around it to dry out be- 
tween waterings. 


[W POLLINATE MELONS, SQUASH. 
When the weather is hot, high temper- 
atures may inhibit fruit set. To aid pol- 
lination, use an artist’s brush to gather 
yellow pollen from freshly opened 
male flowers and dust it onto the stig- 
mata of female flowers, which have 
slightly enlarged bases. You can also 
pull off male flowers, gently remove 
petals, and shake directly over the fe- 
male flowers. 


PEST CON ERGs 

[W CONTROL BUDWORMS. If your 
geraniums, nicotiana, penstemons, 
and petunias appear healthy but have 
no flowers, budworms are probably 
eating the flowers before they open. 
Look for holes in buds and black drop- 
pings. Spray the plants every 7 to 10 
days with Bacillus thuringiensis (BT), 
available at most local nurseries or by 
mail from Harmony Farm Supply and 
Nursery (707/823-9125). @ 
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30 new Western hues and how to use them 


BY ANN BERTELSEN AND DANIEL GREGORY 


Sunset’s Centennial paint palette—launched in the March 
1998 issue—proved so successful that we asked color con- 
sultant and author Jill Pilaroscia to help us expand it. Together 
we came up with 30 additional Colors of the West, ranging 
from pastel yellows and light greens to richly saturated brick 
reds and navy blues. Keyed to nature and the West's strong, 
clear light, the new shades complement each other and the 
50 in the original palette. © To illustrate ways to use this ex- 
panded palette, we created four scenes—in the entry hall, liv- 
ing room, dining room, and bedroom of a typical Spanish- 
style bungalow—by combining selected paint colors with 
furniture and decorative accessories from Suburban House of 
San Mateo, California. Each vignette illustrates a different 
painting principle. Along with tips and techniques from pro- 
fessionals, these visual lessons will help you develop your 
own effective combinations of colors. 


72 SUNSET 





Asparagus Soup 





Pancheco Pass Red 


Turtle Shell 





LESSON 1 


define and connect 


*Make each room a distinct element in a unified whole, 
If every room has its own color palette, your home can fee 
cut up and disjointed. By planning the sequence from room 
to room, you can make rooms complement each other so th 
entire interior is perceived as a consistent composition. 
*Visualize openings between rooms as frames. At right, 
the dark green living room arch outlines both the entry hall 
and the dining room. The deep yellow of the dining room 
arch acts as a frame-within-a-frame, surrounding the pale 
green of the dining room with a vivid glow, like the gol 
band often at the edge of the matting in a picture frame. 
*Let related colors work for you. The goal is to reinforce’ 
the separate identity of each room while pulling the areas 
together in a single sweep of space. The colors shown here 
are linked: If you were to combine the dark green and the 
yellow, the result would be close to the lighter green of the 
dining room. 
*Balance wall color with the tones of flooring, furnish- 
ings, and accessories. In our example, the lighter paint 
shades in the hall and dining room are balanced by the dark 
floor and cherry-wood furniture. The yellow gerberas and 
vivid green anthuriums in the brightly colored flower 
arrangement play off the wall colors of all three rooms. 




















PAINT COLORS 

Green archway: Turtle Shell 

Yellow archway: Gold Poppy 
Dining room wall: Asparagus Soup 
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PAINT COLORS 


Blue wall 





Sapphire Hills Empress Olive Powdered Gold Olivesheen 








Glenwood Gray 


*Add dramatic impact to a space by juxtaposing two vitality to the traditional furnishings. 


strong colors. A small space can take on new interest withan ¢*Use accessories to tie the two colors together. The blue, 
unexpected color combination. A simple, effective method is yellow, and green fruit pattern on the lamp provides visual 
to paint intersecting walls in contrasting colors. The corner connections with both wall colors. The still-life painting 
will become the focal point of the room. echoes the fruit on the lamp and draws the eye upward. 
*Make the contrast vibrant. At left, dark navy blue res- Brush strokes on the leaves pull in a deeper shade of green, 
Onates against bright olive green, which brings an up-to-date _ reinforcing the intensity of the green wall color. 


WEEKEND PROJECT 


Textured paint 


To give a painted wall a distinctive pattern, drag a dry paint- 
brush over wet paint. Depending on which way you drag the 
Mineral Springs brush, you can produce vertical or horizontal stripes. Com- 
bining the stripes in a crisscross pattern creates a linenlike 
texture. For an enhanced effect, apply two contrasting paint 
colors; the base color will show through the second coat. 
Tips: ¢ Use masking tape to mark off a section of wall. ¢ To 
create the texture, use a wide brush with coarse bristles or a 
special glazing brush with a beveled edge (from a home im- 
Merry Cricket Brown provement store). ¢ Wipe brush with a lint-free cloth after 
each stroke to keep it firm and dry. 





Cowboy’s Chaps 





Mohair 


PAINT COLORS 

Base coat: Merry Cricket Brown 
Top coat: Cowboy’s Chaps 
Trim: Mohair 





PS = 2 
Memories in Sepia 
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: STEP 1: Roll top coat over 
base coat (two coats of 

: semigloss paint that has 

: dried for 24 hours). 


: STEP 2: While top coat is 
wet, drag a dry brush across 
: the wall in light, continuous 
strokes. 


STEP 3: For a “woven” 

: effect, while the top coat is 
still wet, drag the brush in.the 
: Opposite direction. When 

: paint is dry, remove tape. 
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PAINT COLORS 
Back wall: Sweet Papaya 


Fireplace: Tea Time 
Fireplace molding: Ginge 








Saddlebag Brown Sweet Papaya 


*Be selective with ornamental features so the eye is 
drawn to special highlights. If you paint all moldings and 
architectural details to contrast with wall colors, the effect can 
be a little overwhelming. While this approach works in some 
instances, especially in Victorian interiors, an effective tech- 
nique for less ornate interiors is to highlight sparingly. 

*Use an architectural feature as a focal point. A light yel- 
low is used on the fireplace front like a kind of spotlight, 
bringing it forward from the darker hue of the wall behind it. 
*Accentuate one or two details to provide interest. The 
dark blue trim in the small window above the club chair at- 





Tea Time 


Cottonwood 





Buffalo Hide 


Gingered Cinnamon 


tracts attention because it’s stronger than the other colors. 
Since there’s so little of the blue, it enriches the composition 
without dominating it. Repeating the same blue trim in the 
fireplace niche would diminish the effect. Likewise, the subtle 
cinnamon shade on the fireplace molding outlines the relief 
without compromising the beauty of the architecture. 

*Be selective in choosing colors for furnishings and acces- 
sories. They should blend comfortably without necessarily re- 
peating all the paint colors. The brown leather chair picks up 
the colors of the floor and hearth, while the chenille pillows 
and rustic kilim reflect the colors of the wall. 





Edge of Wedgewood Sierra Sorrel 





Oak Mantle 


Cactus Blooms 
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LESSON 4 


PAINT COLORS 
Left walls:Chambray 
Right wall: Very Blueberry 


Painting tips from the pros 


\RBARA BOUGHTON 


@ Sof lors and earth tones 
make a room appear comfort 

able. Bright colors, however, can 
add zest to a small room or one 

without much furniture 

@ Always try out the paint color in 
the room where it will be used 
Paint a square of the ry OPPO 

site a window wall and look at it in 
different kinds of light 

g If you want to create the illusion 
of more light in a room, try paint 


ng the two walls opposite the 


SUNSET 


windows with a satin-finish paint. 
Then paint the other two walls 
with a flat finish for contrast. 

@ lf you have children, consider us- 
ing latex in either eggshell or semi- 
gloss finish for the walls. These 
surfaces are the most washable 

@ Use oil-base paint in humid 
rooms, such as bathrooms and 
spas. Oil doesn’t absorb as much 
moisture and is less likely to sus- 
tain water damage. 

@ If you’re making a big change in 







the color of a room, you'll need at 
least two coats of paint. 

@ On a previously painted wall, al- 
ways patch nail holes and cracks 
with good spackle before you 
start. If you have done a lot of 





patching, use primer on these | 
spots to prepare them for the | 
smoothest coverage. 

@ Invest in a lamb’s-wool roller 
(and a good brush) for a few dol- 


lars more. You’ll have less stipple 


| 
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(a pattern created by the roller). 

‘§ @ Remove lint from a roller (so it 
doesn’t end up on your wall) by 
af rolling it over masking tape before 
-f applying paint. 

@ Don’t use a paint tray. Dunk 
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Stone Bloom 





Burbank Burgundy 


Secluded Seaside 


Chambray 





Very Blueberry 


your roller into the paint can itself 
for more saturation, and use a 
roller grid to take off the excess. 
This technique will help you apply 
more paint at once. To avoid 
spattering, pour about 2 gallons 








*Use one dominant shade sparingly to estab- 
lish a color theme. It doesn’t take a lot of differ- 
ent colors to energize a decorating scheme; some- 
times the judicious use of just one or two will do 
the trick. 

*Select a dominant color that you can repeat 
or reinforce through accessories. The keynote 
in the bedroom at left is the lavender accent wall. 
The Streptocarpella saxorum ‘Concord Blue’ 
plant gracing the night table carries the rich tone 
to the other side of the room. Similarly, the laven- 
der blue shades of the clematis print reinforce the 
accent-wall color, giving both picture and wall 
more impact. To soften the power of this strong 
color, butter yellow covers the other wall, and the 
bed is dressed in romantic ivory linens. 


Resources 


PAINT: These tones were selected from the Infinity 
paints available exclusively at HomeBase (888/731- 
2273), where you'll find the entire Sunset palette of 
80 colors. 

NOTE: Photographic lighting conditions and the mag- 
azine printing process affect color reproduction, so al- 
low for paint variation. 

COLOR CONSULTANT: Jill Pilaroscia, Colour Studio, 
San Francisco (415/495-4760) 

FURNISHINGS: Sources on page 55 


and edges with a brush. A roller 
can’t reach into corners. 

mw Wear a cap; paint spatters. 

@ Cover the paint can with a cloth 
when you close it so the paint 
won't spatter when you hammer 
the lid shut. 

@ To avoid wasting paint by wash- 
ing your brush or roller, wrap it in 
foil and place in a zippered plastic 





















































of paint into a 5-gallon can, hang- 
ing the roller grid inside the can. 
Roller grids are available in most 
paint and hardware stores. 

@ Use a paint roller for most of the 
room, but first “cut in” the corners 


bag, then put it in the freezer. Bring 
the brush out the night before you 
plan to resume painting, and it will 
be wet again in the morning. 

m@ Dispose of thinner at an ap- 
proved toxic waste disposal site. 
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me > YOU HAVE 
A FEVER 
“AND TAKE STEPS 
TO MAKE 
YOU MORE 
“COMFORTABLE. 





Is it possible to engineer thoughtfulness a’ 
vigilance into a vehicle? One ride in the all-new 19 
Jeep, Grand Cherokee Limited and you'll agree, jj 
leather-trimmed cabin was built for your well-beinj| 

The Infrared Dual Zone Climate Control, a wojj 


first, uses infrared technology to read ambient a| 
surface body heat. Automatically, the system mak; 


YP Bee. A kh LE eeNVE AW 


"VIM CAPABL 


*Based on AMCI overall on- and off-road performance tests using Grand Cherokee with avail 





Its not surprising then that the most capable sport 
utility” is also the most conscientious. To find out more, 
contact us at 1-800-925-JEEP or www.jeep.com. 


#ijustments to maintain the desired cabin temperature. 
Grand Cherokee Limited even has convenience 

efailt into the conveniences. Like steering wheel- 

™ounted stereo/CD controls. Heated** 10-way power seats. 

ogrammable controls for doors, stereo, headlamps, Jeep 

Hd more. In all, 13 customized features think about you 

#ithout you ever having to give them a second thought. TOERESRE US YO" Nay “O.N_E 


fer ND CHEROKEE 


= ORT UTILITY EVER 


dra-Drive™ and V8 engine. **Optional. Jeep is a registered trademark of DaimlerChrysler. 














Meet a city of breathtaking beauty, home to the planet’s = 
loveliest gardens and. some of its finest food ee 


@ In Vancouver, nature is never far away. The North Shore mountains, starkly 
visible from everywhere in the city, are a reminder of nature’s presence, as is 
the ocean, whose scent often winds its way onto Vancouver streets. It is possi- | 
ble to wake up in a downtown hotel and 15 minutes later be leaning againsta_ 
gigantic Douglas fir in Pacific Spirit Park, far from the sound of traffic. 

: And yet, Vancouver is one of the most vibrantly urban places in North Amer- 
ica—indeed, in the world. Among the chief cities of the Pacific Rim, Vancouver is 
a place that blends yin and yang, skyscrapers and green space, past and present. 
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Vancouver rising 


ancouver began life in the mid-1800s asa settlement for 


gold seekers and fur traders. Even then, there was some 


understanding of the need to temper urban life—such 


as it was in those days—with nature. One of the first acts 


of the first council in 1886 was to petition the federal 


government to designate as parkland the 1,100 acres that is now Stanley 


Park, which juts into the Pacific Ocean a few minutes from downtown. 


The mayor of the time, David Oppenheimer, called it a place for resi- 


dents to “spend some time amid the beauties of nature away from the 


busy haunts of men.” By the end of 1886, the town had 8,000 residents. 


Their haunts were 23 hotels, nine saloons, a church, and 51 stores. 


Things have changed. 
Today, Vancouver is one of the 
world’s great port cities, with suburbs 
sweeping along the Fraser River far to 
the south and east. Greater Vancouver is 
home to about 1.9 million people in 20 
municipalities, and that population is 
enormously diverse: Almost half of Van- 
couver’s schoolchildren speak English 
as a second language. 

How to experience this new Vancou- 
ver? You can see evidence of it, certainly, 
in favored tourist spots—Robson Street 
and downtown. Still, to truly know Van- 
couver, you need to experience the 
places that locals love but visitors too 
often miss. 

A stroll along the 15-block seawall 
walk in West Vancouver, one of Canada’s 


wealthiest communities with some of 


the country’s most architecturally strik- 
ing houses, gives an indication of how 
the face of Greater Vancouver is chang- 
ing. Like many other Vancouver areas, 
neighborhoods here were named long 
ago for places in Britain: Dundarave for 
a Scottish castle, Ambleside for an Eng- 
lish village. Today, though, the accents 
walkers may overhear come from a wide 
range of countries. 

About a third of Greater Vancouver 
residents were not born in Canada, so 
it’s easy to sample some of the different 
ethnic worlds that help give this city its 
vibrancy. East of downtown, the Com- 
mercial Drive area is the heart of the 
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neighborhood that used to be known 
as Little Italy. It is no longer solidly Ital- 
ian but remains the place to go for the 
best cappuccino in town and for high- 
quality Italian foodstuffs, from buffalo- 
milk mozzarella to 50-year-old balsamic 
vinegar. If your taste runs more to 
cumin and coriander, head toward 
Main Street at 49th Avenue and the area 


known as the Punjabi Market, where 


women in jewel-colored saris congré 
gate like butterflies. 

In Richmond, a 20-minute drive fron 
downtown Vancouver, Number Three 
Road houses the most impressi 
stretch of Chinese shopping in No 
America. In fact, to go to this area is to 
experience a reasonable facsimile of 
modern Hong Kong. The vast majority 
of recent immigrants to British Colum- 
bia came from Hong Kong and China; 
today, a third of Richmond’s 154,700 
residents are ethnic Chinese. 

The cultural influence of this immi 
gration has affected many aspects of 
life in Vancouver. For example, it is not 
uncommon for homeowners to con- 
sider the principles of feng shui, the 
ancient Chinese system of design, 
when planning or decorating a home. 
And many food critics say Greater Van- 
couver has the best dim sum in North 
although aficionados un- 
doubtedly have long debates about 
whether President Seafood Restaurant 

(Continued on page 89) 


America, 


Vancouver iS ONE of the most 
vibrantly Urban places in. North 
America—indeed, in the world.” 


O CANADA: 
Maple leaf flag 
waves on ferry 
sailing across 
the Strait of 
Georgia. Ferry 


system links 


Vancouver to 
Victoria and 
the Gulf 
Islands; for 
details, see 
“Excursions,” 


page 91. 








SQUEAKS. 





Your mortgage will last only 30 years; 

a squeaky floor is forever. Make sure your 
dream home comes with the Silent Floor" 
system and you won't hear a squeak or a creak 

from your floors, guaranteed. 
Thirty-eight years and two million homes 
ago we introduced engineered lumber 
systems. They allow us to use less wood— 
as little as a third used by traditional, lower 
quality floors. That’s good news for the 
environment and the livability of 
your home. 
Recently other companies have copied 


the look of our TJI"-joist, demonstrated 


here by our spokeselephant. But the only 


way to get the Silent Floor” guarantee 
is to demand the Silent Floor® system. 
For more information, call 


1-800-338-0515. 
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YOU CAN TELL WHEN YOU VE 


PICKED A GOOD BUILDE 


THEY COME WITH A GUARANTEE. 





You try to take as much of the guesswork as possible out of buying a new 
home. One of the easiest ways to do that is to make sure your builder uses the 
Silent Floor" system. It’s the only way you can be sure your floors will 


be guaranteed not to squeak. 7 
Other companies have started making I-joists that look similar 


yUR'S GUARANTEE 


Howes! 





to the TJI"joists in the system. Some builders don’t even know there’s 


a difference, but you should. You’re the one who will be living there. 
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Io make sure you get the Silent Floor” guarantee —insist that your 


builder use the Silent Floor” system only from Trus Joist MacMillan. 


A STRONGER HOME DOESN'T HAVE 
TO WEAKEN THE ENVIRONMENT. 


Through nearly four decades of research and real-world 


experience, we've developed technologies that allow us to take the 


natural strengths of wood and reconfigure them in ways that make Zz aus feta Mac lta 
® 


them more efficient. 


[his results in a better performing floor that uses fewer ® 
e HOME OF THE FRAMEWORKS. BUILDING SYSTEM 
trees. Our process of creating these materials also allows us to use 200 East Mallard Drive, Boise, Idaho 83706 1-800-338-0515 
more of each tree, and lets your builder build with less waste. Visit us at: Www.tjm.com Investment information: NASDAQ (TJCO) 
Copyright ©1999 Trus Joist MacMillan TJI", TJM", Performance Plus”, Silent Floor", and FrameWorks" are registered trademarks 


of Trus Joist MacMillan, A Limited Partnership, Boise, Idaho. @® Printed in U.S.A. on recycled paper 2136 











| 
in Richmond or Floata Seafood Restau- 
rant in downtown Vancouver’s China- 
town is the place to find it. 

The city’s original Chinatown—the 
hird largest Chinatown in North Amer- 
ica, after San Francisco’s and New 
York’s—remains steeped in the history 
of the first wave of Chinese immigrants 
more than a century ago. Some of the 
buildings retain a foreshortened sec- 
ond story, originally built to skirt laws 
that taxed buildings by the number of 
floors. The sidewalks are filled with 
shoppers, and the streets are noisy 
with traffic and the calls of vendors lur- 
ing browsers into their stores. 

But even in the bustle that is Van- 
couver’s Chinatown, it is possible to 
“spend some time amid the beauties of 
nature.” The Dr. Sun Yat-Sen Classical 
Chinese Garden is a place of peace in 
the middle of the busyness. The Taoist 
| philosophy based on the interplay of 
yin and yang, female and male, rock 





and water is made physical here, in 
this space designed to be a microcosm 
of nature. 

To get a feel for Vancouver’s ability to 
take the old and make it new, head to 
the Yaletown district downtown. An in- 
dustrial area at the turn of the century 
and a warehouse district 10 years ago, 
Yaletown now seems to reduce every- 
one’s vocabulary of adjectives to trendy 
and funky. Its brick buildings, most 
built around 1910, have been trans- 
formed into lofts, shops, restaurants, 
and high-tech businesses. Its center is 
either the Yaletown Brewing Co.—be 
sure to try Frank’s Nut Brown Ale—or 
the Roundhouse Community Centre, 
depending on whether a glass of good 
microbrew or a refurbished 1888 Cana- 
dian Pacific Railway building makes 
your heart beat harder. 

From Yaletown, a short ferry ride 
across False Creek will take you to 
another urban success story, Granville 


Vancouver rising 


COMMUTER CRUISE: Aquabus 
shuttles travelers between Granville 
Island and Yaletown. Below: Saris 







bloom like flowers on sidewalks of 
Punjabi Market district. 
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BEVY OF BERRIES glistens at Granville Island Public Market, Vancouver’s 


idiosyncratic answer to the classic town square. 


Island. Also a former industrial area, the 
neighborhood is now home to a huge 
covered market surrounded by shops, 
restaurants, and the Emily Carr Institute 
of Art & Design, named for the early- 
20th-century artist and writer who 
serves as a kind of patron saint for 
British Columbia artists. Granville Is- 
land is Vancouver's village square, on 
the edge of the ocean with the North 
Shore mountains as its scenic backdrop. 

This Granville Island view is another 
reminder of the presence of the natural 
world in Vancouver. The pull of the 
outdoors is particularly strong now, in 
summer, in part because residents re- 
call the long cloud-shrouded winter 
months. Emily Carr described a Van- 
couver winter in her journal in 1935: 
“Everything broods today, the sky low 
and heavy. Was there ever a sun? Where 
has he gone?” 

By July, the sun reigns supreme, as 
summer blooms in private gardens and 
the many public ones, such as Van- 
Dusen Botanical Garden, 55 acres of 
green space with coyotes and other 
wildlife as well as several streams and 
small lakes. Early in the morning, when 
mist is rising off Cypress Pond deep in 
this park bordered by some of the 
busiest streets in the city, you can spy 
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on the solitary blue heron that likes to 
sit on the floating bridge. “It’s really 
quite magical,” says garden foreman 


James Warkentin. “The sense of nature 


on any given day, and the sense of wild- 
land- 
scaped wildness—is really profound.” 





ness in the middle of the city 


The impact of Vancouver’s beauty, of 
the surrounding ocean and the moun- 
tains, goes beyond aesthetics, according 
to the principles of feng shui. “Water is 
where good fortune comes from,” says 
architect James Cheng. “So a constant 
flow of water toward you is good. The 
mountains contain the good fortune 
the water brings in, and the chi, the en- 
ergy, of the city. Vancouver has excellent 
feng shui.” 

Or, as gardener Warkentin says of na- 
ture’s strong presence in Vancouver, 
“Aesthetically of course, it’s very pleas- 
ant. But it goes deeper than a nice ex- 
pression on your face. It’s soulful.” 

And so, perhaps you will finish a 
summer trip to Vancouver watching 
the sunset turn the ocean gold and 
Then, the 
prophetic nature of the words spoken 
at the end of the last century, designat- 
ing a place of beauty “away from the 


the mountains lavender. 


busy haunts of men,” will stay with you 
as you make your journey home. 



































Vancouver 
travel planne 


ummer is Vancouver's mos 
visitor-friendly season, with av| 

erage temperatures hoveri 

around 70° and average rain 

fall about 1% inches a month. 

Note that September and May are al 
lovely—and the city receives notably feweli*' 
visitors during those months. : 
For information, contact Tourism Van+ 
couver’s information line, (604) 683-2000 
or visit www.tourism-vancouver.org. 
All prices are in Canadian dollars, cur 
rently worth about 70 cents American Ps: 
Area code is 604 unless noted. a 


# Around town 


Downtown. The concentration of hotels 
means that most visitors spend time here. 
The Vancouver Art Gallery (750 Hornby! 
St.; 662-4719) has a fine collection ol 
Northwest art, including works by B.C. 
legend Emily Carr. A few blocks east, Van- 
couver’s Gastown district also holds an 
especially noteworthy art stop: the Inuit 
Gallery of Vancouver (845 Water St.; 688; 
7323 or 888/615-8399), with superb 
masks, carvings, and jewelry. To the west, 
on the way to Stanley Park, Robson Street 
offers glossy shops and sidewalk cafes. _ | 
Yaletown. Centered on Mainland and) 
Homer streets, this district is known for! 
interior-design stores but offers an in- 
creasing number of other draws as well. 
Among them is the Yaletown Brewing Co. | 
(1111 Mainland St.; 681-2379), which has 
a half-dozen ales and beers on tap. Food| 
lovers will find Barbara-Jo’s Books to 
Cooks (1128 Mainland; 688-6755) an es-} 
sential stop, offering more than 3,500} 
cookbooks and cooking demonstrations. 
Granville Island. Center of activity here is} 
the large covered public market (1689): 
Johnston St.; 9-6 daily; 666-5784), which } 
includes fresh food and flowers of every hs 
description. Granville also has a water , 
park for kids and great opportunities for }}}, 
shopping, including Paper-Ya (9-1666 | 
Johnston; 684-2531), a unique store offer- |}: 
ing handmade stationery and wrapping |) 
paper, and Edie’s Hats (11-166 Johnston; 


| z 
| 


















33-4280), for people addicted to head- 
are. Buskers frequent the island during the 
ay : evening entertainment includes pro- 
ons at the Arts Club Theatre (1585 
bhnston; 687-1644). The Emily Carr Insti- 
ie of Art & Design (1899 Johnston; 844- 
31 1) has two art galleries. 

quabus. The Aquabus Ferries Ltd. takes 
assengers across False Creek between 
anville Island and Yaletown. In Yaletown, 
pard at the foot of Davie St. On Granville 
and, board just below the Arts Club The- 
re. Or board at the dock near Monk Mc- 
eens Fresh Seafood & Oyster Bar, a 10- 
inute walk east of Granville Island. Bikes 
elcome; 10-minute wait maximum. $3 
pm Granville Island, $2 from Yaletown. 
atown. Pender at Main St. is the heart 
this bustling neighborhood of produce 
10ps, bakeries, and restaurants. Floata 


a 


a 
2 
‘) 
seafood Restaurant (180 Keefer St.; 602- 
1368) is Known for excellent dim sum. All 
couver visitors should make their way to 
le Dr. Sun Yat-Sen Classical Chinese Gar- 
Hen (578 Carrall St.; 10-7 daily; $6.50; 
562-3207), a soothing oasis modeled after 
gardens of the Ming dynasty. 








Commercial Drive. East of Chinatown, this 
neighborhood is no longer predominantly 
Italian, but it’s still a good choice for Italian 
foodstuffs. La Grotta del Formaggio (1791 
Commercial Dr.; 255-391 1) is filled with olive 
oils, balsamic vinegars, and an assortment of 
cheeses. At Vito’s Pastry Shop (1748 Com- 
mercial; 251-6650), the baked goods are in- 
spired by southern Italy; across the street, 
Fratelli's Bakery (1795 Commercial; 253- 
9353) draws its inspiration from the north. 
Punjabi Market. Vancouver's sizable East 
Indian population is centered around Main 
St. and 49th Ave., where all types of Indian 
clothing and foods are available. Farther up 
Main, All India Sweets Restaurant (6507 
Main; 327-0891) is. known for its brightly 
colored desserts. 

University of British Columbia. On a 
peninsula jutting into the Strait of Georgia, 


fv 


UBC’s star attraction is the Arthur Erickson— 
designed Museum of Anthropology (6393 
N.W. Marine Dr.; 10-5 Wed-Mon, 10-9 Tue; 
$6; 822-3825), dominated by artist Bill 
Reid’s wood carving Raven and the First 
Men. Not far away, Nitobe Memorial Garden 
(1903 Lower Mall.; take Gate 4 off N.W. Ma- 


rine Dr.; 10-6 daily; $2.50; 822-6038) is a 
West Coast interpretation of a classic 
Japanese garden. 

West Vancouver. Across the Lion’s Gate 
Bridge from downtown, West Vancouver is 
great for shoreside walking. One good stroll 
begins at Ambleside Beach, just a few min- 
utes west of the Lion’s Gate Bridge, and 
heads west to 25th St. Afterward, stop for 
brunch at the Beach House at Dundarave 
Park (150 25th St.; 922-1414), 

Richmond. A 20-minute drive south of 
downtown, across the Oak St. Bridge, this 
suburb is the new commercial center for 
Vancouver’s growing Chinese community. 
The President Seafood Restaurant (8181 
Cambie Rd.; 279-1997) is known for dim 
sum. The Aberdeen Centre (4151 Hazel- 
bridge Way; 270-1234) includes more than 
50 shops and is the core of Richmond’s 
large Sino-centered shopping district. 


# Parks 


In a metropolitan area known for its parks, 
these are some of the best. 

Lighthouse Park. In West Vancouver, the 
park named for Point Atkinson Lighthouse 
holds walking trails and picnic sites overlook- 
ing Howe Sound and Burrard Inlet. Off Ma- 
rine Dr., 6 miles west of Lion’s Gate Bridge. 
Pacific Spirit Park. Near the University of 
British Columbia, this wilderness park con- 
tains miles of forest and oceanside trails for 
walkers, cyclists, and horseback riders. Ac- 
cess points along S.W. Marine Dr., 16th 
Ave., and Chancellor Blvd. 

Queen Elizabeth Park. This park provides 
a spectacular 360° view of the city. As well 
as the gardens, planted in a former rock 
quarry, there are the tropical plants and 
birds of the Bloedel Conservatory ($3.50). 
33rd Ave. at Cambie St.; 9-8 Mon-Fri, 10-9 
Sat-Sun. 257-8570. 

Stanley Park. The crown jewel of Vancou- 
ver’s parks, Stanley Park includes wood- 
land trails, a seawall walk, and the fine Van- 
couver Aquarium Marine Science Centre 
(9:30-7 daily; $11.95; 659-3474). Park en- 
trances at Georgia St. and Beach Ave. 


= Excursions 

Victoria and the Gulf Islands. The pic- 
turesque capital of British Columbia, Victo- 
ria is easily accessible from Vancouver via 
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frequent 90-minute BC Ferries sailings. 
Once you disembark, you discover a city 
designed for walkers: You can start from 
the Inner Harbour and walk along the wa- 
terfront of Beacon Hill Park—Victoria’s ver- 
sion of Stanley Park—or head to down- 
town, rightly known for its concentration of 
restored historic buildings. 

Between Vancouver and Victoria, the 
Strait of Georgia is dotted with dozens of 
Gulf Islands. Galiano, Mayne, Pender, and 
Salt Spring are among the loveliest: Each 
has amenities such as kayak and canoe 
rentals, and accommodations ranging from 
the rustic to the luxurious. Salt Spring’s 
Saturday morning market includes a huge 
array of local crafts, including pottery, 
soaps, and clothing. 

Most ferries between Vancouver and 

Victoria are nonstop, so ask BC Ferries 
about sailings that stop at the Gulf Islands. 
Prices vary depending on how many is- 
lands you visit. BC Ferries; (250) 386- 
3431 or www.bcferries.com. 
Contacts: Tourism Victoria; (250) 414-6999. 
Canadian Gulf Islands Reservation Service; 
(888) 539-2930. Galiano Island Travel Info- 
centre; (250) 539-2233. Salt Spring Island 
Travel Info Center; (250) 537-5252. 


= Lodging 

These are among the best of Vancouver 
hotels and inns. Reservations are essential 
in Summer. 

Granville Island Hotel. A great location— 
a short walk from Granville Island Public 
Market—and an excellent restaurant, the 
Creek, make this hotel noteworthy. From 
$189. 1253 Johnston; 683-7373. 

Hotel Vancouver. This Canadian Pacific 
hotel, built to resemble an immense cha- 
teau, celebrates its 60th birthday this year. 
From $200. 900 W. Georgia St.; 684-3137. 
Pan Pacific Hotel. This deluxe hotel is 
noted for the five white sails of its roof line. 
From $430. 999 Canada Place; 662-8717. 
Radisson President Hotel and Suites. A 
good choice for visitors to Richmond, it of- 
fers luxurious accommodations and close 
proximity to the President Seafood Restau- 
rant. From $219. 8181 Cambie; 276-8187. 
Sylvia Hote!. Steeped in character, the 87 - 
year-old Sylvia resides on English Bay at an 
entrance to the Stanley Park seawall walk. 
From $85. 1154 Gilford St.; 681-9327. 
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Vancouver dining 


BY LINDA LAU ANUSASANANAN 





corners of the globe have lifted the city into the ranks of world c 


nary capitals. * Area code is 604. 


Best of B.C. 


The following restaurants reflect the 
best of Vancouver dining. They’re not 
inexpensive—menu prices are compara- 
ble to the most expensive restaurants in 
Los Angeles or San Francisco. Convert 
the prices to American dollars, though, 
and you'll be pleasantly surprised. 
Bishop’s. This beloved local favorite is 
run by John Bishop, who makes every 
diner feel like a personal friend. Meals 
start with fine homemade breads, then 
move on to dishes such as grilled salmon 
with sesame ginger glaze and wild rice 
risotto. 2183 W. Fourth Ave.; 738-2025. 

C Restaurant. This newcomer on the 
shores of False Creek boasts a gorgeous 
view and a winning way with fresh 
seafood. Dishes include the playfully 
named grilled halibut T-bone and hal- 
ibut baby back ribs; if you want beef 
you have to order “the catch of the day.” 
1600 Howe St.; 681-1164. 

Lumiére. One of the hottest chefs in 
town, Robert Feenie, mixes fine North- 
western ingredients with meticulous 
French technique in this sleek, austere 
bistro. Choose from three tasting 
menus—chef’s, seafood, or vegetar- 
ian—whose prices range from $50 to 
$70 for six to eight courses. Any item on 
the tasting menu is also available a la 
carte. 2551 W. Broadway; 739-8185. 
Raincity Grill. This casual beachside 
restaurant is less expensive than others 
in this list, and it takes a nice approach 
to Northwest ingredients. But the wine 
list is the real attraction. Raincity offers 
100 wines by the glass and 400 vintages 
for tasting, with a tilt toward the wines 


ver the last decade, Vancouver’s restaurant sce 
has utterly transformed itself. A cadre of talente 
chefs inspired by superb regional ingredients (i 
cluding British Columbia’s increasingly excelle 


wines) and an influx of new residents from the fo) 

























produced in British Columbia’s Oka 
gan Valley. 1193 Denman St.; 685-73 
Sun Sui Wah. On weekends, bo 
branches—one in Vancouver, one in su 
urban Richmond—of a long-establish 
Hong Kong restaurant bustle with ac 
ity as Chinese families flag down carts 
order dim sum such as mango creajj 
crépes and shark fin dumplings. 
they’re available, be sure to try the fre 
spot prawns pan-fried with soya saud 
3888 Main St., Vancouver; 872-88Am 
4940 Alexander Rd. (Alderbrid 
Plaza), Richmond; 273-8208. 
Tojo’s. This Japanese restaurant is sf 
cious, and some tables have love 
views. But insiders advise you to he} 


and Tojo’s trademark egg crép) 
wrapped golden rolls. Even at $ 
(about $51 U.S.), the food seemedi, 
bargain; but if you’re nervous aboj, 
cost, set the price before you order. 7 
W. Broadway; 872-8050. 
Vij’s. Flavors explode in your mout}f) ;:: 
bright colors dance on whimsica}} 
plated food—dinner at Vikram Vi| 
restaurant is not just a meal but a neihy) 
psychedelic experience. In dishes li}}j, 
chicken curry decorated with fresh cui , 
rants and blueberries, Vij injects fusi«). .. 
fun into East Indian food; the resuffjy,,. 
are light, bright, and unlike anythis}), , 
you’ve eaten before. Prices are modify, 

ate for such delicious originality. Cor})) 


WORLD-CLASS CUISINE: Sun Sui 





Wah (above) brings Hong Kong 
sophistication to Vancouver. Spit- 
roasted delicacies rotate on display 
Hotel excellence 
Hotel dining in Vancouver is unusually 


ww 

Ty doesn’t take reservations. 
‘PW480 W. 11th Ave.; 736-6664. 

of O sophisticated. Each of these restau- 
aise Opstick choices 

sus h e arrival of new immigrants from 


in Chinatown (below). 


rants uses seasonal ingredients in in- 
triguing ways. 

epfiong Kong has given Vancouver some Bacchus Lounge & Restaurant. The 
| §Ane Chinese restaurants. Among them: richly appointed dining room serves 
id Hon’s Wun Tun House. Come here for Northern Italian food. Afternoon tea is 
iotresh, fast Chinese food at bargain 


 Mprices—noodles, vegetarian dim sum, 


also worth attending. Wedgewood Ho- 
tel, 845 Hornby St.; 608-5319. 


Chinese barbecued meats. 1339 Robson 
oullSt.; 685-0871. 268 Keefer St.; 688-0871. 
idShanghai Chinese Bistro. This mod- 

Wjern bistro: hosts a nightly noodle- 
reapulling show and serves great food. Try 
liShanghai-style hand-pulled noodles, 
paehili won tons, dim sum. 1124 Alberni 
S08. ; 683-8222. 
elVictoria Chinese Restaurant. Inven- 
itive dim sum is made to order from an 
igextensive menu. 1088 Melville St., at 
miRoyal Centre; 669-8383. 


Chartwell. The dining room has a pri- 
vate-club elegance; the menu includes 
creative meat-free choices. Four Seasons 
Hotel, 791 W. Georgia St.; 844-6715. 
Diva at the Met. With an open kitchen, 
the atmosphere is airy and inviting, the 
menu combinations inventive. Metro- 
politan Hotel, 645 Howe St.; 602-7788. 
900 West. Handsome dining room; the 
wine list has 75 wines by the glass. Hoiel 
Vancouver, 900 W. Georgia; 669-9378. 
(Continued on page 94) 
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B.C. in bloom 


Near Vancouver and Victoria, lose yourself 
in a profusion of gorgeous gardens 


BY STEVEN R. LORTON AND JIM McCAUSLAND 


ake a land blessed with good soil, clement temperatures, 
and lots of rain. Add gardening traditions reaching back 
to England, Italy, and Asia. Southwestern British Colum- 
bia is rife with horticultural opportunity, and gardeners 
here have not squandered it. From a lavender-scented 
Tuscan farmhouse in Langley to the formal (and floriferous) Butchart 
Gardens near Victoria, you can sniff, nibble, and ogle your way through 
a remarkable array of gardens here. Indeed, for garden-minded travel- 


ers, British Columbia may be one of the best destinations in the world. 


To give these gardens a fair sampling, 
allow at least a day in the Vancouver area 
and a day on Vancouver Island. Take a 
camera and notebook. Bringing most 
kinds of seeds to the United States is 
possible, but obtaining customs permis- 
sion to bring plants is rarely worth the 
hassle. Garden admission is free unless 


noted; prices are in Canadian dollars. 


Vancouver area 

@ VANCOUVER 

University of British Columbia Botan- 
ical Garden. The UBC Botanical Garden 
shows off an extraordinary collection of 
ornamental plants. But anybody who 
grows food will want to see the garden’s 
edible collections. Amble down paths 
bordered with every kind of fruit espalier 
you can imagine, then peruse the raised 
vegetable beds. 6804 S.W. Marine Dr; 
10-6 daily. $4.50; (604) 822-4208. 


@ RICHMOND 

London Heritage Farm. Diked in ona 
windy swatch of Fraser River delta land, 
the farm goes back more than a century. 
What remains of a once-larger property is 


ISLAND GREENERY: Vancouver Fate) 
Sooke Harbour House am 


of the finest kitchen gardens . 
in the Northwest:. 














a restored farmhouse (stop by for crafts,} | 
tea, and a tour) and a remarkable trialjy} 
garden, which features nearly all of the 
400 vegetables offered in the West Coast} 
Seeds catalog. 6511 Dyke Rd. Grounds 
open 9-dusk daily; house open 10-4 
daily July-August, 12-4 Sat-Sun Septem- 
berJune. (604) 271-5220. | 
m LANGLEY | 
Tuscan Farm Gardens. When Arleigh J 
and Heather Fair decided to build a barn} 






































Tom and Sally worked hard to get where they are. But now that they've “arrived,” 
all they want to do is get the heck out. So, last weekend they traded business talk for a babbling brook 
and conference calls for conifer pines. They aimed their Ford Explorer Sport 


toward the country, took tums driving, and sang out loud whenever they felt the 


urge: a Bye -bye, bl acktop.’ Hey, they knew they could arrive all 


over again Monday morning. 





Well-equi 
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near their home southeast of Vancouver, 
they asked the architect to make it re- 
semble a Tuscan farmhouse. He did 
such a great job that the Fairs had him 
convert the barn into a bed-and-break- 
fast. Flanked by a 4-acre echinacea field 
and a series of Mediterranean-influ- 
enced gardens, this place really does 
seem to belong in Tuscany. Peak echi- 
nacea bloom is celebrated at “The 
Blooming” on July 18. 24453 60th Ave.; 
10-5 Tue-Sat. $4, rooms from $135; 
(604) 530-1997. 


Vancouver Island 

@ SAANICH PENINSULA 

Butchart Gardens. Among the most fa- 
mous gardens in the world, Butchart 
comprises 50 acres of spectacular plant- 
ings. In the Sunken Garden, the site of 
an old quarry, cosmos, fuchsias, and 
other summer show-offs should be in 
bloom this month. In the Italian Gar- 
den, ‘White Cascade’ petunias and blue 
lobelia spill lushly from window boxes; 
in the afternoon, you can drink in this 
view—along with tea—in the adjoining 
restaurant. 800 Benvenuto Ave., Brent- 
wood Bay, 13 miles north of Victoria; 
9-dusk daily. $15.75; (250) 652-4422. 


@ VICTORIA 

Beacon Hill Park. It’s more like a 
botanical garden than a city park, with 
154 acres of oak meadows and meticu- 
lous plantings, including 30,000 sum- 
mer annuals. South end of Douglas St. (a 
five-minute walk from Inner Harbour); 
dawn-dusk daily. (250) 361-0600. 
Government House Gardens. Here 
you'll find 12 different gardens cover- 
ing 36 acres around the residence of 
the lieutenant governor of British Co- 
lumbia. The Victoria Rose Garden is 
patterned after one at Warwick Castle 
in Britain. 1401 Rockland Ave.; dawn- 
dusk daily. (250) 387-2080. 


@ COLWOOD 

Hatley Park National Historic Site. 
Once the estate of a former premier of 
British Columbia, Hatley Park is now 
home to Royal Roads University. The 
600-acre site has the horticultural vari- 
ety of an English country house. Stroll 
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- IN bloom 





IMPRESSIONISTIC BEAUTY On Canvas and in real life, Tuscan Farm’s echinacea 


field should reach peak bloom in mid-July. 


through the Italian Garden, Rose Gar- 
den, and the Glen—a natural stream 
with a series of waterfalls, embellished 
with plants from the Himalayas. 2005 
Sooke Rd., Colwood, about 10 miles 
west of downtown Victoria; dawn-dusk 
daily. (250) 391-2511. 


m@ SOOKE 
Sooke Harbour House. This has be- 
come such a popular inn you'll need to 





reserve way ahead for dinner or a room, 
But you can wander the house’s seaside’ 
gardens anytime. Almost everything you’ 
see is edible, from kiwis to chrysanthe- 
mums—and most turn up on the dining 
tables inside. Talk with the gardeners if 
you get the chance; they know a vast 
amount about Northwest kitchen gar- 
dening. 1528 Whiffen Spit Rd., about 40. 
minutes west of Victoria. Rooms from} 
$190; (250) 642-3421. | 
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ansgrohe 


.. to Axor Starck, the newly expanded designer line from Hansgrohe - complete from lav mixer 
to high quality accessories. Now available, the revolutionary two handle, single hole mount 


mixer, based on Starck’s renowned simplistic design. Like to see more... call 1-800-719-1000. 
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A San Diego buffet that grows as your party does 


BY LINDA LAU ANUSASANANAN 


FOOD PHOTOGRAPHS BY JAMES CARRIER 


@ When Elena Cota, a 78-year-old San Diego native, welcomes you to her table, it’s a 
bountiful experience reminiscent of legendary early-California hacienda hospitality. 
She describes her entertaining style as California rancho. The description fits. It’s an 
imaginative blend of Mexican heritage, from her mentor-mother, with the multiethnic 
influences and rich ingredient resources that are a vital aspect of her community. Cota, 
an energetic cooking instructor and home economist, shifts from small to large parties 
easily. The barbecue gives her flexibility. She may grill one or several entrées—beef, 
pork, poultry, seafood—on one or more barbecues. She rounds out the buffet with ap- 
petizers, salsas, salads, and vegetable dishes, some of which also cook on the grill. 
Guests often tuck custom combinations into warm tortillas. ° If Cota expects a mere 8 
to 10 guests, the lead menu on page 100 comes into play. As the party grows, she adds 
more main dishes and flavorful companions. The second and third tiers of the menu 
show how she combines the 22 recipes that follow to create a lively balance for gather- 
ings of as many as 30. Thinking bigger? Make dishes in multiple proportions. 
* Cota shops in San Diego’s Barrio Logan, a long-established neighborhood, for Mexi- 
can foods. However, most of the ingredients are readily found in well-stocked super- 


markets. For authentic buy-and-serve desserts and beverages, shop at Latino markets. 


ELENA COTA entertains with (far left, 
clockwise from front) skirt steaks, 


chipotle pork, watermelon, ates corn, * 
) 


salsa, Josefinas, and beans. She buys : 
frozen paletas (above) for ola 
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San Diego 
barbecue 
buffet 


for 8 to 10: 
Guacamole’ and Tortilla Chips 
Jalapefhos en Escabeche* 


Tomato Cucumber Salad 
with Panela Cheese” 


Fiesta Barbecue Tacos* 


Orange-Soy Skirt Steaks* 
and/or Garlic Butterflied 
Shrimp* 


Salsa Cruda* 
Salsa Chilpequin* 


Grilled Vegetables 
with Tomato Oil* 


Mexican Rancho Pinto Beans* 
Warm Flour and Corn Tortillas 
Watermelon Wedges 

Mexican Sodas _ Red Wine 


Sangria Beer 


for up to 20, add: 
Josefinas* 


California Fruit Salad* 
with Poppy Seed Dressing* 


Chipotle Pork Roast* and/or 
Herbed Beef Tri-Tip Roast* 


Salsa de Tomatillo* 


Grilled Corn with Onion 
and Cheese* 


Refried Beans with Spinach* 


Fruit Platter with Guava Paste 
and Panela Cheese 


Pineapple Juice 
Aguas Frescas (Fruit Drinks) 


for up to 30, add: 


Tomato Salad* with 
Guacamole Dressing* 


Apple Honey-glazed 
Chicken Legs* 


Salsa Verde” 
Paletas (Frozen Juice Bars) 
‘recipe follows 


(Tableware sources on page 55) 


\ 
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barbecue rancho-style 


appetizers Ta eS, 
Guacamole 


PREP TIME: About 5 minutes 


notes: If making up to 4 hours ahead, 
cover and chill. 


MAKES: About 22 cups 


12 pounds firm-ripe to ripe 
avocados 

/s to 2 cup salsa verde, salsa cruda, 
or salsa de tomatillo (recipes on 
pages 106 and 108) or prepared 
tomatillo salsa 


3 to 4 tablespoons lemon juice 


Salt and pepper 


Peel and pit avocados. Coarsely mash 
with a fork or beat with a mixer. Add 
salsa, lemon juice, and salt and pepper 
to taste. 

Per tablespoon: 21 cal., 81% (17 cal.) from fat; 
0.3 g protein; 1.9 g fat (0.3 g sat.); 1.1 g carbo 
(0.3 g fiber); 1.5 mg sodium; 0 mg chol. 


Josefinas 
(Toast with Chili Cheese) 
PREP AND COOK TIME: About 15 minutes 


NoTeS: Serve this chili- and cheese- 
topped toast as an appetizer or a bread. 


MAKES: 8 to 10 appetizer servings 


1 slender baguette (1/2 lb.) 
1 cup ('% lb.) shredded jack cheese 


2 cans (4 oz. each) diced green 
chilies 


2 cup minced sweet onion (such as 
Maui or Walla Walla) 


/2 cup sour cream 
3 cloves garlic, peeled and minced 


About '4 teaspoon paprika 


1. Cut baguette in half horizontally. 


2.In a bowl, mix shredded cheese, 
chilies, onion, sour cream, garlic, and “4 
teaspoon paprika. 

3. Spread mixture evenly over cut sides 
of baguette; dust lightly with more pa- 
prika. Set, cheese mixture up, on a 14- 
by 17-inch baking sheet. 

4. Broil 4 inches from heat until top- 
ping is puffy and lightly browned, about 
6 minutes. For appetizers, cut into 1/%- 
to 1'2-inch-long pieces; to serve as a 
bread, cut into 3- to 4-inch sections. 
Serve warm. 


Per serving: 140 cal., 42% (59 cal.) from fat; 
5.5 g protein; 6.6 g fat (3.6 g sat.); 15 g carbo 
(1 g fiber); 345 mg sodium; 17 mg chol. 


Jalapenos en Escabeche 
(Pickled Chilies) ; 


PREP AND COOK TIME: About 30 minutes — 


Notes: If making these pickled chilies 
up to 2 months ahead, cover and chill. | 
Or buy canned jalapenos en escabeche. — 


MAKES: 8 to 10 servings 





pound fresh jalapeno chilies 


1 
2 carrots (6 oz. total) 
1 onion (6 oz.) 

2 


cups distilled vinegar 
2 cup salad oil (or 4 cup each salad 
oil and olive oil) 
3 or 4 garlic cloves, peeled 
1 teaspoon dried oregano, crumbled 
1 dried bay leaf 


Salt and pepper 


1. Rinse jalapenos and pierce each with 
a fork. Peel carrots and cut crosswise 
into /4-inch slices. Peel onion and cut © 
vertically into /4-inch slivers. 

2. In a 3- to 4-quart pan over high heat, 
combine jalapenos, carrots, onion, 2 
cups water, vinegar, oil, garlic, oregano, — 
and bay leaf. Bring to a boil. 
3. Reduce heat and simmer just until car- 
rots are tender-crisp when pierced, 5 to 
8 minutes. Add salt and pepper to taste. 
4. Pour into jars, cover, and refrigerate at _ 
least 1 day. Use a slotted spoon to serve. 
Per serving: 130 cal., 76% (99 cal.) from fat; 

1 g protein; 11 g fat (1.4 g sat.); 8.8 g carbo 
(1.2 g fiber); 8.7 mg sodium; 0 mg chol. 


Salads eens 


Tomato Cucumber Salad 
with Panela Cheese 


PREP TIME: About 10 minutes 


NOTES: Panela, a mild Mexican-style 
cheese that tastes much like fresh moz- — 
zarella, is available in well-stocked su- 
permarkets and Latino food markets. 
Use fresh mozzarella as an alternative. 


MAKES: 8 to 10 servings 
3 firm-ripe tomatoes (6 oz. each), 
rinsed, cored, and sliced 


1 cucumber ('” lb.), peeled and 
thinly sliced 


¥4 pound panela cheese, thinly sliced 
Ys cup lime juice 
2 tablespoons olive oil 


Salt and pepper 
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4 boneless top loin pork 
chops, cut into 1-inch cubes 
4T. taco or fajita seasoning 
1/2 green bell pepper, 
seeded and cut into 
1-inch pieces 

1/2 large onion peeled & 
cut into 1-inch pieces 
Serves 4 


In a plastic bag or shallow bowl, 
toss together pork cubes with 


te 





More flavor. Thats the rub. 


Rub the surface of pork chops, tenderloins 
and roasts with your favorite herbs and 
spices. It adds flavor, not time. 


i 


Cul 


= 


Iwo great ways to turn up the heat. 
For small, quick-cooking cuts 
like pork chops, kabobs afid @ 


er 
= 


tenderloins, cook directly 
over the coals. (fig. 1) 


= 





(fig. 1) 


eo 


_ Large cuts, like roasts, should 
af} be cooked over indirect heat. 
Place briquettes on either side 
of the grill and cook roast 
over the center. With a gas 
grill, preheat and then shut 
off one burner, placing pork 
away from heat. (fig. 2) 





: FIRECRACKER BARBECUE PORK 


= 2-pound boneless ingredients and baste roast 


rk loin roast every 8-10 minutes with 
3/4 c. barbecue sauce mixture ee. ce. 
_ 1/3. orange marmalade ee ee 
a ured with the meat ther- 
<f | 1/2. hot pepper SAUCE mometer 155°-160°F), about 
the Lt grat horseradish 30-45 minutes. Let roast Me _ 
Al (optional) rest for 5-8 minutes before we 


slicing to serve. Discard any 


g serves 4-6, with leftovers leftover basting mixture. 


Season roast with salt and 





Serve on sandwich buns 


SOUTHWESTERN KABOBS 


Su A 








desired seasoning until pork is 
evenly coated. Thread pork 
cubes, alternating with pepper 
and onion pieces, onto skewers 
Grill over a medium-hot fire, 
turning occasionally, until pork 
is nicely browned 


Because you don t 


have time to waste, baste, 


Basting adds flavor and 
moisture. Combine your 
favorite spices with fruit juice, 
cider, wine or beer for an easy 
non-fat baste. 


If using wooden skewers, soak 
in water for 20 minutes before 
using. Serve with hot cooked 
rice, black beans and salsa & 
tortilla chips 





Approximate Nutrient Information per Serving Calories: 200 
Protein: 25g Fat: 6.6g Sat. Fat: 2g Sodium: 880mg Cholesterol: 60mg 


Grilling ground rules. 


Be sure vents are open when you light 
the grill. Don’t use lighter fluid on an 
already-lit fire. 


Always wait for your coals to turn white. 


Cover a clean plate with plastic wrap 
to carry raw pork to the grill. Take off 
wrap; discard. Use the clean plate to 
carry cooked food from the grill to 
the table. 


Always use tongs or a spatula to turn 
pork on the grill. Piercing causes juices 
to escape. 


Barbecue sauce burns quickly. Apply 
during the last 10 minutes of grilling. 


AMERICA'S FAVORITE PORK CHOPS 





Remove chops from bag, 
discarding marinade, and 
grill over a medium-hot 
fire, turning once, until just 
done, about 8-15 minutes 
total cooking time (depend- 
ing upon thickness of chops). 


4 top loin pork chops 
3/4 c. Italian dressing 
1 t. Worcestershire sauce 


Se 


pact 


Serves 4 
Place all ingredients in a 
self-sealing bag; seal bag 
and place in refrigerator 


Serve with garlic mashed 
potatoes, sliced tomatoes 


















































For more pork recipes, send a self-addressed, 
stamped, business-sized envelope to: 
Grilling Recipe Ad, P.O. Box 10383, 

Des Moines, lowa 50306. www.nppc.org/ 


for at least 20 minutes (or 
as long as overnight) 


with com on the cob and 
celery & carrot sticks 


ae place over indirect 
eat in medium-hot grill 
Stir together remaining 








with vinegar, broccoli spears 
and Italian or French bread. | 


Approximate Nutrient Information per Serving Calories: 210 


Approximate Nutrient Information per Three-ounce Serving 
Protein: 25g Fat: 11g Sat.Fat: 3g Sodium: 140mg Cholesterol: 60mg 


Calories: 210 Protein: 28g Fat: 61g Sat.Fat: 2g 
Sodium: 382mg Cholesterol: 70mg 

















When your meat 
thermometer reads 
155°-160°F, you know 
your pork is done. If you don't 
have one, visit the pork Web site at 
www.nppc.org/ for ordering instructions. 
Or pick one up at your local grocery store. 


lake the guesswork out of ¢riling, 


Pork Data: USDA Handbook 8-10 (1991), pp.132 and 133. ©1999 National Pork Producers Counall in cooperation with the National Pork Board 








1. Arrange tomatoes, cucumber, and 
cheese on a platter. 

2. Mix lime juice and oil; pour evenly 
over salad. Add salt and pepper to taste. 
Per serving: 133 cal., 81% (108 cal.) from fat; 
6.5 g protein; 12 g fat (6.4 g sat.); 3.1 g carbo 
(0.8 g fiber); 222 mg sodium; 12 mg chol. 


Tomato Salad 
with Guacamole Dressing 


Follow recipe for tomato cucumber 
salad with panela cheese (preceding), 
omitting cheese, lime juice, and olive 
oil. Spoon guacamole dressing (fol- 
lowing) onto individual portions. 


Per serving: 53 cal., 57% (30 cal.) from fat; 
1.6 g protein; 3.3 g fat (0.5 g sat.); 5.6 g carbo 
(1.1 g fiber); 17 mg sodium; 0.2 mg chol. 


Guacamole Dressing 
PREP Time: About 5 minutes 


notes: If making up to 1 day ahead, 
cover and chill. 


MAKEs: About 1°44 cups 


1 cup guacamole (recipe on 
page 100) 


’2 cup plain nonfat yogurt 


barbecue rancho-style 


2 tablespoons lemon juice 
1 tablespoon minced fresh cilantro 


1 to 2 tablespoons minced fresh 
jalapeno chilies (optional) 


Salt and pepper 


In a blender or food processor, com- 
bine 3 tablespoons water, guacamole, 
yogurt, lemon juice, cilantro, and 
chilies to taste. Whirl until smooth. If 
dressing is thicker than desired, thin 
with 1 or 2 tablespoons water. Add salt 
and pepper to taste. 


Per tablespoon: 15 cal., 66% (9.9 cal.) from fat; 
0.4 g protein; 1.1 g fat (0.2 g sat.); 1 g carbo 
(0.1 g fiber); 4.2 mg sodium; 0.1 mg chol. 


California Fruit Salad 


PREP AND COOK TIME: About 30 minutes 
notes: Up to 6 hours ahead, cut all the 
fruit except avocados; cover and chill. 
Up to 15 minutes before serving, slice 
avocados and coat with fruit juices. 


MAKES: 8 to 10 servings 


3 tablespoons pine nuts or slivered 
almonds 


4 oranges ('” lb. each) 





2 ruby or pink grapefruit .(* lb. 
each) 

























2 firm-ripe avocados (1 lb. total) 


Large butter, green-, or red-leaf — 
lettuce leaves, rinsed and crisped 


1 firm-ripe papaya (1 lb.), peeled, 
seeded, and sliced 


2 cups red or black grapes, rinsed 


Poppy seed dressing (recipe 
follows) 


Salt and pepper 


1. In a 6- to 8-inch frying pan over 
medium heat, stir or shake nuts until 
golden, 3 to 5 minutes. Pour from par 
and let cool. 


2. Cut peel and white membrane from 
oranges and grapefruit. Over a bowl, 
cut between membranes to release fruit 
segments; put in bowl. ‘7 


3. Peel, pit, and slice the avocados; coat 
slices with some of the citrus juice from) 
the bowl. 


4. Line a large platter with lettuce 
leaves. Arrange oranges, grapefruit, | 
avocados, papaya, and grapes on 
leaves. Sprinkle with nuts. Moisten 
with a little of the poppy seed dressing,} 
then spoon portions of salad onto) 
plates and add more dressing and salt 
and pepper to taste. 


Per serving: 245 cal., 66% (162 cal.) from fat; 
2.4 g protein; 18 g fat (2.5 g sat.); 22 g carbo 
(3.4 g fiber); 117 mg sodium; 0 mg chol. 


Poppy Seed Dressing 


PREP Time: About 5 minutes 


Notes: If making up to 1 week ahead,| 
cover and chill. For a clinging consi 


tency, whirl dressing in a blender just 


before using. 
MAKES: About 1 cup 
¥2 cup salad oil (or 4 cup each salad 
oil and olive oil) 
¥4 cup rice vinegar 
12 tablespoons Dijon mustard 
1’ tablespoons lemon juice 
1% tablespoons honey 
2 teaspoons poppy seed 
V4 teaspoon each salt and pepper 
In a bowl or a blender, whisk or whirl 


oil, vinegar, mustard, lemon juice, 
honey, poppy seed, salt, and pepper. 
Per tablespoon: 70 cal., 90% (63 cal.) from fat; 


0.1 g protein; 7 g fat (0.9 g sat.); 1.8g carbo © 
(0 g fiber); 70 mg sodium; 0 mg chol. . 


You Pack More 
Into Every Day. 


So We Pack 
More Into very 
Tablet. 


No matter how busy you are, there's 
always time to take Safeway SELECT 
OmniSource. This complete and balanced 
dietary supplement now contains powerful 
herbs like Ginkgo Biloba to help you stay 
mentally sharp and meet your daily chal- 
lenges. As well as Siberian Ginseng to give 
you the energy to take on the many tasks 
you face every day. Safeway SELECT 
OmniSource also has key antioxidant 
nutrients and thirteen essential vitamins 
and minerals that give you energy and 
boost your immune system. 

And judging from how much you pack 
into your days, you're 
going to need every 
milligram. 


For more information or a free nutritional brochure, call 1-800-VIT-INFO 


These statements have not been evaluated by the Food and Drug Administration 


This product is not intended to diagnose, treat, cure or prevent any disease 


EXCLUSIVELY AT THE SAFEWAY COMPANIES 


SAFEWAY, VONS, PAVILIONS, DOMINICK’S 





HONEY GLAZES a grilled chicken leg 


that was marinated in apple juice. 





TNS 5, 


Fiesta Barbecue Tacos 


VECO 


Offer warm flour or corn tortillas with 
any of the following, cut into thin strips: 
orange-soy skirt steaks (as shown on 
the cover), apple honey-glazed chicken 
legs, chipotle pork roast, herbed beef 
tri-tip roast, and garlic butterflied 
shrimp (leave whole). Have guests build 
their own tacos, adding Mexican ran- 
cho pinto beans or refried beans with 
spinach, grilled vegetables with 
tomato oil, guacamole, salsa, and 
other condiments of choice. See 
recipes on pages 100 through 110. 


Orange-Soy Skirt Steaks 
PREP AND COOK TIME: 25 minutes, plus 
at least 4 hours to marinate 


NOTES: Up to 1 day ahead, marinate the 
steaks. 


MAKES: 8 to 10 servings 
2 beef skirt steaks (21 lb. total), 
fat-trimmed 
2 cups orange juice 
“4 cup soy sauce 


4 to 5 cloves garlic, peeled, pressed 
or minced 


1 teaspoon coarse-ground pepper 
1 teaspoon dried oregano 
/2 teaspoon ground cumin 


Salt and pepper 
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barbecue rancho-styh 


1. Rinse steaks and pat dry. In a 1-gallon 
heavy plastic food bag, combine steaks, 
orange juice, soy sauce, garlic, pepper, 
oregano, and cumin. Seal bag, set in a 
bowl, and chill at least 4 hours or up to 
1 day; turn occasionally. 


2. Weave 2 long metal skewers (18 to 24 
in.) parallel through center of each 
steak. Lay steaks on a barbecue grill 
over a solid bed of hot coals or high 
heat on a gas grill (you can hold your 
hand at grill level only 2 to 3 seconds). 
Close lid on gas grill. Cook, turning 
once, until done to your liking, 6 to 8 
minutes for medium-rare (cut to test). 


3. Transfer steak to a platter, remove 
skewers, and cut meat into portions. 
Add salt and pepper to taste. 


Per serving: 134 cal., 42% (56 cal.) from fat; 
17 g protein; 6.2 g fat (2.7 g sat.); 1.6 g carbo 
(0 g fiber); 150 mg sodium; 41 mg chol. 


Apple Honey-glazed 
Chicken Legs 


PREP AND COOK TIME: About 1 hour, 
plus at least 4 hours to marinate 


NOTES: Up to 1 day ahead, marinate 
chicken. There may not be enough 
indirect-heat space for 10 legs on one 
barbecue. If so, cook in 2 batches, or si- 
multaneously on 2 barbecues. 

MAKES: 8 to 10 servings 


8 to 10 whole chicken legs (thighs 
and drumsticks attached, about 
4'2 lb. total) 


2 cups apple juice 


3 cloves garlic, peeled, pressed or 
minced 


72 teaspoon pepper 
“4 cup honey 
Salt 


1. Rinse chicken and pat dry. In a 1-gallon 
heavy plastic food bag, combine chicken, 
apple juice, garlic, and pepper. Seal bag, 
set in a bowl, and chill at least 4 hours 
or up to 1 day; turn over occasionally. 


2. Lift chicken from marinade. Barbecue 
as directed for chipotle pork roast (fol- 
lowing, steps 3 and 4), basting with 
marinade occasionally during the first 20 
minutes. Cook chicken until no longer 
pink at bone of thickest part (cut to test), 
40 to 45 minutes. Discard marinade. 


3. Brush all sides of chicken with honey. 
Cook until browned, turning as needed, 
3 to 4 minutes longer. Transfer to a plat- 
ter. Add salt to taste. 

Per serving: 278 cal., 45% (126 cal.) from fat; 
26 g protein; 14 g fat G.7 g sat.); 11 g carbo 
(0.1 g fiber); 90 mg sodium; 93 mg chol. 
























Chipotle Pork Roast 


PREP AND COOK TIME: About 2 hours 
plus at least 4 hours to marinate 


Notes: Up to 1 day ahead, marinate pork 
MAKES: 8 to 10 servings 


1 boned center-cut pork loin 
(3 lb.), fat-trimmed 


10 cloves garlic, peeled 
2 cups orange juice 


3 cup canned chipotle chilies, 
including sauce 


1 tablespoon chopped fresh 
oregano leaves or dried oregano - 


1 tablespoon salad oil 
Oregano sprigs (optional) 
Orange wedges 


Salt and pepper 


1. Rinse pork; pat dry. Cut garlic into % 
inch slices. Cut 12-inch slits all ovei 
meat; insert garlic in them. Place meaj 
in a 1-gallon heavy plastic food bag. | 


2. In a blender, whirl orange juice’ 
chilies with sauce, chopped oregano 
and oil until smooth. Pour over pork 
seal bag, and turn to coat. Set bag in é 
bowl. Chill at least 4 hours or up to 

day, turning occasionally. 


3. Prepare barbecue. If using charcoa 
briquets, mound and ignite 60 briquets 
on the firegrate of a barbecue with a lid’ 
When briquets are dotted with gray ash} 
in 15 to 20 minutes, push equal amounts} 
to opposite sides of firegrate. Add 5) 
more briquets now, and every 30 min} 
utes of cooking, to each mound of coals} 
If using a gas barbecue, turn heat to 
high and close lid for 10 minutes. 
just burners for indirect cooking (nt 
heat down center) and keep on high. 


Set a drip pan on firegrate between coals 
or burners. Set barbecue grill in place. 


4. Lift pork from marinade and lay on 
grill, not over heat. Cover barbecue} 
open vents for charcoal. During the first 
hour, baste meat with marinade occa‘ 
sionally. Cook pork until a thermometef} 
reaches 155° in center of thickest par 
1% to 1°%4 hours. Discard remainin 
marinade. 


5. Transfer pork to a platter, keep warn 
and let rest about 10 minutes. Ga 
with oregano sprigs and orange wedges 
Cut meat into thin slices, squeeze juice 
from orange wedges over slices, and add 
salt and pepper to taste. 

Per serving: 232 cal., 35% (82 cal.) from fat; 


31 g protein; 9.1 g fat (3.1 g sat.); 4.4 g carbo 
(0.2 g fiber); 97 mg sodium; 84 mg chol. 
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Breakfast Burrito 


4 Mission Flour Tortillas 

4 eggs 

1 large tomato, diced 

'/, lb. sausage 

1 large potato, peeled and grated 

1 cup grated cheese, mozzarella 
or cheddar 

Salsa 


Cook ground sausage in pan, add potatoes, cook until brown. Drain fat. 
Warm tortillas according to package. Scramble eggs. Divide all ingredients 
evenly among the four tortillas. Season to taste with salsa or salt and pepper. 
Fold tortillas and serve immediately. Serves 4 


Mediterranean Salad Roll-Up 


4 Mission Flour Tortillas 

1 cup cooked brown rice 

1/4 cup diced cucumber 

1/, cup chopped scallions 

1 large tomato, chopped 

1 tablespoon olive oil 

1 teaspoon lemon juice 

2 tablespoons coarsely chopped mint 


In a large bowl, combine all ingredients and salt and pepper to taste. Mix 
well, cover, and refrigerate for about an hour. Divide mixture evenly among 
the tortillas, fold ends, and roll up. May be prepared ahead. Serves 4 


BBQ Chicken & Baked Beans 


4 Mission Flour Tortillas 

3/, cup BBQ sauce 

1 lb. chicken strips, sliced thin 

1 can (16 oz.) baked beans ' 
4 tablespoons sour cream \ 
Salsa 


Generously coat the chicken with BBQ sauce 
and place on a lightly oiled broiler pan. Place pan under a preheated broiler 
and cook, turning once, 12 to 14 minutes or until done. Meanwhile, heat the 
beans in a small pan. Warm tortillas according to package. Divide the beans 

equally over tortillas, place chicken strips over the beans and top with salsa 
and a dollop of sour cream. Serve immediately. Serves 4 


For more recipes go to www.missionfoods.com 
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Herbed Beef Tri-Tip Roast 


iD < =. About 1 hour, 
plus at least 1 hour to marinate 

Up to 5 hours ahead, start meat 
preparation. 

8 to 10 servings 


1 beef tri-tip (about 2'”2 lb.), fat- 
trimmed 


3 or 4 cloves garlic, peeled 


1 tablespoon dried Italian herb 
blend or herbes de Provence 
blend 


1 cup beer or apple juice 


Salt and pepper 


1. Rinse meat and pat dry. Cut '2-inch- 
wide slits all over roast. Cut garlic into 
’2-inch slices and tuck into meat slits. 
Rub meat with herbs. Place in 1-gallon 
heavy plastic food bag, add beer, and 
seal bag. Set in a bowl and chill at least 
{| hour, or up to 4 hours; turn over 
ccasionally. 
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FLOUR TORTILLA is wrapped around grilled garlic shrimp and salsa cruda. 





2. Lift meat from marinade. Barbecue as 
directed for chipotle pork roast (page 
104, steps 3 and 4), basting with mari- 
nade occasionally during the first 30 
minutes. Cook beef until a thermometer 
inserted in the center of thickest part 
reaches 135° for medium-rare, 35 to 40 
minutes. Discard remaining marinade. 


3. Transfer beef to platter or board, 
keep warm, and let rest about 10 min- 
utes. Cut meat into thin slices; add salt 
and pepper to taste. 

Per serving: 157 cal., 24% (38 cal.) from fat; 

27 g protein; 4.2 g fat (1.4 g sat.); 0.8 g carbo 
(0 g fiber); 55 mg sodium; 72 mg chol. 


Garlic Butterflied Shrimp 

if OK TIME: About 1 hour 

Up to 1 day ahead, butterfly 
shrimp, cover, and chill. 

MAKES: 8 to 10 servings 


PREP AND CO 


NOTES: 


22 to 3 pounds shrimp (12 to 15 
per lb.) 


1 cup (‘2 lb.) butter or margarine 




















3 to 4 tablespoons minced garlic 
Salt and pepper 


Lime wedges 


1. Peel shrimp, then cut each down th 
back, from neck to tail, almost all th 
way through. Pull out and discard vein 
Rinse shrimp and lay open, cut sid 
down, pressing gently to flatten. Fe 
easier handling and to hold shrimp fla 
run thin metal skewers, in parall 
pairs, crosswise through shellfish, filli 
skewers. 


2. In a 6- to 8-inch frying pan over loy 
heat, stir butter and garlic occasionally 
until butter melts, about 4 minutes. R 


with 74 cup of the butter mixture. 
3. Lay shrimp, spread open, on a barbe: 
cue grill over a solid bed of hot coals oj 
over high heat on a gas grill (you car 
hold your hand at grill level only 2 to 2 
seconds). Close lid on gas grill. Cook 


turning once, until shrimp are opaqué 
ct 


per to taste. Squeeze lime onto shrimp 
to taste. 


Per serving: 265 cal., 68% (180 cal.) from fat; 
19 g protein; 20 g fat (12 gsat.); 1.8gcarbo ~ 
(0.1 g fiber); 324 mg sodium; 190 mg chol. 


salsas 


Salsa Cruda 


PREP TiME: About 25 minutes 


notes: If making up to 1 day ahead 
cover and chill. 


MAKES: About 4 cups 
3 fresh Anaheim chilies (9 oz. 
total) 
3, firm-ripe tomatoes (11/2 lb. total) 


2 green onions, ends trimmed, 
thinly sliced 


2 cloves garlic, peeled, pressed or 
minced 


2 tablespoons chopped fresh 
cilantro 


1 to 3 tablespoons minced fresh 
serrano chilies (optional) 


Salt and pepper 


chilies. Rinse, core, and chop tomatoes. 


2.In a bowl, mix Anaheim chilie 
tomatoes, onions, garlic, cilantro, ant 


ised on longevity: 1981-1998 full-line light-duty truck company registrations. Excludes other GM divisions. Chevrolet and | 
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A little security in an insecure world. 
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barbecue 


eee 


style 


ZEST BY THE BOWL: Fresh salsas, green and red, and pickled jalapenos. 


serrano chilies with salt and pepper 
to taste. 


Per tablespoon: 3.5 cal., 0% (0 cal.) from fat; 
0.1 g protein; 0 g fat; 0.8 g carbo (0.2 g fiber); 
1.2 mg sodium; 0 mg chol. 


Salsa ae 
=: About 10 minutes 
: if Steer up to 3 days head, 
cover a chill. If the tiny fiery chilpe- 
quin and chiltepin are unavailable, use 
¥2 cup of another dried hot chili such 
as chiles de arbol; discard stems and 
seeds before toasting. 


Es: About 2 cup 


P AND COOK 


2 cup (about 1 oz.) dried 
chilpequin or dried chiltepin 


2 teaspoons salad oil 


2 cloves garlic, peeled, pressed or 
minced 


Salt 
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1. In an 8- to 10-inch frying pan over 
medium heat, stir chilies in oil until 
chilies smell toasted, about 3 minutes; 
take care not to scorch. Pour from pan 
into a blender. 

2. Add garlic and 2 cup water. Whirl 
until a smooth purée. If desired, thin 
with 1 or more tablespoons water. Add 
salt to taste. 

Per tablespoon: 22 cal., 68% (15 cal.) from fat; 


0.5 g protein; 1.7 g fat (0.3 g sat.); 2.2 g carbo 
(1 g fiber); 1.2 mg sodium; 0 mg chol. 


Salsa de Tomatillo 


.OK TIME: About 10 minutes 


: If making up to 1 day ahead, 
cover and chill. 


PREP AND CC 


MAKES 


About 1/2 cups 


4 pound tomatillos 


1 fresh jalapeno, giero, or Santa Fe 
Grande chili ('/2 0z.) 



















2 green onions, ends trimmed, 
thinly sliced 


2 tablespoons chopped fresh 
cilantro 


2 cloves garlic, peeled, minced or 
pressed 


Salt and pepper 


1. Discard husks and rinse tomatillos# 
In a 1- to 1'-quart pan, combing 
tomatillos and 2 cups water. Bring to 
boil over high heat. Cover and simme: 
until tomatillos are soft when pressed, 7 
to 10 minutes. With a slotted spoo 
transfer tomatillos to a blender or food 
processor; reserve cooking water. 
2. Rinse, stem, and, if desired for less 
heat, seed chili. Coarsely chop chili ancy 
add to tomatillos along with 2 table’ 
spoons cooking water; whirl until 
smooth. Pour into a bowl. 


3. When cool, add onions, cilantro, gar 
lic, and salt and pepper to taste. For 
thinner salsa, add more of the cooking) 
water. 

Per tablespoon: 4.3 cal., 21% (0.9 cal.) from 
fat; 0.2 g protein; 0.1 g fat (0 g sat.); 0.8 g 
carbo (0 g fiber); 0.3 mg sodium; 0 mg chol. 


Salsa Verde 


rime: About 20 minutes 
Notes: If making up to 1 day ahead 
cover and chill. 

MAKES: About 1/2 cups 


PREP AND COOK 


4 fresh Anaheim chilies (*/ lb. 
total), rinsed 


3 firm-ripe tomatoes (11/2 lb. total), 
rinsed 


3 green onions, ends trimmed, 
thinly sliced 


2 cloves garlic, peeled, pressed or 
minced 


¥4 cup chopped fresh cilantro 
Salt and pepper 


heat, turning as needed, until vegeta r 


minutes. Cool. Peel and stem chilies; fot 
less heat, discard seeds. Peel tomatoes, 
cut in half crosswise, and squeeze out 


and pepper to taste. If thicker than de- 
sired, add a little water to thin. 





Per tablespoon: 11 cal., 8.2% (0.9 cal.) from 


fat; 0.5 g protein; 0.1 g fat (0 g sat.);2.4g 
carbo (0.5 g fiber); 3.4 mg sodium; 0 mg chol. 







Tired of plain old pasta? 
Spice it up in no time 
{with this simple south-of- 
} the-border bake featuring 
= ’ wholesome Kretschmer” 
erm. Or add a little Kretschmer’ to 
your favorite sauce. With 6 essential vitamins and 
minerals, it's the perfect way to pep up your pasta. 


Mexaccioli 
Preparation and cooking time: 45 minutes 
8 oz. uncooked mostaccioli or penne pasta 
| cup shredded reduced-fat Monterey Jack cheese 
|/2 cup finely chopped red or green bell pepper 
| or 2 jalapefio peppers, finely chopped 

@ |/2 cup fat-free sour cream 
Put a ) ittle |/2 cup fat-free milk 

| teaspoon onion powder 

a 3/4 teaspoon ground cumin, divided 
|/2 teaspoon salt 





| cup chopped plum tomatoes 
1/2 cup Kretschmer® Original Toasted Wheat Germ 
2 tablespoons dry bread crumbs 


j . your mostaccioli. 2 tablespoons margarine, melted 


Heat oven to 350'F. Prepare pasta according to package 
directions. Lightly spray 8-or 9-inch square glass baking dish 
with cooking spray. In medium bowl, combine cooked pasta, 
cheese, and peppers; spoon into baking dish. In same bowl, 
combine sour cream, milk, onion powder, 1/2 teaspoon cumin, 
and salt; mix well. Pour over pasta mixture. Spoon tomatoes 
evenly over top. Sprinkle combined wheat germ, bread crumbs, 
remaining |/4 teaspoon cumin, and margarine over tomatoes. 
Bake 30 minutes or until heated through. 5 servings. 























Available in the cereal aisle. 
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barbecue rancho-style 


vegetables _ : 


Grilled Corn 
with Onion and Cheese 





PREP AND COOK TIME: About 50 min- 
utes, plus at least 30 minutes to soak 
Notes: Up to 1 day ahead, prepare 
corn to cook, wrap airtight, and chill. 
For faster and steamier corn, instead of 
tying husk to hold in place, seal each 
ear with its husk in foil. Depending on 
barbecue grill space, the corn can cook 
over direct or indirect heat. 


MAKEs: 8 to 10 servings 


8 to 10 ears corn (about 4 Ib. each) 


About '2 cup (%4 lb.) melted 
butter or margarine 


About '2 cup grated parmesan 
cheese 


4 cup very thinly sliced onion 


Salt and pepper 


1. Soak corn in water to cover at least 
30 minutes or up to 4 hours. 


2. Remove 3 or 4 pieces of husk from 1 
or 2 corn ears; tear these pieces length- 
wise into '4-inch-wide strips (you'll 
need at least 16 to 20 strips). 

3. Pull back but don’t remove the husk 
on each ear. Discard corn silk. Brush 
each ear lightly with butter and sprinkle 
with 1 tablespoon cheese. Putl husk up 
on 1 side of each ear and set husk- 
covered side on a flat surface. Arrange 
equal portions of onion slices on corn; 
pull remaining husk up to enclose 
onion and corn. Tie tip end of each ear 
with a husk strip (knot strips if pieces 
are too short). Tie another husk strip 
around center of each ear. 

4. Lay corn on a barbecue grill over a 
solid bed of hot coals or high heat on a 
gas grill (you can hold your hand at grill 
level only 2 to 3 seconds). Close lid on 
gas grill. Cook, turning often, until corn 
is hot, about 20 minutes. 

5. Pull open husks and season corn 
with salt and pepper to taste. 


Per serving: 210 cal., 51% (108 cal.) from fat; 
5.8 g protein; 12 g fat (6.7 g sat.); 24 g carbo 
(4.1 g fiber); 187 mg sodium; 28 mg chol. 


Grilled Vegetables 
with Tomato Oil 


PREP AND COOK TIME: About 30 minutes 
Notes: If there’s not enough barbecue 
grill space for vegetables alongside 
cooking meats, cook vegetables first 
and serve at room temperature. 

MAKES: 8 to 10 servings 
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2 sweet onions (6 oz. each), such as 
Maui or Walla Walla, peeled 


4 to 1 pound Asian or regular 
eggplant 


2 or 3 zucchini (4 Ib. each) 


2 or 3 bell peppers ('” lb. each), 
red, yellow, or green 


2 portabella mushrooms (4-in.- 
wide caps) 


About 3 cup olive oil 


3 tablespoons drained minced dried 
tomatoes packed in oil 


Salt and pepper 


1. Cut onions crosswise in */4-inch-thick 
slices. Run a slender skewer across and 
through center of each slice to hold 
rounds flat and secure; put as many 
slices on skewer as will fit. 


2. Rinse eggplant, discard stem, and cut 
crosswise into */4-inch-thick rounds. 
Thread skewers across and through 
rounds as directed for onions. 


3. Rinse zucchini, trim ends, and cut 
crosswise into °/4-inch-thick rounds. 
Thread on skewers as directed for 
onions. 

4. Rinse peppers, cut into quarters 
lengthwise, stem, and seed. Thread thin 
skewers through center of slices, leav- 
ing about 4 inch between pieces. 

5. Rinse mushrooms, trim stems flush 
with caps, and save stems for other uses. 


6. Mix olive oil and tomatoes. Brush 
mixture onto vegetables. 

7. Set vegetables on a barbecue grill 
over a solid bed of hot coals or high 
heat on a gas grill (you can hold your 
hand at grill level only 2 to 3 seconds). 
Close lid on gas grill. Cook, turning as 
needed, until vegetables are browned 
and tender when pierced, 8 to 10 min- 
utes. Transfer to a platter as cooked. 

8. Slice mushrooms. Remove vegetables 
from skewers. Add mushrooms to plat- 
ter and season vegetables to taste with 
salt and pepper. Serve hot or at room 
temperature. 

Per serving: 117 cal., 62% (72 cal.) from fat; 

2.3 g protein; 8 g fat (1 g sat.); 11 g carbo 

(2.4 g fiber); 25 mg sodium; 0 mg chol. 


Mexican Rancho Pinto Beans 


PREP AND COOK TimME: About 30 minutes 


NOTES: For speed, start with canned 
beans. To cook your own dried beans, 
start with 2 pounds. If making up to 2 
days ahead, cover and chill. Reheat in a 
microwave oven or stir occasionally 
over medium heat. 


MAKES: 8 to 10 servings 
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2 firm-ripe to ripe tomatoes (1 lb. 
total), rinsed, cored, and chopped 


1 onion (°*% lb.), peeled and choppec 


3 fresh Anaheim chilies ( lb. 
total), rinsed, stemmed, seeded, 
and chopped 


5 cloves garlic, peeled and chopped 


cans (about 15 oz. each; 10 to 11 
cups total) pinto beans, drained 


Salt and pepper 


1. In a 5- to 6-quart pan over medium 
high heat, combine tomatoes, onion) 
chilies, and garlic. Stir often until onior 
is slightly browned, about 10 minutes. 


2. Add beans. Cover and simmer, stir 
ring occasionally, until hot, about 1( 
minutes. Season to taste with salt anc 
pepper. Pour into a bowl. : 


Per serving: 211 cal., 5.2% (11 cal.) from fat; 
12 g protein; 1.2 g fat (0.2 g sat.); 39 g carbo 
(11 g fiber); 793 mg sodium; 0 mg chol. 


(| 
Refried Beans with Spinach | 


PREP AND COOK TIME: About 40 minuteg 


Notes: If making up to 2 days ahead 
cover and chill bean mixture and baco: 
separately. Reheat in a microwave over 
or stir often over medium heat. 


MAKES: 8 to 10 servings 


’2 pound bacon, coarsely chopped 


Mexican rancho pinto beans 
(preceding) 


2 quarts (6 oz.) spinach leaves or | 
mustard greens, rinsed and drained 


1 cup (% lb.) shredded cheddar 

cheese 
Salt and pepper ' 
Chicken broth or water (optional) 


s 
1. In a 5- to 6-quart pan over medium: 
high heat, stir bacon until crisp, aboul 
10 minutes. Lift out with a slotted spoon 


and drain on towels. 4 
2. Add beans to drippings in pan; mash 


with a potato masher or beat with 4 
mixer until creamy. Stir often ove 


medium heat until hot, about 6 minutes, 


3. Meanwhile, coarsely chop spinach 
When beans are hot, add spinach; covet 
and stir occasionally, until wilted, about 
3 minutes. Stir in half the cheese. Adc 
salt and pepper to taste. If beans are not 
as creamy as you like, stir in a little 
broth. Pour into a bowl and sprinkle} 
with remaining cheese and bacon. {i 


Per serving: 224 cal., 68% (153 cal.) from fat; jj 
8.1 g protein; 17 g fat (7.3 g sat.); 9.6 g carbo © 


(2.9 g fiber); 419 mg sodium; 27 mg chol. 
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sunset Art of the addition 


Going up 


oracefu 





Five examples from across the West 


show how to add a second story without overwhelming the house 


BY PETER! O;: WHITELEY ANDIDANTEE GREG OR 


hen you can’t expand your home horizontally be- 

cause of lot limitations, community regulations, or 

setback requirements, the only way to go is up. 
Since this remodeling strategy is potentially disruptive both 
aesthetically and structurally, the trick is to make it pay extra 
dividends in the way it improves the look and function of the 
entire house. 

Aesthetically, the challenge of adding a second floor is to 
avoid the oversize-shoebox-on-top-of-the-one-story-house 
syndrome. A successful addition skillfully integrates new and 
old into a unified whole and achieves your space objectives 
without burdening the neighbors. In some communities, 
building officials regulate the placement of windows (to en- 





GROUND-FLOOR VERANDA and the 


upstairs balcony (off the new master suite) 
form a coherent whole, camouflaging the 
addition of the second story. 
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a 
sure privacy in adjacent houses) and even the shadow cast bi 
4 


the house (called the daylight plane). 
Second-floor additions are structurally complex. Many 
older foundations are not adequate to bear the load of a new 
floor and roof. They must be modified with deeper, broadei 
perimeter foundations or new footings or piers to carh 
“point loads” introduced by supporting posts added withir 
the shell of the house. Bearing walls also must be engineere¢ 
to withstand horizontal forces, and in most second-floor 4a d 
ditions some interior walls must be clad in plywood to ad¢ 
shear strength. 


{ 


The examples on these pages provide a broad range of ap j 


proaches to the graceful second-story addition. 
4‘ 
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DOMINIQUE VORILLON (3) 


Shingle 
style 


@ This remodel in Pacific Palisades, Cali- 


fornia, shows an upper-floor master 
suite grafted onto a one-story house 
with particular finesse. You can’t tell 
where the old structure ends and 
the addition begins; it’s a completely 
integrated design. A sense of history 
helped: The owners admired shingle- 
style architecture—the late-19th-cen- 
tury building tradition known for its 
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DOMINIQUE VORILLON (3) 


A LIBRARY WALL dominates one side of the new master bedroom at the top of the 
stairs. A home gym opens to its own balcony (below right). 
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art of the additior 


a 


multiple porches and dormers that ha 
been revived in places like the Hamp 
tons on New York’s Long Island—ani 
they felt it would be appropriate on 
site where the upper floor would hay 
an ocean view. 

The architects took their cues fron 
the house’s original hipped roof (show 
in the before photograph on page 112 
preserving its general outline whil 
treating the addition of a bedroom, hit 
and-her bathrooms, a study, and a ho 
gym as an elongated shingle-styli 
dormer. This new dormer includes twi 
balconies—one off the bedroom ang 
one off the gym—and deftly captures | | 
view of the ocean from each interior 4 
exterior space. A new ground-floo} 
veranda continues the shingled theme 
The summer-house aesthetic prevail 
inside the addition as well, with whi 
painted beadboard wainscoting and 
built-in cabinetry and an airy yellow ani 
green palette. 
eArchitect: BAK Architects, Santa | 
Monica (310/315-9595) | 
elnteriors: Hank Morgan, Designer, 
Newport Beach, CA (949/644-8952) 
eContractor: M.S. Nolan & Associates, 
Los Angeles (310/471-9453) 
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It’s not like the rest. 





The new Clad Ultimate Double Hung. Clean, traditional lines. An all-wood 
interior. No unsightly vinyl jamb liners. Over 100 design changes in all. Including 


our exclusive, integrated sash tracking and locking system which makes the 
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window easier to open, close and clean. Presenting the new Clad Ultimate 





Double Hung from Marvin Windows and Doors. It's truly one of a kind. 





| MARVIN. 
| 
| For a free product brochure, call 1-800-817-5518. Windows and Doors In Canada, 1-800-263-6161 www.marvin.com 
Made for you. 





Glass 
atrium 


@ In rainy, often overcast Seattle, day- 


light is dear. The challenge for the own- 


ers of this house was to add a master 


suite and study to their low-slung 
1940s ranch house while infusing the 








interior with as much natural light as 
possible. They achieved that goal by 
turning their living room into a large 
light catcher: A soaring two-story, glass- 
walled atrium offers views to distant 
hills. The living room doubles as a stair 
hall leading to the master suite; glass- 
filled railings and interior windows 
along the balcony bring natural light 
deep into the house. 
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| 


| 
i 
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BEFORE 







A PICTURE WINDOW in the living room | 
was not enough to prevent the old hous: 
from being dark. A two-story wall of glas} 


i 
wraps around a corner of the house. | 


4 
i 
t 


EXTRA HEIGHT and walls of 
glass—including clerestory 
windows over fireplace—flood 
the house with light. 

The lower floor plan remains essen" 
tially the same, but feels more spacious) 
and contemporary thanks to the tall ] : 
open living room, which. functions a> 
the hub of the house. ! 
eArchitect: Soldano/Luth Architects, | 
Seattle (206/525-5060 or www. . 
soldanoluth.com) i 
eContractor: P & M Construction, 
Seattle (206/935-8910) 
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LATEX FLAT FINIS 


exterior house paint 







When you want the best, Infinity® exterior paint is the only way to go. Available exclusively 






at HomeBase, Infinity is guaranteed for years of long-lasting beauty. Its 100% acrylic finish 
climate formulated, so it’ll weather everything from intense sunshine to freezing temperatures. And you don’t have to go 
ar to get the premium look of Infinity exterior paint, tomorrow’s paint for today’s finish™ Just take a trip to HomeBase. 


br the nearest location, call 1-888-731-BASE Ti HE BA E. Homebase 
contact us at WWW.HomeBase.com ] a 


WE’VE GOT ALL THE BASES COVERED” 


: 
} 
} 



























































art of the addition 


The house the jacks built 


®@ Kathy Farley and Michael Shemchuk 
started small but thought big: Their 
750-square-foot house had one bed- 


room and bath, a small living room, an 
eating area, and a kitchen at the back. 








Although they wanted to add a second 
floor, the foundation wasn’t adequate 
to carry additional weight. So, instead 
of trying to build on top of the existing 
structure, they jacked it up and built 
their new rooms under it! 

This inventive, practical solution 
proved less costly than a conventional 
second-floor addition would have been, 
in part because no roof work was re- 
quired. Using the technology of house 
movers, they elevated the small struc- 
ture on jacks and cribbing. With the 


H 
house perched above, they built a ney; 
foundation with earthquake hold| 
downs, upgraded the plumbing and 
electrical circuits, and added new walls) 

The remodeled house reflects th: 
adventurous talents of its owners, whd 
are design consultants. Large window) 
have replaced small ones, a new entr| 
graces the upstairs living quarters, an¢ 
the downstairs addition, which double! 
as a home office, has an entry patio with 
a set of French doors. The lapped siding 
of the original house has been retained 


THE GROUND FLOOR RISES to new heights in the “understory addition.” 


New siding, echoing and complementing the original, covers the exterior 


of the remodel, effectively disguising the face-lift. 


g 


and 


binets give the second-story livin 
om and kitchen—and the stairwell 


VIVID COLORS for walls, floors, 


me 


: 


~ between them—extra visual punch. 
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and a harlequin pattern of stucco 


added. The exterior boasts strong 
colors: Doors are rich burgundy, win- 
dow trim is dark green, siding is dark 
butterscotch, and stucco is sage green 


and ocher. 


i 
Af 
& 





The interior is equally bold. The 
kitchen, for example, sports deep red, 
apple green, dark spruce, and charcoal. 
Design: ArtDecor, Berkeley (510/ 
527-3904) 

*Architect: Michael Olexo, Olexo 










art of the additior 


i 


THE MURPHY BED (not the baby!) 
disappears into the wall when not 
needed, freeing up space and turning t 
bedroom into a handsome sitting room. | 
Breakfast nook (below) is off the kitchen) ae 








a 
~*~ 


ri ae 

INTIMATE TERRACE is at the rear of thi 
home office/family room, which occupié 
all of the new ground floo} ; 

i 


Architecture and Landscape, San by 
Francisco (415/643-6567) 
eContractor: Carl Burchfiel, Stillpoint 
Construction, Berkeley (510/525-1300) 
eRug: Source on page 55 

(Continued on page 124) 
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Me most important part of any remodeling job is finding a contractor who can nail the details. Enter ImproveNet. 
ni e screen over 600,000 contractors, architects and designers and help pair homeowners with the most reliable ones in their 
| area. We check everything from professional references to licensing, legal and credit history, so you don’t have to. 

And because we’re independent, contractors can't pay to get into our matching service. Whether it’s for a large 


project (kitchen, bathroom, deck) or a small "handyman" job (painting, plumbing, wiring), we can recommend up 


four willing, available and, most important, ImproveNet-certified contractors, usually within 48 hours. So why take a leap 


' faith on your next home improvement project? Visit us on the Web or over the phone at (800) 638-2929. 
| | ? i 
To find a reliable contractor for free, visit 


www.ImproveNet.com 
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The country 
cottage idea 





A TYPICAL RANCH HOUSE acquired a 


new architectural character with the 
gabled addition over the garage and 
the matching dormers flanking the 
front door. 


124 SUNSET 


@ “We showered our architect with pho- 
tographs of homes from Nantucket and 
Cape Cod,” explains Al Rooney when 
describing the look he and his wife, 
Sonoko, wanted for the transformation 
of their stucco-clad ranch house. The 





GEOFFREY NILSEN (2) 





















THE MASTER BEDROOM 
occupies its own oversize 
dormer at the rear of the house. 


1,500-square-foot, two-bedroom, one 
bath house had typically squat 8-foa 
ceilings. The remodel added a wing witl 
another 1,000 square feet—an upstai 
master bedroom, bath, guest roo 
office, and a lower-floor family room—9 
and it also opened up the ceiling abowy, 
the existing living room to 16 feet. 
Though the column-flanked porch 
bay windows, and shingled siding al) 
helped transform the house, the nev} 
dormers and the high, gabled roof ar 
what give the house the appearance of: 
Cape Cod cottage and make the secon 
story look as though it has always bee) $ 
part of the house. From the street, th]” 
dormer above the bay window appear} « 
to be in a second-floor room, but it ac| | 
tually serves as a skylight for the livin} 
room. The dormer above the kitche: 
(left of front door) brightens a small ai 
tic storage room. 


} 


. 
| 
1" 


Hl 


sports tall, airy spaces that take advar| 
tage of the steep, peaked roof of the ac 
dition. The back wall of the master bec’ 


room extends slightly beyond the lowe] 
wall to frame and cover the French doos| 
opening to the remodeled rear patio. 
eArchitect: Aino Vieira da Rosa, Palo | 
Alto (650/328-5670) | 
eContractor: Alex McComas, Palo Alto | 
(650/853-8484) 














Laura Gaines 
Westwood Realty 

115 Kavier Road 

Los Angeles, CA 96067 


Mrs. Gaines: 


Thank you for showing us the residence at 51 Pacific Avenue last 
Tuesday. While it has never been a dream of ours to live next to an 
airport or near an alleged cult group (do they at least recycle?), my 
wife fell in love with the Casablanca'Verrazano'ceiling fan in the 
upstairs loft. If the sellers leave the fan, we’ll take the house! 


Enclosed is the down payment of $125,008. 


Thanks again, 


Me 


Ryan Coleman 


P.S.—Duh! Here are the earplugs you /ent us to block out the airport 
noise. We'll be buying our own now! 
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A stairwell to study 


@ The key to this Denver remodel is the 
sculptural new stairway leading up to 
two children’s bedrooms and a study. 
Architect Doug Walter located the stairs 
where the old kitchen had been (the 
new kitchen is at the rear of the house) 
and treated it as a focal point at one end 
of the living room. Its broad wood 
treads and railing cantilever from a steel 
frame that touches the floor at only 
three points, so the staircase appears to 
float. The stairs rise through a broad 
opening to a landing/study that the chil- 
dren share. This L-shaped space in- 
cludes two desks separated by a corner 
window seat, plus storage drawers and a 
bookcase. Windows on three sides 
brighten the study and turn the stairway 
into a light well for the rest of the house. 
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To avoid a jarring contrast between 
the new wood-framed upper floor and 
the brick construction of the original 
house, Walter covered the shell of the 
house with rigid foam insulation and an 
outer coat of synthetic stucco. The insu- 
lation greatly reduced heat loss through 
the brick walls, while the stucco exterior 
gave the home an unobtrusive but up- 
dated appearance that complements 
neighboring homes. “We added 1,000 
square feet but reduced the energy costs 
by 20 percent,” Walter says of the sur- 
prising fringe benefit of this remodel. 
eArchitect: Doug Walter Architects, 
Denver (303/320-6916) 

Contractor: Collins-Kiessig General 
Contractors, Englewood, CO (303/783- 
2100) 


ELEGANTLY DETAILED STAIRWAY brings By H0 
light into the heart of the house and eve ’ 
to the basement. The kids’ study center hs 
occupies part of the landing at the top. a, 




























Greco Homes & Sunrooms 
hs over 25 years of experience producing 
ality home packages and sunroom additions. 
produce 3 types of building systems for our 












“me packages with a wide range of options 

d pricing. Greco Homes has a number of 

use plans to choose from — we will also quote 

ur favorite plans! 

Greco Homes & Sunrooms - A Division of Greco Mfg. Inc 
1-(800) 933-ROOM (7666) 

Visit us at www.grecohomes.com 

11403 58th Ave. East, Puyallup, WA 98373 










uality packaged home building system, 
aturing unique client designed spaces of 
por-to-ceiling glass, vaulted ceilings and 
posed beams; shipped worldwide. Adaptable 
any terrain, climate or size. Unique pedestal 
conventional foundations. Cost effective, 
ick and easy to construct. 


Call 1-336-766-9300 
or visit www.topsider.com 


The Phantom Screen® 


is a revolutionary retractable screening solution for: 


¢ In-Swing Doors 

* Out-Swing Doors 

* Double French Doors 
* Sliding Patio Doors 

¢ Windows 


The Phantom™ provides full coverage ventilation while keeping insects 
out, yet easily rolls up inside the protective housing when not in use. 
Quality components, professional installation and a 3-year limited warranty 
are just some of the features which set the Phantom Screen® apart. 


Call your local distributor toll free at 888-PHANTOM (742-6866) 


or visit us on the web at www.phantomscreens.com 







Rejuvenation Lamp & Fixture Co. 
We build authentically re-created lighting. 
Victorian. Arts & Crafts. Neoclassic. Art Deco. 
Authentic details. Authentic materials. No 
shortcuts. Affordable fixtures finished and 
tailored to your specifications. Since 1977. 
FREE catalogue. Call: 1-888-3-GETLIT 
(888-343-8548) www.rejuvenation.com 


Cottage Lane Accents 
Add the beauty of Baldwin® Brass to your 
home design plans. Outdoor lanterns for 
entrances and decks, handlesets, knobs and 
levers for doors throughout your house, 
Baldwin®, Waterford® or Wedgewood® 
lamps to brighten all your rooms. 

Call toll-free 1-888-244-8880 

96 page color catalog $5.00 
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Slipcovers by Mail 
Beautify your furniture with ready-made 
slipcovers from Sure Fit. Elasticized one-piece 
design offers great fit and easy styling on most 
upholstered furniture. You’ll love our prices 
($59-$189) and our heavy, machine washable 
fabrics. Color catalog features denim, chenille, 
duck, and more. 


Call 1-888-754-7166 
or visit www.surefit.net 





Lindal Cedar Homes 


Thinking about a custom home? Every 
Lindal home is a custom creation carefully 
crafted to fit your needs and dreams. To start 
planning your dream home, order our FREE 
information kit. 


Call 1-800-426-0536, Dept.BE7 
or visit www.lindal.com 
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Wired Wes' 


IDEAS FOR A HIGH-TECH HOM 


Home remodel sites : 
on the Web s 


BY MICHAEL GOLDSTEIN | 


@ Home remodeling is a rapidly expa Bic 
ing Web category. Here’s a roundup Hi 
sites to illustrate the broad range Mw! 
offerings. One caveat: Websites are comp 
mercial ventures, and you should tajerin 
into account the particular biases ai | 
promotional characteristics of each sijjeit 
¢DoltYourself.com (www.doityourse@i 
com) is a huge, comprehensive colli ans 
tion of tips, tricks, and tutorials cov] | 
ing everything from appliances 
woodworking. If you’re interested, y 
can join the DoltYourself “communit 
where users exchange questions a. 
answers on all sorts of domestic dile jn ; 
mas. You'll also find lists of help in| 
books, with links to the on-line bod} 
store Amazon.com. men2, 
eHomePortfolio (www.homeportfol} nlp 
com) combines home design produ pbs 
selected by an independent editorg}\\) 
staff with electronic brochures creat) |} 
for paying manufacturers. You are bai 
cally browsing through many differes an 
furniture and interior design shojiy 
rooms. For example, in the category | RI 0 
desks, you’ll find examples ranging frcB i. \ 
traditional to avant-garde, along wil ling 
electronic brochures from more th! din 
two dozen manufacturers. HomePog i. 
folio also has a very powerful categc, thfor 
search that is broken into tightly orga, 
ized areas like bath sinks, bath fauce(h}y,. 
and bath lighting—you get the idea. ie 1 
*HouseNet (www.housenet.com) offi 
remodeling tips, home repair tutoriaji,,. 
money-saving ideas, and a do-it-yours| tks 
message board. One area compares avifiy,, 
age costs of professional and do-it-yor) Ian 
self projects. If your interest is in deci ; 
rather than hammer-and-nails stuff, hy), 
home decoration section offers desi) 
ideas for your every whim. Check ti, 
real estate links if you’re ready to sell. |), 
eImproveNet (www.improvenet.colj 
purports to be a one-stop shop fihy. , 
remodelers-to-be: The site houses}. 
database of 600,000 contractors ail}. 
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igners who have been screened for 
ability using legal and credit records 
1 personal recommendations. You'll 
» find a product showcase featuring 
inetry, appliances, and fixtures from 
00 vendors. Contractors and design- 
must apply for entry into the data- 
e, SO this isn’t a comprehensive list. 
itchen.net (kitchen-bath.com) is a 
me improvement site with a sense of 
mor. Focused on two of the hottest 
me areas (the kitchen and bathroom, 
rally), Kitchen.net features advice 
mns like “Corian vs. Kids: Will it 
d Up?” “Comfy Countertops for the 
ywtness-Impaired,” and “Can't Fridges 
i Stoves Just Get Along?” Learn about 
“Product of the Week” and peruse 
ot Stuff” write-ups on more than 170 
@hen and bath products, including 
ions like “Dishwasherpalooza!” and 
e Toiletarium.” 

sarn2.com (www.learn2.com) is a 
@eral-purpose tutorial sité, offering 
by-step lessons on all sorts of sub- 
is. (How do you tie a necktie? Find out 
e.) The Home & Garden section fea- 
2s illustrated explanations for fixing 
<y faucets, soundproofing rooms, 
‘@iging pictures, and other useful skills. 
ARI Online (nari.org) is the website 
the National Association of the Re- 
deling Industry. It offers design 
as, directories for finding a remodel- 
professional, and even hazards to 
®ch for in remodeling. 

emodeling Online (www.remodel- 
u-hw.net) features design ideas, how-to 
ice, new products, and databases of 
ding materials suppliers and top re- 
delers. When we checked, the site had 
es on 50 of the most useful manu- 
rers’ sites for contractors (selected 
a panel of builders and remodelers), 
ng, decks, landscaping, porches and 
ooms, roofing, kitchens, and baths. 
nset (www.sunset.com) offers a 
(fd cyber-complement to what you’re 
ding in your hands. This month 
‘ll find a preview of our 1999 Idea 
se, which is nearing completion in 
pertino, California, and will be open 
e public this summer. @ 
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Durable 


Care-free 
Maintenance 


Matching trims, 
transitions and vents 


American made 
and designed 






LIFETIME 


PNT aE 








Floors ¢ Pickering Laminate Floors 
: For the dealer nearest you call: 
For Life | 1.888.742.5001 


BY DEES, Asoricd www.pickering.com 
VA 
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We Wrote THE Book ON 


HIGH-PERFORMANCE TOILETS. 
To Pick THE RIGHT ONE, 


You’veE Got To Reap It. 


To receive our FREE 30-page guide 

to high-performance TOTO Toilets 
and the name of your local TOTO 
dealer, call 1-800-350-8686 (ext. 1074), 
or send the coupon below. 


TOTO U.S.A. 
P.O. Box 2816 Van Nuys, CA 91404. 


Name 
Address 
City State Zip 


Phone Number E-mail address 


When are you planning to begin your project? r i ic). i ‘Cy. 


Within 3 months [_] Within 6 months [ ] Paneerion. by. Bexan 
After 6 months C] www.totousa.com 
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THE CHANGIN GW ES TER NS eee 


We're building an Idea House 





Wy. 


| 
THE ARTIST'S Ji, 


rendering (at in! 
left) is comms He, 
to life as the es 
shingling and | Ini 
trim are applie; he 
(above). ! 


# It’s almost time to invite 
you inside. After breaking 
ground last December, we 
are nearing the completion 
of our 1999 Idea House. It 
adapts and updates the 
ranch house concept—char- 
acterized by long porches, 
ample barbecue patios, and 
easy indoor-outdoor flow— 





that became identified with ee ee . Sy 
Western living during the Much still needs to be : For example, the shingles : “shower island” in the mas- }... 
1950s. We call it the ranch done, but you can already aren’t wood, but a new ter suite. Look for a full de- },, . 
house for the new millen- get a sense of what the product (Hardie Shingle- scription in a fall issue. De- | " 
nium; it’s being built by the : house is going to look like. side) that’s fire-resistant and sign: South Coast Architects}, 
O’Brien Group in the new : Wide gables, a long roof ! impervious to weather. Newport Beach, CA; Ann. 
Cupertino, California, com- : line, and a tower present a Every room offers redeco- Jones Interiors, San Fran- ke 
munity of Oak Valley. We : welcoming street facade. rating or remodeling ideas, cisco; Ripley Design Group, },, 
open the big front door for : The house is both tradi- : from innovative window Landscape Architects, Wal 
public tours in late June. : tional and contemporary. : treatments to a novel Creek, CA. — Daniel Gregor} 


| 
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Hot news 


Outdoor fireplace con- 
struction is easy with pre- 
cast concrete units that 
combine fireplace and grill ~ 
iphoto above). These free- 
standing units are imported 
Germany in eight 
odels, all with adjustable 
grills; they average 76 
es tall, weigh over 
1,000 pounds, and are in- 
ended for concrete patios. 
$800-$7,600, plus ship- 
'$ping; (888) 883-5232 or 
at  hvkandsons.com. 
i Heat-N-Glo offers a 
® Bprefabricated fireplace 
similar to its “zero clear- 
yance” models used 
indoors. However, the 
TS-42 is made of stain- 
less steel, minimizing 
corrosion. It can be placed 
in a standard wood frame 
idgattached to the exterior of a 
(@house, or it can be a free- 
standing unit. And it can 
be hooked up to natural 
gas lines. $7,599, plus 
hipping; (888) 427-3973 
or www.heatnglo.com. 
— Peter O. Whiteley 











BASICS 


Nails and 
screws 


® Nails are the fastest 
means of joining two sur- 
faces. Lengths (and most 


often weights) are indicated : 


by ad (which stands for 
denarius, the Roman equiv- 
alent of a penny, a throw- 
back to the days when it 
described how much you'd 
pay for 100 nails of a 
certain size) and a number: 
Sa—9" S30g=—1%4" 44d=112" 
and so on. 

1. Box nail. Thin shaft 
with a round, flat head. 
The top choice for light- 
weight projects and work- 
ing with thin woods (less 
likely to split them than 
the common nail, below). 

2. Common nail. Simi- 
lar in shape to the box nail 
but with a thicker shaft; 
for heavy-duty construc- 
tion tasks such as framing. 

3. Finishing nail or 
brad. Small, cupped head 
makes this nail easy to sink 
below the wood surface 
(called countersinking, this 
is done with the help of a 





SS 


nailset) so it doesn’t show 
on the finished piece. Sized 
by length and wire gauge 
(thickness)—the higher the 
gauge, the thinner the nail. 

4. Escutcheon nail. 
Usually made of brass, with 
a small, rounded head; for 
attaching hardware and 
ornamentation to surfaces. 

5. Tack. Short nail with 
a flat head and chisel-cut 
shaft; for securing carpet 
or upholstery fabric. 
Ornamental varieties also 
available. 

Screws are the best 
choice when strength is 
key. They are sized by 
length and gauge (thick- 
ness) and are available 
in a range of metals and 
finishes. They also come 
with different screwdriver 
slots. Straight slot and 
Phillips (crisscross) are 
most common, but square 
drives, which allow a more 
reliable grip, are growing 
in availability. 

6. Wood screws. Avail- 
able in three head shapes: 
flat, round, and oval. Flat- 
heads work best when you 
don’t want the screw to 
protrude above the sur- 





face. Roundheads sit above 
the surface and are often 
used to fasten hardware; a 
screw washer can be used 
for tighter fit and protec- 
tion on soft woods. Oval- 
heads combine features of 
the two other head types: 
They can be partially coun- 
tersunk and are handy for 
attaching hardware. 

7. Sheet-metal screw. 
It has full-length threading 
and a flat or curved head. 
Created to join thin metal 
to thin metal, but also 
works well in wood. 

8. Drywall screw. Deep 
threads make it fast to drive. 
It can be used in metal or 
wood, and requires no pilot 
hole in softer woods. Made 
for power screwdrivers; 
used for strength in build- 
ing projects. 

9. Lag screw. The 
largest of the lot, a squat, 
oversize screw with a 
square or hexagonal head 
to be turned with a wrench; 
for heaviest-duty fastening 
(decking, cabinetry, out- 
door furniture). Often 
accompanied with a screw 
washer to protect soft 
woods. — Aimée Oscamou 
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NORMAN A. PLATE 



















































































Leafy linens 


Use our patterns to 
turn solid place mats 
and napkins into 
personal works of art 


® Forget the needle or 
paintbrush. And don’t 
worry about your artistic 
skills. Here’s an easy way to 
embellish place mats and 
napkins for a summer table. 
The attractive leaf shapes 
that enliven these linens 
are cut from an adhesive 
bonding material called 


Wonder-Under Transfer Web, 


then ironed on. The paper- 
backed adhesive turns 

any fabric—cotton, linen, 
denim, or synthetic mater- 


ial—into a fusible one at the ; 


touch of an iron. 

We asked San Francisco 
designer Doreen Leong to 
ornament purchased place 
mats and napkins with 
leaf motifs; her templates 
are at right. Different color 
schemes will adapt the de- 
sign to suit the season: 
Shades of green speak of 
summer; reddish brown 
leaves introduce a touch of 
fall. Choose your own fab- 


rics and colors, then use the : 


templates to make seasonal 
linens. 

TIME: About 90 minutes for 
four place mats 

cost: About $10 to $15, 
not including the cost of 
the mats 

MATERIALS 

* Templates (enlarged to 
desired size) 

* Place mats and napkins 

* Pencil 

*One package of Wonder- 
Under Transfer Web 
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USE A PHOTOCOPIER to enlarge these templates to the 


size that fits your linens. 


* Fabric remnants in differ- 
ent colors (or three 
'’2-yard lengths of selected 
fabrics, or use pieces of 
other napkins) 

*Iron and pressing cloth 

* Scissors 

DIRECTIONS 

1. Use enlarged templates 
to plan the position and 
number of leaves on place 
mats and napkins. Mark 
with pencil. 


2. Place the rough side of 
Wonder-Under against the 
wrong side of fabric and 
press for five seconds with 
a hot, dry iron using press- 
ing cloth; let cool. 

3. Use templates to draw 
an outline of leaves on 

the paper backing of the 
adhesive web. Cut out 

the leaves. 

4. Gently peel off paper 
backing. Position the 





fusible fabric, web side 


down, on the place mat 
or napkin. Dampen the | 
pressing cloth and place — 
it over the leaf motif. 
5. With iron heated to the} 
wool setting, press down | 
firmly for 10 seconds. 
(For heavy fabrics, press a 
few seconds longer.) Re- | 
peat the process, lifting 
iron and overlapping | 
pressing positions until 
all the fabric is fused. . 
6. Remove the press cloth; 
iron over the leaf motif 
to eliminate any excess 
moisture. 
NoTE: Read the materials — 
that come with the Wonde! 
Under and follow the ; 
manufacturer’s directions. 
The finished linens can 
be machine washed or 

dry cleaned, according to 
the fabric’s care specifica-_ 
tions. — Ann Bertelsen @ 
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In a Vancouver Island garde 


Barbecued lamb, fragrant herbs, and blueberries make a party menu 


BY LINDA LAU ANUSASANANAN ¢ PHOTOGRAPHS BY TERRENCE Mc CARTHY 


@ Fresh herbs perfume every course 


of this leisurely meal, and it’s not by 


happenstance. The menu’s creator, 


cookbook author Noél Richardson, 


lives on a 10-acre herb farm on sunny 


Vancouver Island in British Colum- 
bia. Inspiration grows all around her. 


“We eat out of our garden year- 


Noél Richardson 
(on left in photo 
below ) and 
daughter Jenny 
Cameron (on right) 
prepare a meal 
from the bounty of 
British Columbia, 
including farm- 
fresh tomatoes 


round,” she explains. ‘ my x * oot pane a and lemon 

) : oe cucumbers with 
a nasturtium 
aon vinaigrette (left) 
dener at their Ravenhill Herb Farm, Se Pe , and grilled lamb 
supplies the just-picked herbs and a eee , with cilantro (right). 


Richardson’s husband, Andrew 


Yeoman, a writer and the head gar- 


delectable assortment of vegetables. 





















Daughter Jenny Cameron, chef and 
food stylist, lends a hand with the cooking. Collec- 
tively they presented this garden party for eight to 
celebrate the glories of their island in summer. 

The party is easy to duplicate in spirit and detail 
elsewhere in the West. You can purchase fresh in- 
gredients at a well-stocked supermarket, but a farm- 
ers’ or specialty produce market will offer more va- 
riety. Richardson bakes her own bread, decorating 
the surface of the dough with fresh herbs. You can 
do the same or purchase plain or herb-flavor crusty 
French bread. To emphasize the regional richness of 
the area, the family serves locally produced wine, 
but the same varietals from other areas are suitable. 

Richardson’s most recent book, Jn a Country 
Garden: Life at Ravenhill Farm (Graphic Arts Cen- 
ter Publishing, Portland, 1996; $12.95; 800/452- 
3032), offers more inspiration from the land. 
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Ravenhill Hero Farm Supper 


1] Tapenade with Basil 
Roasted Garlic with Rosemary 
Summerhill Estate Winery ‘Cipes’ Brut nonvintage 
Okanagan Valley, British Columbia 
Tomato Cucumber Salad with Nasturtium Vinaigrette 
) Barbecued Lamb with Cilantro 
Grilled Zucchini with Basil Balsamic Vinaigrette 
Roasted Baby Potatoes with Tarragon Aioli 
French Bread with Herbs ¢ Butter 
Nichol Vineyard 1994 Pinot Noir, 
Okanagan Valley, British Columbia 
Sugar-glazed Blueberries * Lemon Verbena Sabayon 


Quails Gate Estate Winery 1997 Gewurztraminer, 
Okanagan Valley, British Columbia 


mm OOOO #é#....#ee.llll rrr rrr 


1994 ) 


Choy yineye 


Pinot No!! 


Okanagan valle> 
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Tapenade with Basil 


PREP TIME: About 20 minutes 


NoTEs: If making up to 1 week ahead, chill airtight. Spread 
tapenade onto crusty bread to serve as an appetizer. 


MAKES: About 114 cups 


1 cup calamata olives 

3 cloves garlic, peeled 

1 can (2 oz.) anchovy fillets, drained and rinsed 

i cup chopped fresh basil leaves 

2 cup extra-virgin olive oil 

Pit olives. In a food processor, whirl olives, garlic, anchovies, 
and basil until finely chopped. Add olive oil and whirl until 


smooth. (Or with a knife, mince olives, garlic, anchovies, and 
basil; mix with oil.) 


Per tablespoon: 74 cal., 91% (67 cal.) from fat; 0.8 g protein; 7.4 g fat 
(1 gsat.); 1.2 g carbo (0.1 g fiber); 204 mg sodium; 1.2 mg chol. 
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FRESH HERBS PERMEATE every dish: 
Tarragon seasons the aioli for potatoes, 
and rosemary scents the garlic (above). 
Guests sip local sparkling wine (left). 


Roasted Garlic with Rosemary 


PREP AND COOK TIME: About | hour 
NOTES: Up to 4 hours ahead, bake gar- 
lic. For an appetizer, spoon garlic onto 
thin baguette slices. For a condiment, 
present with the main part of the meal. 
MAKES: 8 servings 

3 heads garlic (about 9 oz. total) 


“4 Cup extra-virgin olive oil 

2 tablespoons balsamic vinegar 

2 tablespoons dry wine (red or 
white) 

| tablespoon minced fresh 
rosemary leaves or crumbled 
dried rosemary 
Salt and pepper 


136 UNSET 





1. Peel garlic and put cloves in a 6- to 8- 
inch-wide pan. 

2. Add oil, balsamic vinegar, wine, and 
rosemary; mix. 

3. Cover and bake in a 400° oven 25 min- 
utes. Uncover and continue to bake until 
garlic is light gold and soft to touch, 10 
to 15 minutes longer. 

4. Add salt and pepper to taste. Serve 
hot, warm, or at room temperature. 

Per serving: 105 cal., 61% (64 cal.) from fat; 

1.8 g protein; 7.1 g fat (1 g sat.); 9.4 g carbo 
(0.6 g fiber); 5.1 mg sodium; 0 mg chol. 


Tomato Cucumber Salad 
PREP TIME: About 30 minutes 


NOTES: Up to 1 hour ahead, assemble 
salad. Add dressing when serving. Buy 
nasturtium flowers and leaves, grown 
for eating, in the produce section. Or, if 
you grow nasturtiums without chemi- 
cals or pesticides in your own garden, 
you can pick and use them. 

MAKES: 8 servings 


’2 pound English or lemon 


cucumber, rinsed 
6 firm-ripe tomatoes ('” lb. total), 
rinsed and cored 




















Tender nasturtium or romaine 
lettuce leaves, rinsed and drained 


Nasturtium vinaigrette (recipe 
follows) 
Dill sprigs (optional), rinsed 

8 nasturtium sprigs and flowers, 


or watercress sprigs, rinsed and 
drained 


Salt and pepper 


1. Slice cucumber and tomatoes into 
’-inch-thick rounds. 


2. Line a platter with nasturtium leaves.| 
Arrange sliced tomatoes and cucumbe 
on leaves. 


3. Drizzle salad with vinaigrette. Gar- 
nish with dill and nasturtium sprigs or 
flowers. Add salt and pepper to taste. 


Per serving: 151 cal., 83% (126 cal.) from fat; 
1.7 g protein; 14 g fat (1.3 g sat.); 6.1 g carbo 
(2.1 g fiber); 54 mg sodium; 0 mg chol. 


Nasturtium Vinaigrette 
PREP TIME: About 10 minutes 


NOTES: Up to 30 minutes ahead, make 
dressing. 


MAKES: About 1 cup 


“4 cup lemon juice 


74 cup thinly sliced chives or 
chopped green onions 


2 tablespoons finely chopped 
nasturtium flowers or watercress 


1 tablespoon Dijon mustard 
’2 cup salad or extra-virgin olive oil 
In a bowl, mix lemon juice, chives, nas- 


turtiums, and mustard. Add oil, whisk-] 
ing to blend. 


Per tablespoon: 62 cal., 98% (61 cal.) from fat; 
0 g protein; 6.8 g fat (0.6 g sat.);0.3 gcarbo  { 
(0 g fiber); 23 mg sodium; 0 mg chol. 


Barbecued Lamb with Cilantro 
PREP AND COOK TIME: About 1 hour 

NoTEs: Up to 1 day ahead, marinate lamb. 
MAKES: 8 servings ) 


2 cups dry red wine 
4 Cup soy sauce 
’) cup extra-virgin olive oil 
3 cloves garlic, peeled and minced 
1% 
2 fresh or dried bay leaves 


1 leg of lamb (6 lb.), boned, 
butterflied, and fat-trimmed 


cups chopped fresh cilantro 


Cilantro sprigs 
Salt and pepper 
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1. In a 9- by 13-inch baking dish, mix 
wine, soy sauce, oil, garlic, chopped 
cilantro, and bay leaves. Spread lamb 
open in the marinade and turn to coat. 
Cover and chill, turning meat occasion- 
ally, at least 4 hours or up to 1 day. 


2. Lift lamb from marinade (reserve 
marinade) and lay flat (open) on a bar- 
becue grill over a solid bed of medium 
coals or medium heat on a gas grill (you 
can hold your hand at grill level only 4 
to 5 seconds). Close lid on gas grill. 
Cook, turning as needed to brown meat 
evenly, until a thermometer inserted in 
thickest part is 135° to 140° for rare, 30 
to 45 minutes; thin portions will be 
well-done. Brush meat occasionally 
with marinade up until the last 10 min- 
utes of cooking. 


3. Transfer meat to a platter, keep 
warm, and let rest 5 to 15 minutes. Gar- 
nish with cilantro sprigs. Thinly slice 
meat. Add salt and pepper to taste. 

Per serving: 383 cal., 47% (180 cal.) from fat; 
47 g protein; 20 g fat (5.5 g sat.); 2 g carbo 

(0.1 g fiber); 895 mg sodium; 145 mg chol. 


Grilled Zucchini with Basil 
Balsamic Vinaigrette 


PREP AND COOK TIME: About 20 minutes 
Notes: Cook zucchini on grill beside 
the lamb. 

MAKES: 8 servings 


“4 cup chopped fresh basil leaves 


3 tablespoons balsamic vinegar 

1 tablespoon Dijon mustard 

1 teaspoon honey or maple syrup 

2 cloves garlic, minced or pressed 

3 Cup extra-virgin olive oil 

8 yellow or green zucchini (3 lb. 
total), rinsed, ends trimmed, and 
cut into '2-inch-thick rounds 
Basil sprigs 


Salt and pepper 


1. In a small bowl, mix chopped basil, 
vinegar, mustard, honey, and garlic. 
Whisking, blend in oil. 

2. Thread zucchini on thin skewers so 
rounds lie flat and pieces touch. Brush 
generously with basil vinaigrette. 

3. Place zucchini on a barbecue grill 
over a solid bed of medium coals or 
medium heat on a gas grill (you can 
hold your hand at grill level only 4 to 5 
seconds). Close lid on gas grill. Cook 
until brown on each side, 5 to 7 minutes 
total; turn once. 
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4. Push zucchini from skewers onto a 
platter. Drizzle with remaining vinai- 
grette. Garnish with basil sprigs. Add 
salt and pepper to taste. 


Per serving: 110 cal., 78% (86 cal.) from fat; 
2.1 g protein; 9.5 g fat (1.4 g sat.); 6.2 g carbo 
(1 g fiber); 51 mg sodium; 0 mg chol. 


Roasted Baby Potatoes 


PREP AND COOK TIME: About 50 minutes 


Notes: Richardson uses a mixture of 
red and white thin-skinned small pota- 
toes from her garden. Roast potatoes in 
the oven as lamb is cooking. 


MAKES: 8 servings 


3 pounds thin-skinned potatoes 
(1'2 in. wide), scrubbed 


3 tablespoons olive oil 
Salt and pepper 


Tarragon aioli (recipe follows) 


1. Ina 10- by 15-inch pan, mix potatoes 
and oil. Lightly sprinkle with salt and 
pepper. 

2. Roast potatoes in a 400° oven, shak- 
ing pan occasionally, until tender when 
pierced, 45 to 50 minutes (35 to 40 
minutes in convection Oven). 


3. Serve potatoes hot or warm with tar- 
ragon aioli. 


Per serving without aioli: 182 cal., 27% (49 cal. 
g ; ( 

from fat; 3.3 g protein; 5.4 g fat (0.7 g sat.); 31 g 

carbo (2.8 g fiber); 13 mg sodium; 0 mg chol. 


Tarragon Aioli 
PREP TIME: About 15 minutes 


NOTES: Up to 1 day ahead, mix, cover, 
and chill the aioli. Serve with potatoes 
and, if desired, the lamb. 


MAKES: 1! cups 


14 cups mayonnaise 
1 to 2 tablespoons minced garlic 


2 tablespoons minced fresh 
tarragon leaves 


1 teaspoon grated lemon peel 
3 tablespoons lemon juice 
1 teaspoon Dijon mustard 
Salt 
In a bowl, mix mayonnaise, garlic, tar- 


ragon, lemon peel, lemon juice, and 
mustard. Add salt to taste. 
Per tablespoon: 96 cal., 94% (90 cal.) from fat; 


0.2 g protein; 10 g fat (1.5 g sat.); 0.7 g carbo 
(0 g fiber); 81 mg sodium; 7.7 mg chol. 


Sugar-glazed Blueberries | 
PREP AND COOK TIME: About 12 minute 


Notes: Measure ingredients before din 
ner. Heat just before serving. 


MAKES: 8 servings 
























1 lemon (5 0z.) 
*/; cup sugar 
Ys teaspoon ground cinnamon 


8 cups blueberries (3 lb.), rinsed 
and drained 


Lemon verbena sabayon (recipe | 
follows) 


1. With a vegetable peeler, pare off yel 
low peel from lemon and mince. Ream 
juice from lemon. 
2. In a 5- to 6-quart pan, mix 3 table 
spoons lemon juice (save extra for othe 
uses), sugar, and cinnamon. Stir ove 
high heat until mixture is boiling vigor 
ously, 2 to 3 minutes. Remove from hea 
and stir in lemon peel and blueberries. 


3. Serve warm or cool. Spoon into bowl: 
and top with lemon verbena sabayon. 


Per serving: 233 cal., 12% (29 cal.) from fat; 
2.6 g protein; 3.2 g fat (0.8 g sat.); 50 g carbo | 
(4 g fiber); 16 mg sodium; 106 mg chol. 


Lemon Verbena Sabayon 


PREP AND COOK TIME: About 15 minutes 


to assemble; about 5 minutes to cook 


NOTES: Measure ingredients before din} 
ner, then cook just before serving 


while her mother prepares the berries. ' 
MAKEs: About 4 cups; 8 servings 


4 large egg yolks 
Ys cup sugar 
2 tablespoons lemon juice 


6 tablespoons late-harvest Rieslin: : 
or white grape juice 

1’2 tablespoons finely chopped fresh | 
lemon verbena, lemon balm, or | 
mint leaves 7 


¢ 


ai 


1. In the top of a double boiler or metal 
bowl (4 to 6 qt.), whisk to blend egg 
yolks, sugar, lemon juice, and Riesling. 
2. Set double boiler over boiling water, 
or nest bowl in a pan over boiling wa 
ter. Whisk egg mixture (or beat with 4 
mixer on medium speed) until it is thick 
enough to hold a mound for a few sec 
onds, 5 to 7 minutes total. Add lemon 
verbena, whisk, and serve at once. 
Per 2 cup: 70 cal., 33% (23 cal.) from fat; 
1.4 g protein; 2.6 g fat (0.8 g sat.); 8.8 g carbo 
(0.1 g fiber); 5.3 mg sodium; 106 mg chol. @ — 
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‘No cows 
'in this 
corn 


} The kernel gets no 
respect in France 

| but turns to gold on 

? an American table 


g In France, corn is mostly 
) grown to feed cattle—not a 
bad cause, of course; that 
cow’s milk makes great 
cheese. But what few ears I 
see in French markets for 
human consumption look 
very old and tired. However, 
Ronald Zappardino, propri- 











o’ the Cove restaurant in La 
Jolla, California, more than 
Meets American standards 


ears take a direct route from 
the field to his door. « One 
night, from a romantic cor- 
ner of the restaurant, I was 
watching the sun slip over 
the Pacific Rim (a justifiably 
Praised view) when, lo and 
behold, another golden orb 


appeared before me—a bowl Sockrider makes the chow- 


: der with about three times 
: as much whipping cream as 
: broth. This somewhat less 


of rich corn chowder to shift 
my attention to dinner. As I 
savored the soup, it struck 
me that French influence on 
an American classic is not a 
bad thing. It manages to 
_ coziness elegant. 


; 


etor of French-influenced Top : 
when it comes to corn. Sweet : 


: Top o’ the Cove 


: very smooth and creamy; 
: in fact, it’s quite velvety 

: even if you reduce the 
: cream to only 1 cup and :  % cup chopped onion 
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add 1 more cup chicken 
broth. Garnish bowls with 
chive spears, if desired, and 
edible flowers such as blue 
rosemary blossoms or 
golden calendula petals. 


Corn Chowder 
PREP AND COOK TIME: About 
1 hour 


NOTES: Executive chef Guy ; 
MAKES: About 7'/2 cups; 6 


to 8 servings 
4 ears corn (7 to 8 in.) 


indulgent version is still 2 tablespoons butter or 
olive oil 


* cup chopped celery 





1 teaspoon fresh thyme 
leaves or dried thyme 


1 clove garlic, peeled 


1 potato ('” lb.), peeled 
and diced 


3 cups fat-skimmed 
chicken broth 


2 cups whipping cream 
Salt and pepper 
1. Husk the corn and dis- 


card the silk. Rinse corn. In 
a 5- to 6-quart pan over 
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high heat, brown 2 ears, 
turning as needed to toast 
all sides, until kernels are 
speckled dark brown, about 
10 minutes. Let corn cool. 
Rinse Out pan. 


2. With a sharp knife or corn 
cutter, cut the toasted corn 
from the cobs; set aside 2 
cup of the kernels. Also cut 
corn from remaining cobs. 


3. Return pan to high heat; 


add butter, celery, onion, 
thyme, and garlic. Stir of- 
ten until vegetables are 
slightly browned, 3 to 5 
minutes. 

4. Add all of the corn ex- 
cept for the reserved '/2 
cup toasted kernels. Also 
add potato, broth, and 
cream. Stir to mix, then 


bring to a boil, cover, and 
reduce heat. Simmer gen- 


tly, stirring occasionally, un- | 


til potatoes are easy to 
mash, about 20 minutes. 


5. In a blender, whirl the 
cooked mixture, a portion 
at a time, until smoothly 
puréed. Rub the purée 
through a fine strainer 
back into the pan. Add salt 


and pepper to taste. Bring | mt 


to a boil over high heat, 
stirring often. 


6. Ladle the soup into 


bowls and top equally with’ 
the reserved browned corn} 


kernels. 
Per serving: 291 cal., 68% (198 


cal.) from fat; 7 g protein; 22 g fat | 


(13 g sat.); 19 g carbo (2.7 g 


fiber); 98 mg sodium; 74 mg chol. 
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Short cuts 


@ Beef short ribs are tasty, but they’re 
also full of long strips of connective 
tissue. This tough stuff melts away if 
you give ribs the long, slow cooking 
treatment. You can get to the ribs’ 
rich flavor faster, however, if you cut 
them Korean-style, with strategic 
slashes parallel to the bone. Pulled 
out to a thin layer—butterflied—and 
browned quickly on the barbecue, 
the meat is juicy and tender, and the 
gristly strips can be trimmed off easily 
with a sharp steak knife. The diagram 
below is an end view of the rib show- 
ing how to make the cuts. 


CUT ON THE DOTTED LINES 







©) 


Flip “”@ 
againg, 
and cut. % 
around. + 
bone 


Flip over 
and cut 
down center 
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Korean Barbecued 
Short Ribs 


PREP AND COOK TIME: About 30 min- 
utes, plus 30 minutes to marinate ribs 


NOTES: Buy ribs with bones whole, 
not cracked. Serve with dressed bitter 
greens or braised bok choy and rice. 


MAKES: 4 servings 


ay 


beef short ribs (about 1 lb. 
each) 


“4 Cup soy sauce 
“4 cup dry sherry 
1 tablespoon sugar 


1 tablespoon minced fresh ginger 


1. Trim thick outer layer of fat from 
ribs; discard. Rinse meat and pat dry. 


2. On the meaty side of each rib, “4 
inch in from the edge opposite the 
bone, make a cut the length of the rib, 
down into meat but not quite through 
it (a). Turn the rib over. About halfway 
between bone and first cut, make an- 


other lengthwise cut almost through 
meat (b). Flip the rib over again and 
make a third lengthwise cut parallel to 
and around the bone almost through 
meat, leaving bone attached (c). Pull 
out to unfold meat. 


3.In a 1-gallon heavy plastic food 
bag, combine soy, sherry, sugar, and 
ginger; shake to mix. Add short ribs to 
bag, seal, and turn over to coat meat 
with marinade. 


4. Set bag in a bowl; chill at least 30 
minutes or up to 1 day, turning sev- 


eral times. Remove ribs and discard — 


marinade. 


5. Lay ribs, pulled open so meat is 
flat, on a barbecue grill over a solid 
bed of hot coals or high heat on a gas 
grill (you can hold your hand at grill 
level only 2 to 3 seconds). Close lid; 
open vents for charcoal. Brown meat, 
turning once, 7 to 10 minutes. Trans- 
fer to a platter. 


Per serving: 728 cal., 73% (531 cal.) from 
fat; 44 g protein; 59 g fat (25 g sat.); 

2.8 g carbo (0 g fiber); 628 mg sodium; 
164 mg chol. 















all 1-877-2-RAM-VAN to get your entry for 
e New Dodge Destination America Sweepstakes. 















/ Next vacation, see the nation. Impossible? Not if you win The 

‘New Dodge Destination America Sweepstakes. It’s a chance for 
you and a guest to fly from one end of this country to the other. 

From top to bottom. From Massachusetts to Florida to Nevada, 

nd even Alaska? , 
| We figure once you've gotten an overview of this overwhelming land of ours, you'll 
‘want to get a closer look. And that’s where the Dodge Ram Conversion Van comes in. 

_ Take a test drive at your Dodge dealer, 
nd you'll receive a cooler for your 
travels.** You'll also see 
why Ram Con- 

version Van f se ef 


is a vacation 












Dodge Magnum’ engines give you the power 
0 go almost anywhere. Depending on the model, 
hoose from the standard 175-horsepower, 3.9L 
Magnum V-6 or 225-horsepower, 5.2L Magnum V-8. Or choose the 245-horsepower, 5.9L 
agnum ¥8 —when ere equipped, this engine can handle most towing needs. 
a “4 Pe The interior might just remind you of home. 
OS After all, you’re in charge of customizing it. Feel free 
- to install a TV, a VCR, or maybe a sound system. It’s 
up to you. Ram Van is very driver-friendly, too. Thanks 
to a recent redesign, we improved the suspension and 
refined the steering system. And to give you easier 
pass-through access to the rear, we moved the engine 
compartment forward. 

See your Dodge dealer today to learn more, and 
to enter The New Dodge Destination America Sweep- 
stakes. Dodge Ram Conversion Van. It’s a vacation 
Just waiting to happen. 


Ram Van | The New Dodge 


No purchase necessary. Must be a licensed driver, legal U.S. resident, and 18 or over. Void where prohibited. Sweepstakes ends 11/30/99. 
You may obtain the official rules and a mail-in entry form by calling 1-877-2-RAM-VAN. **Allow six weeks for mail delivery. Cooler’s 
retail value: $25. One per customer. Test drive not required in MD, OH and UT. “Van conversions and modifications are the sole 
responsibility of the converter. Always use seat belts. 
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Worldly fish 


@ The obstacle to preparing moqueca, Brazil's great fish 
stew, has been one of its most characteristic ingredients: 
dendé, a red palm oil. Prone to rancidity, it’s rarely at its 
best by the time it travels here. However, Joao Victor Bar- 
bosa of Joao’s Restaurant in Santa Clara, California, cap- 
tures remarkably authentic moqueca flavor, sans dendé, 
in this simple version made with a fillet of salmon. 


+ Salmon Moqueca 
: PREP AND COOK TIME: About © 
: 25 minutes 
: NOTES: Leaving the skin 
: on makes salmon easier to 
: cook; lift from skin to eat. 


: MAKES: 3 servings 


1 pound salmon fillet 
with skin 


2 teaspoons butter or 
olive oil 


1 clove garlic, 
chopped 


V4 cup chopped green 
onions 


¥4 cup chopped tomato 
1 teaspoon paprika 


2 cup canned coconut 
milk 


2 cup sour cream 


3 tablespoons chopped 
fresh cilantro 


3 cups hot cooked rice 


Salt and pepper 


1. Rinse salmon; pat dry. In 


: a 10- to 11-inch frying pan 
: over high heat, melt butter. 
: Lay salmon, flesh down, 

: in pan and brown lightly, 


about 2 minutes. Turn over 


with a wide spatula and 
: brown skin lightly, about 2 


minutes. Lift fish out and 
set on a plate. 


2. To pan add garlic, 
onions, and tomato. Stir 
until juices evaporate, 
about 2 minutes. Add pa- 
prika; stir. Add coconut 
milk; mix well. Set fish, 
skin down, in sauce. Cover 
pan and simmer over 
medium heat until salmon 
is opaque but still moist- 
looking in center of thick- 
est part (cut to test), 5 to 7 
minutes, stirring sauce 
around fish occasionally. 


3. With spatula, transfer 
fish to a platter; keep 


: warm. Add sour cream to 


pan and stir over high heat 
until sauce is boiling. Stir 
in 2 tablespoons cilantro 
and pour sauce over fish. 
Sprinkle with remaining 
cilantro. Serve fish and 
sauce over rice. Season to 
taste with salt and pepper. 
Per serving: 671 cal., 48% (324 cal.) 
from fat; 37 g protein; 36 g fat 

(17 gsat.); 49 g carbo (1.1 g fiber); 
145 mg sodium; 113 mg chol. 


































Ever green 


@ The most famous vegetarian dining es- 
tablishment in the West—possibly the 
country—is celebrating its 20th birthday 
this month. San Francisco’s Greens 
Restaurant is still going strong without 
meat, thanks to chef Annie Somerville’s 
fresh dishes, such as this salad. 


Greens Salad 
with Roasted Peppers 
PREP AND COOK TIME: About 30 minutes 


NOTES: Greens roasts the red peppers 
on-site, but canned ones work well. 


MAKES: 6 to 8 servings 


1 cup canned roasted red peppers 
About 4 cup extra-virgin olive oil 


About 3 tablespoons balsamic 
vinegar 
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1 clove garlic, minced 
10 to 12 nigoise or calamata olives 


8 to 12 baguette slices (about /% in. 
thick) 


2 cup thinly sliced mild red onion 


10 cups (about 10 oz.) spinach 
leaves, rinsed and drained 


2 cups (about 2 oz.) frisée or curly 
endive, rinsed and drained 


Salt 


3 cup fresh-grated parmesan 
cheese 


1. Cut peppers into “%4-inch-wide strips 
and put in a wide salad bowl. Add 1 tea- 
spoon olive oil, 3 tablespoons vinegar, 
garlic, and olives; mix. 

2. Brush baguette slices lightly on 1 side 
with olive oil (about 1 tablespoon total). 
Lay oiled side up in a 10- by 15-inch pan. 
Bake in a 375° oven until lightly toasted, 
about 8 minutes; cool on a rack. 





3. To bowl, add onion, spinach, and | 
frisée; mix, and season to taste with 

. y 
more vinegar and salt. 1 


4. Heat 2 tablespoons oil in a 6- to 8-inch 
frying pan over high heat, about 1 
minute. Pour over salad and mix. Add 
cheese and baguette slices; mix again. 


Per serving: 137 cal., 61% (83 cal.) from fat; 
4.1 g protein; 9.2 g fat (1.9 g sat.); 11 g carbo 
(1.8 g fiber); 231 mg sodium; 3.2 mg chol. # 
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The Wine Guide 
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RICK MARIANI 


Season of roses 


g This time of year in southern France, 
people are drinking something special 
we Americans rarely do. The same is true 
in southern Italy. And certainly in Spain. 
It’s something so glorious and so perfect 
for warm weather that it is totally baffling 
why we remain largely oblivious to its 
pleasures. 

This something is pink 
wine—or, as it is tradition- 
ally known, rosé. 

Okay, I know we are 
only in the third para- 
graph, but I suspect some 
of you are already on the 
verge of flipping the page. 
“Rosé?” you’re thinking. 
“Not for me.” 

Well, hold on. This could 
be the summer you convert. 

Our collective American 
hang-up with rosé is not a matter of the 
wine’s quality—it’s a matter of its im- 
age. And rosé’s image is anything but 
rosy. To begin with, in every one of the 
last several decades, there was at least 
one popular rosé that wine connois- 
seurs loved to hate. In the ’60s it was 
Lancers and Mateus (about which I 
have fond memories). In the ’70s it was 
Riunite. And by the ’80s, “white” Zin- 
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SUNSET’S STEAL 
OF THE MONTH 
McDowell Grenache 
Rosé 1997 (Mendo- 
cino), $8 (Grenache, 
Cinsault, Syrah). 
While most top rosés 
are a steal, for just 
$8 it’s hard to beat 
this one—snappy 
and refreshing, with 
a rush of berry fruit. 


BUY SK ALR E Ni SIMmAR CaN ss es alia ae 


fandel (a pink wine showing the depth 
of its identity crisis) was known coast 
to coast. With one brush stroke, pink 
became the lowbrow drink. 

It’s now, of course, the end of the 90s, 
and in this last summer of the century, 
the tide has begun to turn. Refreshing 
top-notch rosés abound here, and con- 
vincing Americans of their merits may 
just be a matter of getting them to take 
that first chilled sip. “If we can get people 
to try rosé, 80 percent of them will love 
it,” says Bill Hart, assistant winemaker at 
Hart Winery in Temecula, California, 
“and the rest of them will be lying.” 

Like all of the other top domestic rosé 
producers, tiny Hart has had an uphill 
battle turning people on to its scrump- 
tious rosé. In the end it’s the makers’ 
passion for the wine that keeps them 
going—and their wacky humor. “Our 
newest promotional campaign is a 
T-shirt,” Hart explains. “It says, “Rosé has 
gotten a bad rap because people always 
drink it with their clothes on. 

Ahem. 


.9 


Though many wine drinkers assume 
that rosé is fairly simple to 
make, that’s not exactly the 
case. Mediocre rosé may be 
a cinch, but the great rosés 
possess an uncanny balance 
of crispness and fruitiness 
that is not easy to achieve. 
Moreover, rosé is not like 
chocolate milk; to make it, 
you can’t just mix half a vat 
of red wine with half a vat 
of white. 

The winemaker has two 
main options. In scenario 
one, he or she crushes red grapes and 
puts the soupy mass into a tank. The 
skins begin to tint the juice red (red or 
white, grapes always have white juice). 
When the juice is pink—but before it’s 
red—the winemaker drains it off the 
skins so it won’t get any darker. 

Scenario two is a French method 
called saignée (French for bleeding). 
Here, the winemaker’s primary goal is 


— KAREN MacNEIL-FIFE 


ROSE SENSATIONS 


Rosés (which can be still or sparkling) are 
consummate warm-weather dinner wines 
Nothing could be better with salads and 
simple grilled chicken or shrimp. Here are 
some of my favorites. 


=» Chateau Potelle “Riviera” 1997 
(Amador County), $12 (Zinfandel, 

Cabernet Sauvignon). Bold, simple, and 
tasty—much like a southern French rosé. 


=» Hart Grenache Rosé 1998 (Cuca- 
monga Valley), $10 (Grenache). A spicy 
strawberry-like stunner. (Available mostly 
through the winery; 909/676-6300.) 



















= Joseph Phelps “Vin du Mistral” | 
Grenache Rosé 1997 (California), 

$12.50 (Grenache, Mourvedre). Lively and 
fresh; strawberry and watermelon flavors. 


= Simi Rosé of Cabernet 1997 
(Sonoma County), $10 (Cabernet 
Sauvignon). Fresh and delicious—like a 
Shirley Temple for grown-ups. 


=Zaca Mesa “Z Gris” 1997 (Santa 
Barbara County), $10 (Grenache, 
Counoise, Viognier, Cinsault, Mourvedre, |} 
Syrah). Totally scrumptious, with elegant 
flavors reminiscent of rose petals, peaches 
and apricots. 


5 
to make a rich red wine. To do this, i : 
or she “bleeds off” some pink juice earh} 
in the process so that the rest of the lie ] 
uid has more contact with the skins. 
result is two wines: a concentrated rec 
and, as a bonus, a wonderful rosé. | 

Rosés can be made from any singh} 
red grape variety or a combination} 

Simi’s tasty Rosé of Cabernet, for exa n 
ple, is made from only Cabernet Sauvi}) 
gnon, while Zaca Mesa’s sensational 7 
Gris is made from a veritable rainbow ¢ 
grapes—Grenache, Counoise, Viogniet) 
Cinsault, Mourvedre, and Syrah. ae Gr 

So experiment to find the wines y L 
like. Here’s the plan: Some night thit 
week, imagine you are on the Riviera 
where everything is beautiful, everyone 
is in love, and just about everyone i 
drinking pink. 
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Making great meals has never been easier—just look for the new Great Meal Ideas center in the meat department 
of your neighborhood Safeway store! No need to plan ahead: in one place you'll find quick and easy recipes tested in 
the Sunset kitchens, plus the ingredients you need to make simple, super meals any day of the week. [o find a 
Safeway Great Meal Ideas center near you, call (877) 326-1186. And see just how effortless serving great meals can be. 





Visit 
Great Meal Ideas On-line Center 


at Www.sunset.com. 


To find your nearest 
participating Safeway store call 


(877) 326-1186 
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The Quick Cook 


MEALS IN 30 MINUTES OR LESS 
Bw VBvAIR BAIR AS JG ORE baNvigkgn 





MENU 
Pan-Grilled Tuna Steaks* 
Chinese Noodles with Shiitakes* 


Cucumber Kimchi Green Salad 


Litchi or Vanilla Ice Cream 
Ginger Cookies 


*Recipe follows 


New take on 
tuna and noodles 


@ Fresh tuna with noodles is as far 
removed from the clichéd canned-tuna 
casserole as oysters on the half-shell are 
from fish and chips. And the fresh fish 
dish can be just as quick and easy. Vary- 
ing the noodle foundation makes it a 
perennial adventure. Fresh, thick Asian- 
style noodles, kimchi, and litchi ice 
cream are available at Asian food mar- 
kets and in many well-stocked super- 
markets. 


Pan-Grilled Tuna Steaks 
PREP AND COOK TIME: 5 to 10 minutes 


Notes: Start the noodles (recipes fol- 
low), and as they cook, prepare the 
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fish. For moist texture, serve the tuna 
with a red interior. If you don’t want it 
red, cover browned fish in pan (step 
2), remove from heat, and let stand un- 
til gray-white in the center (cut to test). 


MAKES: 4 servings 


14 pounds tuna (ahi), cut 1 inch 
thick, rinsed and patted dry 


Noodle mixture (see notes) 


2 tablespoons reduced-sodium 
soy sauce 


2 teaspoons Asian (toasted) 
sesame oil 


1. Cut tuna into 4 equal pieces. 

2. Place a 10- to 12-inch nonstick frying 
pan over high heat. When pan is hot, 
add tuna and cook on each side, turning 
once, until browned on the surface, gray 
to about “4 inch in, and still red in the 
center (cut to test), 4 to 5 minutes total. 
3. Spoon noodle mixture equally onto 
plates and top with tuna. Mix soy sauce 
and sesame oil, then drizzle over tuna 
to taste. 

Per serving tuna: 178 cal., 18% (32 cal.) from fat; 
34 g protein; 3.6 g fat (0.7 g sat.); 0.8 g carbo 

(0 g fiber); 352 mg sodium; 64 mg chol. 


The noodles 

Chinese noodles with shiitakes. In a 10- 
to 12-inch nonstick frying pan over high 
heat, stir “2 pound stemmed, rinsed, 


JAMES CARRIER 





drained, and sliced fresh shiitake) 
mushrooms, 2 cup chopped onion, 
and 1 tablespoon minced fresh ginger) 
until onion is limp, about 5 minutes. | 
Add 2 cups fat-skimmed chicken broth, | 
2 cups water, and 1 pound rinsed and} 
drained fresh Chinese, Shanghai-style, 
or udon noodles (about /% in. thick). 
Bring to a boil and stir occasionally until, 
noodles are barely tender to bite, 6 to 7) 
minutes. Meanwhile, rinse, stem, and! 
string 2 pound Chinese pea pods. Add 
to pan, stir, and cook 1 minute more. Stir) 
in ’3 cup prepared oyster sauce and 2 
teaspoons Asian (toasted) sesame oil. 
PREP AND COOK TIME: About 25 minutes. | 
Per serving: 436 cal., 11% (46 cal.) from fat; 

22 g protein; 5.1 g fat (0.7 g sat.); 75 g carbo 
(4.8 g fiber); 1,013 mg sodium; 83 mg chol. 


Buckwheat noodles with macadamias. 
In a 10- to 12-inch nonstick frying) 
pan over high heat, frequently stir “3 cup} 
coarsely chopped roasted, salted mac- 
adamia nuts until golden brown, 3 to 4 
minutes. Pour from pan; set aside. In 
same pan over high heat, bring 1'/2 cups} 
fat-skimmed chicken broth and 2 cups 
water to a boil. Add 2 pound dried) 
buckwheat noodles (soba) and cook! 
until just tender to bite, 6 to 7 minutes. 
Stir in 3 tablespoons lime juice,| 
Ys cup thinly sliced green onions, and 
’4 cup chopped fresh cilantro. Sprinkle 
each serving with macadamias and) 
garnish with cilantro sprigs and lime 
wedges. PREP AND COOK TIME: About 20) 
minutes. 
Per serving: 287 cal., 27% (77 cal.) from fat; 


12 g protein; 8.6 g fat (1.3 g sat.); 45 g carbo 
(2.7 g fiber); 529 mg sodium; 0 mg chol. 





Spinach noodles proveneal. In a 10- to 
12-inch nonstick frying pan over high} 
heat, stir 1 tablespoon olive oil, 6 | 
minced drained anchovy fillets, 3) 
minced cloves garlic, and 1 cup sliced) 
onion until onion is limp, about 5 min- 
utes. Stir in 1 can (28 oz.) diced toma- 
toes with juice, 2 cups water, “2 pound) 
dried spinach noodles, 2 cup) 
chopped pitted calamata olives, and 
1 tablespoon chopped fresh thyme 
leaves. Stir occasionally until noodles 
are just tender to bite, 10 to 12 minutes. 
Stir in “4 cup chopped parsley. PREP. 
AND COOK TIME: About 25 minutes. 


Per serving: 364 cal., 24% (89 cal.) from fat; 
12 g protein; 9.9 g fat (1.4 g sat.); 58 g carbo 
(8.5 g fiber); 871 mg sodium; 3.3 mg chol. # 





©1999 The Haagen-Dazs Company 
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CHOCOLATE ORCHARD PEACH 








Here's to a long, hot summer. 





The Low-Fat Cook 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 


BY ELAINE ‘JOHNSON 





FROSTY DRINK FLAVORS include, from left, coffee, four-fruit, chocolate, and blueberry. 


Dessert in a glass 


m The days are hot. The clothes are 
skimpy. You crave something decadent. 
What fills you up and cools you off, but 
won't fill you out? Four choices follow. 


Frozen Cappuccino 


PREP TIME: About 5 minutes, plus 20 
minutes to chill 


NOTES: Theresa Loverro of Carlsbad, 
California, shared this recipe with us. 


MAKES: I serving 


1. Put “3 cup finely ground espresso- 
roast coffee or other dark-roast coffee 
in a paper-lined coffee filter set over a 
mug. Pour 1 cup hot (190°) water into 
filter and let drip through. Chill until 
cool, about 20 minutes. 


2.In a blender, whirl coffee, 4 cup 
vanilla nonfat frozen yogurt, 2 cup 
ice cubes, and 112 tablespoons sugar 
until smoothly puréed. Pour into a glass. 
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Per serving: 227 cal., 0% (0 cal.) from fat; 
3.2 g protein; 0 g fat; 53 g carbo (0 g fiber); 
72 mg sodium; 0 mg chol. 


Four-Fruit Smoothie 


PREP TIME: About 5 minutes, plus at 
least 1 hour to freeze fruit 


NOTES: This recipe came from Cerrith- 
wen Genetti of Cazadero, California. 
To freeze fruit pieces, set them slightly 
apart on a baking sheet. Put in the 
freezer until firm, 1 to 2 hours. To 
store longer, transfer frozen fruit to a 
freezer container. Or buy individually 
quick-frozen fruit pieces or berries by 
the bag, pour out the amount of fruit 
you need, then seal bag and store in 
the freezer. 


MAKES: 3//2 cups 


WE’D LIKE TO HEAR FROM YOU 


Do you have tips or recipes for low-fat cooking? Write to The Low-Fat Cook, Sunset) 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
name and street address) to lowfat@sunsetpub.com. 


RICHARD JUNG 





















In a blender, whirl 12 cups app! 
juice, 1°/4 cups frozen banana chunk 
(cut into 1-in. pieces), 1 cup froze 
strawberries, and 1 cup frozen peac 
slices until smoothly puréed. Ad 
“3 to 4 teaspoon almond extrac 
(optional) to taste. Pour into glasse 
to serve. 


Per cup: 155 cal., 3.5% (5.4 cal.) from fat; 
1.3 g protein; 0.6 g fat (0.2 g sat.); 39 g carbo 
(2.1 g fiber); 4.8 mg sodium; 0 mg chol. 


Iced Mexican Chocolate 


PREP TIME: About 5 minutes 


NOTES: Elizabeth Monroe of Seatth 
contributed this recipe. 


MAKES: 41/2 cups 


In a blender, whirl 1 cup nonfat milk, 
1’2 ounces unsweetened chocola 
(coarsely chopped), 2 tablespoons 
honey, '”2 teaspoon grated orange peel, 
and 2 teaspoon ground cinnamon 
until chocolate is finely ground. Add 1 
pint vanilla nonfat frozen yogurt and 
2 cups ice cubes; whirl until smoothly}, 
puréed (chocolate forms streaks). Po 
into glasses. 


Per cup: 187 cal., 26% (48 cal.) from fat; 
4.6 g protein; 5.3 g fat (3.1 g sat.); 33 g carbo 
(1.4 g fiber); 70 mg sodium; 1.1 mg chol. 


Blueberry-Lemon Shake ~ 
PREP TIME: About 5 minutes, plus at. 
least 1 hour to freeze berries 


NOTES: Freeze blueberries as directed) 
in notes for Four-Fruit Smoothie (pre 
ceding). Or buy unsweetened frozet 

blueberries. 


MAKES: 3//2 cups 


In a blender, whirl 3 cups froze 
blueberries, 12 cups buttermi 
’2 cup sugar, 2 teaspoon grated lemo 
peel, and 2 tablespoons lemon juic 
until smoothly puréed. Pour into glas 
to serve. 


Per cup: 224 cal., 5.8% (13 cal.) from fat; f 
4.3 g protein; 1.4 g fat (0.6 g sat.); 52 g carbo} 
(2.9 g fiber); 120 mg sodium; 4.2 mg chol. 
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Plum dandy 


Turn up the heat 
for a burst of flavor 


BY ANDREW BAKER 


s summer rolls along, the plum 
shifts constantly. No 

sooner does a variety hit its 
harvest peak than it begins to slide away, 


scene 


replaced by newcomers. But regardless of 
the many kinds of plums available, those 
with skin in the red to purple spectrum 
share a common virtue—their flavor 
brightens and intensifies when they’re 
heated, even briefly. In catsup, their tang 
is pronounced; in salad, their flavor is 
livelier; and in cake, they are juicier. 


Plum Catsup 


PREP AND COOK TIME: About 35 minutes 


NOTES: Serve as you would tomato 
catsup, with meats, poultry, and fish. 


If making ahead, cover and chill sauce 
up to 1 week. 


MAKES: 1/2 cups 

2 pound firm-ripe red-skin plums 
2 pound Roma tomatoes 

2 tablespoons chopped fresh ginger 
2 cup finely chopped onion 

i cup firmly packed brown sugar 

2 teaspoons soy sauce 


1 cup fat-skimmed chicken broth 





me 
plu 
: 
| wos 
td 
bum 
SWEET-TART | 
PLUM SLICES } 
bake into rich | 


almond cake. | 


1 fit 


1. Rinse plums and tomatoes. Pit plum) 
and cut into chunks. Core tomatoes an § *! 
cut into chunks. In a blender or foo} 
processor, purée plums, tomatoes, an§ \, 


ginger. 
CU 


f 
2.In a 10- to 12-inch frying pan ove 
high heat, combine purée, onior; 
brown sugar, soy sauce, and broth. Sti)! h 
often until reduced to 1% cups, 15 tf 
18 minutes. | 


) OU 


( 


Bilin 
Per tablespoon: 19 cal., 4.7% (0.9 cal.) from 

fat; 0.5 g protein; 0.1 g fat (0 g sat.); 4.2 g 
carbo (0.4 g fiber); 34 mg sodium; 0 mg chol fil 








/ and \uxuriously in Lincoln Navigator. There's room for seven in Navigator's three rows of plush leather-trimmed seats. 
1 nsibly, too. In addition to being the world’s most powerful luxury SUV,” the 300-horsepower Navigator is also a designated 


weet plum sauce. Follow directions 
r plum catsup (preceding), but omit 
nion, soy sauce, and broth. Increase 
own sugar to 2 cup; add 's teaspoon 
jound cloves, i teaspoon ground 
namon, and | cup orange juice. 


- tablespoon: 29 cal., 3.1% (0.9 cal.) from 
f 0.2 g protein; 0.1 g fat (0 g sat.); 7.2 g 
fbo (0.3 g fiber); 2.7 mg sodium; 0 mg chol. 


Plum-Almond Cake 


EP AND COOK TIME: About 1 hour 
AKEs: 8 or 9 servings 

3 firm-ripe a skin plums (about 
| 2in. wide; 4 Ib. total) 


About 2 cup (4 lb.) butter or 
margarine 


About 1 cup all-purpose flour 
4 cup granulated sugar 
8 ounces (°4 cup) almond paste 
2 large eggs 

Powdered sugar 


Rinse plums, pit, into 


inch-thick slices. 


and cut 


Butter and flour a 10-inch cake pan 


sow Emission Vehicle. In fact, Navigator runs cleaner than most passenger cars on the road today. et more information 


that has a removable rim. 


3. In a bowl, combine '2 cup butter, 


granulated sugar, and almond paste. 
With a mixer at high speed, beat until 
mixture is blended, about 2 minutes. 
Add eggs and beat until fluffy, 2 or 3 
minutes. Add 1 cup flour, stir to mix, 
then beat until well blended. 

4. Scrape batter into cake pan. Arrange 
plum slices evenly on batter. 

5. Bake in a 350° oven until cake just 
begins to pull from pan sides and is 
golden brown, about 45 minutes. 

6. Cool in pan at least 10 minutes. Run 
a thin-bladed knife between cake and 
pan rim; remove rim. Dust cake with 
powdered sugar. Cut into wedges. 

Per serving: 321 cal., 53% (171 cal.) from fat; 
6.2 g protein; 19 g fat (7 .4 g sat.); 34 g carbo 
(1.1 g fiber); 121 mg sodium; 75 mg chol. 


Hot Plum and Spinach Salad 


PREP AND COOK TIME: About 25 minutes 


MAKES: 4 servings 


4 slices (4 lb.) thick-cut bacon 


8 cups (about ' lb.) baby spinach 
leaves, rinsed and drained 


2 firm-ripe red-skin plums 
(about 2 Ib. total) 


4 teaspoons coarse-grain Dijon 
mustard 


2 tablespoons red wine vinegar 
1 teaspoon sugar 


Salt 


1. Cut bacon crosswise into '%4-inch 
pieces. In a 10- to 12-inch frying pan, 
stir bacon frequently until browned, 4 
to 5 minutes. With a slotted spoon, 
transfer bacon to drain on towels. Re- 
serve 2 tablespoons drippings in pan. 


2. Put spinach in a large bowl. Rinse 
and pit plums and cut into '/2-inch- 
thick slices. 


3. Set pan with drippings over high 
heat. Add mustard, vinegar, and sugar; 
stir, then add plums. Heat until boiling, 
about 1 minute; turn plums over once. 


4. Pour hot plum mixture over spinach. 
Mix and lift with salad fork and spoon. 
Sprinkle with bacon and add salt to taste. 


Per serving: 144 cal., 60% (86 cal.) from fat; 


4.5 g protein; 9.5 g fat (3 g sat.); 10 g carbo 
(2.6 g fiber); 324 mg sodium; 11 mg chol. # 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 


BY LAU *ANOULS A SIA NDA AN 





Picnic Deli Sandwich 
Audrey Thibodeau, Mesa, Arizona 
‘his meal-scale sandwich not only is 
easy to transport but also gets better 
if made up to 1 day ahead. Audrey 
rhibodeau often takes it to summer 
picnics and Super Bowl parties. 
PREP AND COOK TIME: About 20 minutes 
MAKES: 6 servings 


| loaf (1 lb.; about 4% in. wide, 14 
to 16 in. long) sourdough bread 


2 Cup vinaigrette-style salad 
dressing, homemade or 
purchased 
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LINDA 


12 


12 


cup finely chopped cucumber 


cup finely chopped tomato 


tablespoons thinly sliced chives or 
green onion 


to 4 ounces thin-sliced Swiss 
cheese 


thin green bell pepper rings, 
seeds removed 


to 9 ounces thin-sliced cooked 
turkey breast 


pieces thin-sliced salami (about 
3 oz. total) 


thin red onion slices, separated 
into rings 
























1. With a serrated knife, horizontal 
slice 1 inch off the top of the loaf. Pu} 
soft center from bottom half of loz 
making a shell with /2-inch-thick wall 
Reserve soft bread for other uses. | 
2. In a bowl, mix vinaigrette dressin| 
cucumber, tomato, and chives. Brush ( 
spoon about half the dressing even) 
over interior of the hollowed shell. Als 
spoon enough dressing on cut side « 
loaf top to moisten. 
3. Layer cheese, bell pepper, turke 
salami, and onion in shell. Drizzle r| 
maining dressing over filling. Set bre¢| 
top over filling. Wrap sandwich in fe) 
or plastic wrap and refrigerate at lea! 
3 hours or up to 1 day. 


4. Unwrap; cut into equal portions. 
Per serving: 394 cal., 30% (117 cal.) from fat; | 
23 g protein; 13 g fat (5.1 g sat.); 44 g carbo | 
(2.6 g fiber); 970 mg sodium; 48 mg chol. 


English Shortcake 
Carolyn T. Black, Bountiful, Utah 


ears ago, at a little tearoom in th¥ 
English countryside, Carolyn Blac 
fell in love with true English shortcak) 
Her replica is more like a scone than 
sweet biscuit shortcake. 


PREP AND COOK TIME: About 45 minut] 
MAKES: 6 to 8 servings 


22 cups all-purpose flour 
About *4 cup sugar 
2 teaspoons baking powder 
“2 teaspoon baking soda 
“2 teaspoon salt 
Y%) cup (‘4 lb.) butter or margarine : 
*/, cup low-fat buttermilk 
2 large egg yolks 


4 cups sliced peeled peaches, 
plums, or nectarines; or rinsed 
and drained raspberries, 
blueberries, or hulled strawberri| 
(1 or more kinds of fruit) | 


About 1 cup whipping cream 


1. In a bowl, mix flour, /2 cup sug}! 
baking powder, baking soda, and salt. 
2. With a pastry blender or your finge | 
cut or rub butter until no pieces a) 
larger than “4 inch. | 
3. In a small bowl, mix buttermilk ai) 
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Provides 12 
Vitamins & Minerals 





Try IT FoR SEVEN Days. 
DISCOVER THE ENERGY OF GRAPE-NUTsS. 


©1999 Kraft Foods, Inc. 
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PEACHES, blueberries, and 
cream fill shortcake. 


egg yolks; add to flour mixture. Stir 
with a fork until evenly moistened, then 
press into a ball. 


4. On a lightly floured board, knead until 
dough forms a smooth ball, 5 to 10 turns. 
Pat dough into a 1-inch-thick oval. With a 
floured round cutter (2! to 2% in. 
wide), cut dough; place pieces about 2 
inches apart on a baking sheet, about 12 
by 17 inches. Press scraps together, 
knead briefly, and repeat to cut more 
rounds. Sprinkle cut dough evenly with 
sugar, using about 1 tablespoon total. 

5. Bake in a 400° oven (or a 375° con- 
vection oven) until golden, 12 to 15 
minutes. Transfer to racks. 


6. In a bowl, mix fruit with sugar to 
taste. In another bowl, whip cream with 
a mixer on high speed until it holds soft 
peaks. Sweeten to taste with sugar. 


7. Split warm or cool shortcakes in half. 
Set bottom halves on plates and spoon 
about half the fruit and juices onto cakes. 
Top each with a spoonful of cream. Set a 
cake top on each base and spoon remain- 
ing fruit and cream equally over each. 

Per serving: 468 cal., 44% (207 cal.) from fat; 
6.8 g protein; 23 g fat (13 g sat.); 61 g carbo 


(2.4 g fiber); 497 mg sodium; 118 mg chol. 
Raspberry and Candied 
Walnut Salad 


Rebecca Casper, Avondale, Arizona 
‘his salad is loaded with surprises— 
raspberries, candied walnuts, and 
feta cheese. Rebecca Casper finds that it 
never fails to make an impression. 
PREP AND COOK TIME: About 30 minutes 
MAKES: 6 to 8 servings 
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Salad oil 

Ys cup sugar 

¥2 cup walnut halves or large pieces 

V4 cup raspberry vinegar © 
tablespoons olive oil 
teaspoons honey 

1 tablespoon mayonnaise 
4 teaspoon fresh-ground pepper 


3 quarts (*44 ib.) butter lettuce, leaf 
lettuce, or salad mix (1 kind or a 
combination), rinsed, crisped, and 
torn into bite-size pieces 


‘4, cup thinly sliced red onion, 
rinsed and drained 


1 cup raspberries, rinsed and drained 
1 cup (8 oz.) crumbled feta cheese 
Salt 


1. Lay a 10- to 12-inch-long sheet of foil 
on a heatproof surface and rub lightly 
with oil. 


2. In an 8- to 10-inch frying pan over 
medium-high heat, combine sugar and 
walnuts. Shake and tilt pan often until 
sugar is melted and amber-colored and 
until nuts are coated, 4 to 5 minutes to- 
tal. At once pour walnut candy onto 
foil. Let candy cool until hard, 12 to 15 
minutes. Discard foil; break candy into 
chunks, put in a heavy plastic food bag, 
and hit gently with a flat mallet to break 
into small pieces. If making ahead, store 
airtight up to 2 days. 

3. In a wide shallow bowl, whisk vinegar 
with oil, honey, mayonnaise, and pepper. 
4. Add lettuce, onion, raspberries, 
cheese, and walnut candy. Mix and sea- 
son to taste with salt. 


Per serving: 211 cal., 64% (135 cal.) from fat; 
5.7 g protein; 15 g fat (5.2 g sat.); 16 g carbo 


(1.6 g fiber); 330 mg sodium; 26 mg chol. 
Grilled Eggplant Parmesan 


Ann Beck, Tucson 


Sue in Arizona is hot enough, 
says Ann Beck. She escapes a hot 
kitchen by cooking a family favorite, 
eggplant parmesan, on the barbecue. 


SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, travel discovery, 
‘ime-saver? Send it to us, with the story behind the recipe, and you'll receive a “Gre 
Cook” certificate and $50 for each recipe published. Write to Kitchen Cabinet, Sun. 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your fu 
name, street address, and phone number) to recipes@sunsetpub.com. 




















She tops her preparation with 
homemade olive-tomato sauce. Mz 
your Own sauce, or use a purchased of 


PREP AND COOK TIME: About 30 minu 
MAKES: 4 servings 


2 eggplant (1 lb. each) 
VY, cup olive oil 


1 tablespoon dried Italian herb 
mix or dried oregano 


10 to 12 ounces mozzarella chees 


1 jar (about 26 oz.) marinara or 
pasta sauce 


’s cup grated parmesan cheese 
3 tablespoons chopped parsley 
Salt and pepper 


1. Rinse eggplant, cut each crosswi 
into “4-inch rounds, and discard stet 
and smooth ends. Lay slices side by 
on a large tray or 2 or 3 baking shee 
about 12 by 15 inches. 


2. In a small bowl, mix oil and Itali 
herb mix. Brush cut sides of eggpl. 
with oil mixture. 


3. Cut mozzarella cheese into thin slices 
making 1 piece for each eggplant rout 


4. Ina 1'%- to 2-quart pan over medi 
heat, stir marinara sauce occasio 
until warm. 


5. Set eggplant rounds on a grill ove 
solid bed of medium-hot coals 6 
medium-high heat on a gas barbecul 
(you can hold your hand at grill le 
for only 3 to 4 seconds). Close lid of 
barbecue. Cook until eggplant is 

soft when pressed, creamy inside 

to test), and browned, 6 to 8 minu 
turn once. Set marinara sauce on coo 
area of grill to keep warm. | 


6. Top each eggplant round with a sli 

of mozzarella cheese. Cover barbecul 
until cheese softens, about 1 minuté 
Transfer to a platter. Spoon marin , 
sauce onto slices, then sprinkle w | 
parmesan cheese and parsley. Season 
taste with salt and pepper. 


Per serving: 577 cal., 66% (378 cal.) from fa 
22 g protein; 42 g fat (14 g sat.); 36 g carbo 
(6.5 g fiber); 1,569 mg sodium; 60 mg chol 













This break 
brought to you by 
Vienna Fingers. 











And tiny elfin hands. 

























































































T empur-Pedic’s phenomenal SweDISsH SLEEP SYSTEM 
is changing the way Americans sleep. Our amazing 
bed is the future. Innersprings and air-beds are the past. 


Other mattresses are fancy on the outside. Ours is a 
miracle on the inside! Trillions of viscoelastic MEMORY 
CELLS work as “molecular springs” (see cut-away photo) 
to conform precisely to your body. 


We promise 83% better sleep! 
The thick pad that covers other mattresses keeps their 
steel springs inside, but creates a hammock effect out- 
side, This actually causes pressure points. That's why 
Tempur-Pedic cuts tossing and turning by 83%! 


Adjusts to fit you and your spouse. 
Our exclusive Tempiir® material uses body mass and 
temperature to selectively adjust to your exact shape and 
weight. This sleep matrix gives you total support. Its 
microporoscopic structureis self-ventilating for cool, per- 
spiration-free sleep. 


Works naturally...automatically. 
The Tempur-Pedic bed utilizes no electricity, no com- 


Officially Recognized by NASA 


Our bed is living proof of NASA's contribution 
of new consumer-benefiting technologies. 
Swedish scientists, starting where NASA's 

spacecraft seating research ended, perfected 

our unique (patent pending) product. 


Viay of 1998, Tempur-Pedic was recognized 
SA for technology-transfer achievement. 





) Copyright 1998 by Tempur-Pedic, Inc. All Rights Reserved. 


SWEDISH SCIENTISTS 
UNDERCOVER TO CREATE THE | 
WORLD'S BEST BED! 


DEVELOPED FOR NASA...PERFECTED BY TEMPUR-PEDIC...DESIGNED TO Fir YOUR BOpDv... 


pressed air, no heated water. Instead, it uses natural 
principles of physics to give you the energizing “lift” of 
weightless sleep. There are no settings or controls to 
adjust...no heaters, motors, or air pumps to break. You 
do nothing but lie down on it! 


The press is giving us rave reviews! 

TV, radio, magazines, newspapers, medical publica- 
tions...our high-tech bed is winning wide acclaim. 
DATELINE NBC told all America about Tempur-Pedic. So 
did Lou Dobbs on CNN’s Business Unusual, and CNBC's 
Power Lunch. The Wall Street Journal, Associated Press, 
Discovery Channel, and others have also featured our 
breakthrough sleep technology. 


Matching Pillows Bisa 
‘ Ki; Ti: 


Pressure-Relieving 
Mattress 





Viscoelastic 
Semi-Flex Foundation Tempur® Material 
Precision-Tuned pone 
Steel Frame 
Bae indurated Understochre -PEDIC 
é de hale Sella PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 
, FREE SAMPLE/FREE VIDEO / FREE INFO 
You’e got to feel it 888-461-5430 
to believe it! e i 










Fax to 606-259-9843 Visit our website at www.tempurpedic.col ; 


‘Fancy on 
the outside. 


Miracle 
on the inside. 


Try it at our risk for 3 months! 
We'll set up a brand new demo bed, in your bedrooniie 
..even remove the old bedding...and give you 3 ful 
months to sleep on it. If you don't love it, we'll pick it up 
and take it back—at our expense! 


25,000 doctors & sleep clinics say ‘Yes!’ 
Our owners Jove the feeling of WEIGHTLESS SLEEP ant . 
the way Tempur-Pedic eases aches, pains, back probit | 
lems. Over 25,000 doctors, medical professionals, ani 
sleep clinics recommend our Swedish Sleep System! 


Our free DEMONSTRATION KIT is yours fo 
the asking. No obligation of any kind 
Just call our hotline below 
You'll be glad you did! =| 


Viscoelastic memory cells 

conform to every 

and angle of 

dssipao heat fo provide 
ssi 

perspiration-free comfort. 


Ultralight Terry Cover 
with Air-Permeable 
Liquid Barrier 


Direct-import prices hh 
Shipped duty-free a 
Free setup and removal |)" (| 


Pressure-Relleving 
Comfort Layer 


Tempur-Pedic, Inc., 848G Nandino Blvd., Lexington, KY 40511 


l}|| 
Discover a better place... SCHOOL & CAMP DIRECTORY |, 
ss * | 


WESTERN ASSOCIATION OF RESIDENTIAL TREATMENT 
INDEPENDENT CAMPS CENTERS 


Hye sp * female only treatment center 
-NEWHAVEN: ¢ family, individual, & group therapy 

et we, * on-site horse care, riding & gardening 
peat * fully accredited on-site private school 


A small values based intensive therapeutic treatment center, 
Focus on family, love, locus of control, self-esteem, & values. 


Our 2, 4, 6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 
and equestrian programs. 


(801) 794-1218 E-Mail: newhavenrtc @ worldnet.att.net 
Website: www.newhavenrtc.com 





TRADITIONAL SCHOOLS 


asst Ate, 

— ee” 
- 

fay ava 


800-433-4687 
805-646-1423 
WWW. OVS. org 


IT ALL STARTS HERE. 


Over 3,000 CEOs, 
engineers, doctors, 
teachers, lawyers, 
Ph.D.s, and even a 
few generals and 
admirals began 

5 their career path at 

















e baw.ues / = Valley Forge. | 

hes ese A nn a What makes these 

Teens in Beautiful Kino Bay, Mexico | : Peace | 

sents 3 | * Drug Abuse * Depression Call 1-800-234.VFMA <1? | 

Pe iol idee ie 3 | * Defiance * ADHD | ful? They tell us 
it Kc ¢ Authority Problems ¢ Family Conflict Valley Forge gave 
MATICHANEARKS We offer a full spectrum of clinical them self confidence, team building skills, | 

Bid TeEreetOnal Services and a commitment to serve others...and Hl} 


Call toll Free 877-236-1114 
| Excellence in strengthening youth and families 
i www.hopeacademy.com | A prep school for boys, grades 7 to 12, 
PG, and two years of college. 


that made all the difference. 














More summer fun than any 3 VALLEY FORGE 
kid should be allowed to have. J MILITARY ACADEMY & 
ry COLLEGE 
Wayne, Pennsylvania 
www.vimac.edu 
© VFMA 





Lake Tahoe, CA 


Jet Skling, Paintball Shooting, Whitewater Rafting, Parasalling, 
Skateboard Park, Mountain Biking, Go-Kart Racing, Flying 
Trapeze, Glider Flights, Ultimate Rush Glant Swing, 
Waterskling, Golf, Horseback Riding, Ice Skating, Ropes 
Course, Indoor Rock Climbing, Tennis, and Bungee Jumping.* 
call for free brochure: 


1-800-PRO-CAMP 
ee Oca r en EXPERIENCE THE DIFFERENCE 


YELLOWSTONE 
x5 Free pick-up from Reno Airport *each w/parental permission only 


NATIONAL DY PA 
ae) 


* Young men (grades 7-12) 


a eames * College prep-small classes 


= TIERRA BLANCA RANCH fe ¢ Computer/Internet 
{ HicH COUNTRY YOUTH PROGRAM training 
= S, A New Beginning for Sip * Learn to fly-complete 
Troubled and At-Risk Youth ay j flight training programs 


* Exceptional Results fe. : a. 
* Capable, Caring Staff Po» © Full sports & activities 








elivering the Spirit and Beauty 
of The Parks Home to You. 


* Situated on a 30,000-Acre es i 
working Cattle Ranch * Fun, exciting Central 


* Short- and Long-Term Sessions q Florida coastal location 
* Accredited Academic Program 
* Multi-faceted Program = 
1-800-570-3593 
ose || MONA a Restor I 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 


thr @newmexico.com www. Ee com 


FREE CATALOG only upon request 


1°888°727°5726 


MAMMA THE PARKS COMPANY © P.O. Box 284 
o3 DEPT. SN-2 * Marylhurst,OR 97036 





ww.theparksco.com 
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TRADITIONAL SCHOOLS 


y, you are concerned about your child 
reaching their full potential, we can help. 
Located in Greybull River Valley near 
Yellowstone Park, we focus on 
responsibili and accountability. We 
offer a structured home setting 
stressing academic achievement, 
work and recreation. 


¢ Small rural high school and middle school 
° Low student/teacher ratio 

* Safe environment 

¢ Western values 


* Rural living 
Big Horn Basin 


Limited 
A ADOLESCENT PROGRAMS 
Capa ct ty AVAVAVAVAVAVAVAVAVAVAY 


1-800-575-1620 


Box 858 © Basin, WY 82410 
http:/ / basinhome.wyoming.com/ 





FENSTER SCHOOL 


Coed college prep and E.S.L. Program 
for boarding students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 

8500 E. Ocotillo Drive, Tucson AZ 85750 
(520)749-3340 FAX (520)749-3349 
http://www.azstarnet.com/~fenster/home.htm 


SEEKING SUCCESS? 


Find itat SOUTHWESTERN ACADEMY 
COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS 
EXCITING SUMMER PROGRAMS ALSO 

* warm, friendly, safe * since 1924 * WASC accredited * co-ed 
* Suburban California and Arizona ranch campuses we > 


2800 MONTEREY ROAD « SAN MARINO, CA 91108 an 
TEL: 626-799-5010 FAX: 626-799-0407 ert 
www.SouthwesternAcademy.edu 


SQUAW VALLEY ACADEMY 


f 


A Tahoe Tradition since 1978 * Fully Accredited 

100% College Placement * AP College Courses 

Low 1-to-10 Teacher Ratio * Outdoor Adventure 
Study Skills * Grades 6-12 * Summer School 


PO Box 2667 * Olympic Valley, CA 96146 


WWW.SVA.ORG 530-583-1558 





ARMY AND NAVY ACADEMY 
PAVE COM seme Renee i 
* Safe, Oceanfront resort community 
* 95% college acceptance + Honors and AP courses 

« Full athletics * 14:1 teacher ratio + ESL 

+ Award-winning JROTC 

Carlsbad, CA Call 888-76CADET (22338) 

www.army-navyacademy.com email academy @adnc.com 
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TRADITIONAL SCHOOLS 


JUDSON AT ALPINE 
SUMMER SCHOOL 
ADVENTURES ‘ACADEMICS 
Grades 7-12 *Sessions 
begin June 13 at our moun- 
tain campus. Altitude 8200' 
Reserve Your Adventure Now! 
Winter School in 
& Scottsdale Est. 1928 
Grades K-12 


JUDSON SCHOOL 











SCOTTSDALE - ARIZONA 
602-948-7731 


College Preparatory/Boarding High School 
for International and Domestic Students 

“A Tradition of Excellence Since 1926" 
Independent, Co-ed, Christian 
Traditional & ESL Programs 

Accredited 

campus in the Beautiful Mo 

1000 students - boarding & day 

Competitive Athletics Equestrian Center 


SUMMER ESL INSTITUTE 


CHRISTIAN SCHOOL 
Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 
E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 


AP classes 


PRIVATE EDUCATION 
...and so much more. 


ENROLLMENT LIMITED TO 200 
OUTSTANDING YOUNG MEN 


o> 
a 





SOTTO hmm eae co 
= Penta aU 


a bi the Virginia Association 4} 
5 | ; Pare ener 
Fj : 
SaaS 


and Schools since 1897 


% 


FISHBURNE MILITARY SCHOOL 
An Army JROTC Honor Unit with Distinction 
Waynesboro, Virginia 
$00-946-7773 * 540-946-7706 * www.fishburnc.org 


nondiscriminatory 










*~ The Delphian School 

g ACADEMI EXCELLENCE 

s. Individualized Curriculum * Ages 8 - 18 
Residential Coed * Coastal Oregon 


Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 


CALL NOW: 1-800-626-6610 
or write: Delphi + Dept. SU + Sheridan, OR 97378 












MISSOURI 
MILITARY ACADEMY 
College Prep., Boys’ Boarding, gr. 4-12, PG 

and Summer Camp ot 


+ 


im toll free: 1-888-JOIN-MMA 


400-B Grand Ave., Mexico, MO 65265, “= 


www.iolaks.com/mma.html 






and 
ing, 


ACCREDITED. 28th year. Summer school 4 wk sessions. Open enr} 
ment. Fall year begins Sept. 7th. Catalogue: David S. Wick, M.A. | 
Dir., 


= 


Residential school on Oak Creek. 100 mi N of Phoenix. College pr | 
General Course studies. Specializing in the Academic underachie | 














Happy Valley School ' 


eArt of Learning 


college prep-coedegrades 9-12 | 
artemusicedramasphotography 

ESL-Boarding/Doy = 
Summer Programs 





Ojai, Californ 
www.hvalley.org + e:mail adn 





NAWA Summer Program: 
summer camp and summer school programs 
*Mountain Biking *Rafting *Backpackine 

Climbing *Hiking ..much, much more § 


q 


Call for a free brochure 
800- 358-NAWA (6292) ° www.internet-connect.com/na 


| 


Bou! 


OAK CREEK RANCH SCHOOL 
in Arizona | 


i 






ADD child. Co-ed ages 11-19. Small classes. Sports, horseback 1| 
paint ball, snow skiing golf and more. Outdoor oriented. Ni 


Box 4329, West Sedona, AZ 86340. Tel: 520-634-5571 
website: www.ocrs.com 


Did you know that 

the School & Camp 
Directory | 

has appeared every 


month in 


sunset 


since 1961? 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 










SPECIALTY SCHOOLS 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities 
under construction) 


Cross Creek Manor for Cross Creek Academy a Cross Creek Center for 
girls co-ed boarding school boys 


Cross Creek offers a variety of residential programs for teens 
struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 

to youth leadership and independent living. 


Helping to Navigate the 
Troubled Waters 
of Adolescence 


1-800-818-6228 











A Free Service for Parents 


roubled or Defiant Teen ? 


call 24 hours-7 days a week 


1-800-965-9450 


SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 





Se 






Rebellion against Low self-esteem 
parental or school — Bright but unmotivated 
authority Running away 

Anger due to Depression 
adoption Out-of-control 
= Frustration due to behavior 
Romtt Se parents’ divorce Alcohol/drug use 


Manipulative behavior 


Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(208) 934-8523 






he 
Favixier 


ACADEM) 


Located ay “the iatestede ak eeeeee’ of 
ci ¢ la 
Tata) Way Central Oregon, Mount Bachelor Academy 


guides youths ages 13 to 18 through a year- 
round program of emotional growth and 
college prep. For more information on what 
experts call “the future of education”, call 


Coral Reef Academy is a small, private therapeutic program situ- 
ated in the beautiful islands of Samoa. We help troubled young 
men make better choices as they face the challenges of living in 
today’s world. At Coral Reef Academy we offer the following: 


* Individual and Group Therapy by Licensed Professionals a ge 
* Positive Peer Group ¢ Fully Accredited School Work * Recreation or write: 


* Daily Living Skills * Community Service * Cultural Enrichment Mount BACHELOR ACADEMY 
P.O. BOX 9, WHITMORE, GA 96096 ; Making Changes Now That Will Last A Lifetime 33051 NE Ochoco Highway 


(5 ah By 472-5 OF E he eee Prineville, Oregon 97754 


ww.cascadeschool.com/sunset e-mail dsmyth@abetterwayrtc.com (800)462-3404 USA ©(800)235-3404 CAN 
‘ . rs 3 


advertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


WORLD WIDE ASSOCIATION 


SPECIALTY PROGRAMS 





Effective programs starting at $1,990 per month. 


r 
==* =acs Tranquility Bay 


hoe Spring Creek Lodge 


=e Cross Creek Manor 








Ze. Paradise Cove 





Gillin Springs 


_é x b . 
"A Cross Creek Academy 








Casa by the Sea 


World Wide Association offers an exclusive “Warranty”. All students who meet completion criteria from these facilities, may 
be re-admitted for up to 60 days of free tuition, if old attitude or behavior patterns resurface before the age of 18. 
1-800-981-2876 


A 40 yea 

tradition of providing 
health, wellness and 
strength based 
opportunities for 


troubled teens. 


Billings, Montana 59106 
Phone (406) 655-2100 * 800-726-6755 > 
Fax (406) 656-0021 4 
www. ytc 0) rg 


JCAHO Accredited with Commendation 
Montana Licensed * Insurance Approved 
Accredited by Northwest Schoolsand Gallege 
An Baal Spear Sng 
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School Where Students Discover 


Who They Are and Learn What 
They Can Become 





* Immediate enrollment; year-round 
* Co-educational (ages 12-48) 
‘ 


* Customized academic program (fully accredited) 


2 








(801) 374-2121 www.discoveryacademy.com 


105 North 500 West * Provo, Utah * 84601 


POSITIVE IMPACT 


A Positive, Solution-Focused Residential 
Program for at Risk Teenagers 
¢ Drug Abuse ¢ Depression 
¢ Defiance e ADHD 
¢ Authority Problems ¢ Family Conflict 
¢ Accredited School Program 
We offer a full spectrum of clinical 
and recreational services 
Calli toll Free 877-236-1114 
Excellence in strengthening youth and families 
www.hopeacademy.com 
























SPECIALTY SCHOOLS 


SORENSON’) 
RANCH —}) 


A 

SCHOOL **} 
FOR 
TROUBLED 
Wa )| TEENS 
We help teenage students organize their lives to becom 
more responsible through insights to behavior, emotio) 
growth, and education. We incorporate natu 
horsemanship, farming, professional counseling, and 
accrediated high school. Coed. 13-17, a separé 
pre-teen program also available. JCAHO accredited. 

Box 440219, Koosharem, UT 84744 

(800) 455-4590 or (435) 638-7318 


| 4 

Residential Treatment for teenagers with: 
physical & sexual abuse * a 
learning disabilities 
social withdrawal 
family problems 
eating disorders e 


non-compliance 
destructive behaviors 
alcohol & drug abuse 0 TH 
P.O. Box 909 Draper, UT 84020 I 
(800) 786-4924 


www.youthcare.com 























TURN-ABOUT RANCH 





A proven, unique program Nex 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www. vpp.com/turnabout 


¢ Family environment * Parent references nationwide | 


* Located on a working ¢ Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 





5.8 million people © 
read Sunset Magazine 
every month | 


For advertising 
and marketing 
information call 
Lisa Lentini 
1-800-222-9404 
Ext. 3 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


















SPECIALTY SCHOOLS 
Se ee aia) 


JUST BARELY 4 
ronnk TEEN HELP 
Big Sky Montana is a e 


great place for changes. 





‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 





TOLL FREE \4 options and checks out any possible funding including 

; tte YT L “aw t) insurance, discounts, and/or financial plans. Teen 

~~ SPRING CREEK LODGE ee ae Help’s goal is to get your Teen the best help 
; wn there is, at the least cost to the parents. 


Before you choose, check with us. 


800-637-0701 





RedClhiff Ascent 
Wildeiness Treatment Program of Choice 
¢ Girls and boys 13-18 
« Depression, substance abuse, venavior aisoraers 
* Treatment directed by licenced psychologist 


« Psych eval and treatment plan upon adinissivi. 
« Academically accredited 


* Parent seminiu NOT EVERY PROGRAM 


¢ Transitional pramuig 


. 30 to 60+ days aurricunu WILL HELP YOUR TEEN! 
Reo Sie ee Your choice can make the difference 


« Insurance accepted 
SPP er between his/her future success or failure! 


757 South Main Springville, UT 84663 
Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 


Assisted over 7000 
Families 


11 Years of Helping 
Families 





* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 
Before making this important decision, 


A PLACE OF HEALING FOR YOUNG TEENS 
consider all the options. A PLACE OF TRAINING FOR CARING PARENTS 


Virginia Reiss has helped over 5,00 Julian Youth Academy 
families make these difficult decisions. A P ro g ram o f | 


Virginia Reiss, M.S. (415) 461-4788 


Licensed Educational Psychologist #LEP652 Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 

Coach through Legal, Educational, and Crisis Issues 


















PRS ma lL Hoth Long Short Tere Woatwont Pluieine 
Qur Own Private Christian Boarding School 
FAITHHOME ee program ee cet ee 
ear-aroun iG hes eis eee 5 eos 
since reo] || Sumare Wh eestoaies Once jaametoge ee’ 
RMN | 2 secs 800-494-2200 
Turlock, CA 95381 individual attention 
(800)397-5471 A non-denominational E-mail:teenrescue@aol.com Home Page: http:/Avww.teenrescue.com 


2 tee 7 days a oe 


http://www.cwebpages.com/faithhome 


f DEFIANT TEEN? 


af mE ETE e Out of Control 
Bm iy Cmte 1 
¢ Running with the Wrong et) 


0 \datioi 


elp you 
find the right program at tthe right price. 


Paci ie Coast 
DATION 
Bees tC 


ACADEMY Programs 


Center for Troubled Youth Therapeutic Wilderness Program 


Te 


_ Call and Discover a y ae 





SUNHAWK Time Tested lea : 





‘o advertise call 1-800-222-9404 
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GARDEN & OUTDOOR LIVING DIRECTORY 
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WOOD, WATER & FIRE 


A RELAXING BLEND " i 

Beautiful, hand selected cedar, Sob Be 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub. 

Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 
all for FREE information 


snorkel hot tubs 
Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 997/Nn\iii( 


Swim at Home 


















Swim or exercise 

against a smooth current oe 
adjustable to ay speed am ae for 4 4216 6th Avenue S. « Seattle, WA 98108 » www.snorkel.com 
swimming, water aerobics, rehabilitation an 

fun. The 8’ x 15’ Endless Pool™ is simple to 800-962-6208 i 
maintain, economical to run, and easy to aw 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 631 










| 





TEAKBENCHES.CO 


BIT 
4' Fairlight Teak Bench for $1 | ; 
Our regular price is $345 ) 





or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 631 
Petrol setae rete) a OSC) ee me} 






Internet/Mail orders only 






Limit two per customer 
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7 » an | i | | : REDWOOD . 
sax! || ° GREENHOUSES ° 
= Sens naar America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


Za 


Three Year Warranty 






999 Andersen Drive San Rafael, CA 948 
WWW.TEAKBENCHES.CC 













FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©0000080800808080800808888 








Celebrate California Histe 


he “pie SPECI 


1846 Bear 
CALIFORNIA REPUBLIC (3'x5') 


$39) 


Includes Ship | 


Bay 





ang 
FLAG! 


Huge selection 


ELS ae Oe ‘I 
es Www. flagnet.com or 888-404- 


Today’s Research Bring} * 


Tomorrow’s Cures | 4 


St. Jude Children’s Research Hospital is I~ 
national resource not just for today, but fo’ ts 
tomorrow. Children come to St. Jude to Ini 









a STO RSH EN) 


oes | STC WICUETS. 


Ornamental Border Fencing 
Hand-Forged Iron es is 






ys 


Paes uNiba ah 
a eee 










sas ts 








receive the best available care, whether 
for leukemia, other childhood cancers, or 
one of the rare childhood diseases being 
studied here. 

Please send your tax-deductible check 0} 
request for information to St. Jude, 505 Nj 
Parkway, Box 3704, Memphis, TN 38103. [PMby; 


>! = Danny Thomas, Founder n 
«@ ST. JUDE CHILDREN’S}, 
RESEARCH HOSPITAI|), 











r these and other fine - 
Perkins® products at your | 
cme hea meals on 


tr 
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FREE BROCHURE: 831-427-3422 
Find out more at: WWW.FREEDOM-FORGE.COM 
A Product of Freedom Forge — Santa Cruz, CA 


SAAT Eel 
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GARDEN & OUTDOOR 
LIVING 






<p i: Retractable 


1 Patio COVERS & AWNINGS 


We do California, Neva a, Arizona & Hawaii Installations 
CALL the most experienced SPECIALIST 
Custom made SUN PROTECTION without any posts. 
1000 Rot & Fade Resistant German Acrylic Fabrics 
FREE-IN HOME ESTIMATES OR CATALOG 


Headquarters 1 (800) 452- 0452 
INTER TRADE Kit INC. 


eq 3175 Fujita Street, Torrance, CA 90505 
Contr. Lic. #484895 






























GRILL DOME® 
“Kamado Style” 
The Perfect 


Ssmoker/Roaster 
No lighter fluid for startup 
Yaterless smoking system 
Efficient and Safe 
| 34” high with 18” grill 
On display now! 
‘Buck Factory Outlet 
Benicia, California 
(707) 745-8175 


Only $499 including top & carrier 


Free delivery anywhere in California or Northern Nevada 


Other locations please call for additional delivery cost) 
Smoke or roast a 25 Ib. turkey! 
Beautiful gloss black ceramic construction 














reennouses 


for year-round gardening adventure, 


Sizes: 6'x6' to 16'x30' 
Prices as low.as $775 
Do-it-yourself assembly 
Full line of accessories 











Call for FREE 
80-pg catalog! 


Aspyr e- ¥ 


779 rn es 536, yy li WA cL Lk ae 


SHOPPING DIRECTORY 


EARTHSTONE 
WOODFIRE OVENS 


THE ULTIMATE GOURMET APPLIANCE 
FOR TASTY AND HEALTHY COOKING 
Call for a free brochure 


800-840-4915 
1233 N. Highland Ave. Los Angeles CA 90038 
www.earthstoneovens.com 


MA eA Naa 
AT LOWEST POSSIBLE PRICES!!! 


__nouno & 


SAVE ON: 


ALusAse 8 : SPEER AESR ANY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


ed 
Most in stock orders BYVN Fait) Call for our free 
shipped within 24 hrs. BUUUD sts = = beautiful catalog 


Lanac Sales Fax: (718) 782-1313 
500 Driggs Ave. Brooklyn, N.Y. 11211 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 


SPECIAL PRICE FROM 


me 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN eyed AREAS) 
“raat panco. 1-800-73 7- 7227 


Visit our web site at http://www.tablepads.com 


“INSTANT 
PHONE 
QUOTES” 


Amish Country 
Gazebos 


) Call for 
Catalog & 

| Price List f 
$3.00 





Wireless Driveway Alarms & Security Devices 
that ring a bell in your house or remotely 
dial phone numbers of your choice. 
¢ Free Catalog Availablee 
David Steele Ent., Inc. 

1280 Bison Ave., B9507 
Newport Beach., CA 92660 
949-823-9445 


iBone than | estes 
it’s a Sundance. 


A Sundance hot tub is manu- 
factured to demanding ISO 
9001 quality standards to 
deliver superior performance, 
reliability and hydrotherapy massage. 
Smart engineering makes a Sundance 
one of the most energy efficient, easy to 
own hot tubs anywhere. Whether you 
want the perfect massage, relief from 
muscle and joint pain or just simply to 
relax - you'll feel better in a Sundance. 


Sundance hold 


Tue Best Buttt Hot Tuss IN THE WorLb.” 


FREE full color brochure 
UUs era Paes 


AACS Tce an auacl ieee CMa 
for a free buyers guide 


Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 
© R-40 roof & R-20 wall systems 
¢ Established 31 yrs. 
* Shipped world wide 
© FREE quote on your custom plans 
* New 121 page Full Color Plan Book & Price 
List ($12.00) 


LINwo0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 253-926-366] 





SH O Jj I S CR E Eins 


for Windows, Doors, and Partitions. Add a timeless and 
elegant Asian design to your environment 


‘Lranslucent Lraditions 
1785 Egbert Ave., SF, CA 94124 
Call for FREE brochure 


1 (800) 977-4654 
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SHOPPING DIRECTORY 


Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 













For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


rae 





CA.LIC. #521967 
NV.LIC. #0034377 
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A glass block |}“”" 
erie ae Cm atta 
au cae me tte 





Pre-assembled for easy installation, LightWise™ 
Windows feature real glass block for the beauty, dura- 
bility, privacy and distinctive look that is unique to 
glass block. Please call 1-888-242-4230 or visit us 
on the the web @ 
www.glassblockdesigns.com. 
Z\_ightWise 
WINDOWS BY I2Neyy 1S 
Glass Block Designs, 381 1ith St, 
San Francisco, CA 94103 
415-626-5770 


A Premier Source From Pittsburgh Corning Glass Block Products 


Just like being there! 

Gifts & wonders from the Pacific 
FREE color catalog 

Kauila MaxwellCo 


The trading post of the Pacific 
a Box 4750, Kaneohe, HI 96744 


kmaxwell@lava.net 





s 
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TERMITE & PEST CONTROL 


Free Estimates 
3 Year Warranty* 
100% Satisfaction Guaranteed 


Termite Services 


e Microwave 


CONVENIENT 
& HASSLE-FREE 
SERVICES 


e TermiFoam™ 
Baiting Systems 
Soil Treatments 

Pest Services 


e Monthly 
e Bi-Monthly 
e Quarterly 


Fumigation 


SERVING THE 
BAY AREA 


Professional, Courteous, Reliable... 


* Applies to all Termite Services. 


800-386-BUGS 


(2847) 


ALTEK 1999 


D...: 7} f , 
Rovir Panta. 


ALL NATURAL HANDMADE PASTAS 


The gourmets’ choice! 
For free recipes visit 
www.rossipasta.com 
For a free catalog 
of “the healthy gift 
alternative” call 


ey 





1-8( UU- 
















by BA backyard 

E> adventures 
Tom’s 
Tree 


House 
With optional 
Monkey Bar 
Swing Set and 
10’ Wave Slide 


KIDDIE WORII 


San Jose 
3640 Stevens Creek Blvd. — 


408-241-1100 














































Call now or wi! 













Stocklin roi} 
200 Oceanic W. 









Children’s Dreams Di! 
Come True..... 
ae Playhouse Designs/PI | 
Cottages, Bungalows, | 
Victorians, Train Stations 
For the weekend do-it- -yourse] 
or subcontractors 
















"Seen com | } 


Sandia Summit Gotta | 







TEAK FURNITURE 


Direct Importers * Highest Quality » Best prices 


* Attractive garden and indoor furniture 
* Weathers beautifully, season after season 
* Finest quality genuine plantation teak. 
Call For a Free Brochure ¢ Visit our Showreoiff™ 
KAYU International, West Linn, OR 
Phone (888) 558-KAYU_ email: wood @kayu.co 


Everything for the os 


www.everythingforthehome.co| 
















| 
WORLD CLASS SECURITY WALI}. 
Features a concealed steel (| | 





for added sec 
sy _) Unique multi-pocket de 
Protect your rm) 
and docu 













” Exclusively at Easy Going 
www.easygoing.com + 800 675-5 






To advertise call 1-800-222-9404 
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Opens Closes irs 
Less Than 30 Seconds! 


RS: 





‘| Introducing The Revolutionary 
+} SunSetter Retractable Awning! 


If you’re tired of having your outdoor enjoyment rained on...baked out...or 
just plain ruined by unpredictable weather. 
At last there is a solution! One that lets you take control of the weather on 
your deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
‘§ easy-to-use...& affordable way to outsmart the weather and start enjoying your 
deck or patio more...rain or shine! 
The SunSetter is like adding a whole extra outdoor room to your home... giving 
you instant protection from glaring sun...or sudden showers! Plus it’s incredibly 
easy to use...opening & closing effortlessly in 
less than 30 seconds! So, stop struggling with the 
weather... & start enjoying your deck or patio more! 
5 Call for a FREE Catalog & Video! 
1-800-876-8060 Ext. #5260 


Heat 


Just pull on the handy strap & your 
SunSetter unrolls effortlessly! 








HEME 
You cho 
total protection in just seconds! 


—ecerrr , 


é full sun, pa 


OS 





tial shade 























SHOPPING DIRECTORY 


















em, = | — — 2-800-876-8060 Ft #5260 ty ie = 
| aT | FREE Catalog & Video 20 | 
dl “REE! Call Toll-Free: 1-800-876-8060 : 
Li FR a _lYes! Please send your FREE Catalog & Video...including ! 
: ee ely Special Savings now in effect... TODAY! 
1! hee | 
; ¥ “4 4 City State Zip 
a1) ® { 
ql 184 Charles Street, Dept. 5260 Malden, MA 02148 ‘ 
ee a ee ee oe ee J 
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SHOPPING DIRECTORY 
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Check out our wet 
nage specials ale 


Mey 
Hardware ge 
Heating. & Cools : 
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AN 
Online Home Center 


Improve your House with the click of q "Mouse"! 








if 
Add elegance to your 
home or office with a 
translucent Japanese & — 
shoji screens an 


affordable solution for 


r 
= 

3 
t. 





a 
7 
ew 
: toe 
privacy and soft diffus- § ie a oe 
edilighting.Precision +--+ + 
crafted in the U.S. with — 
‘ LS meticulous attention pt 
Fresh Direct from Tree to Table to detail and beauty == 
Pictured are two 36" x Et 
. . 80" clear unfinished 
Our secret to great olive oul: pine panels w/tracks ill 
e for only $425 + s/h - 
Pnzed Turkish Olives CC Id pressin x within easy to Install. Other options include pocket doors, double-hung 
! S 4 Sy 2. J 


windows, bi-folds, room dividers, and more. Choose from pine, oak, 
redwood, alder, teak, mahogany or cherry. Prices from $8/sq, ft. 
Free brochure: 205 Florida St., SE CA 94103 or (415) 626-1602 
http://www.shojimaker.com 


hours of hand picking, natural clantication 
(no centrifuge), and strict temperature 

control from our family's Mediterranean 
mill direct to your table. Perfect for your 
favorite recipes or as an elegant gift. 


To Order: 888-380-8018 
www.olivefarm.com 
Be among the few to taste 
this year’s harvest! 





World’s Larg 
Inventory! we 


China, Crystal, Silver £ 
& Collectibles 

¢ Old & New 

¢ 100,000 Patterns 
¢ 5 Million Pieces 
° Buy & Sell 





BURRO TRAVEL TRAILERS 
—w FACTORY DIRECT 










we 









14 & 17" fi 140 Engel Si. Call for FREE lists, “meee : 
Lite | Escondido, CA | RE L 
, | 92029 PLACEMENTS, LTD. 
bg " | PO Box 26029, Greensboro, NC 27420 Dept.TU 
ey 






Toll Free 


Mca ie ae | (288) 838-0696 






1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


Fiberglass 
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BLUE HORIZONS Sustaining Tradition in a New World since 1980 













GUARANTEED LOW PRICE... 


We shop the competition for you to ensure no one’s prices are lower than ours! 
(ey ny 
Voeoy 
/ OFF 


a eee 
PRICE* 


00 UL  ocrsace 


Abe 


UE OVER 10 YEARS 
ion B52 to obtain this offer! GATISPYING MILLIONS OF 
“List price may not necessarily be the price at 


'USTOMERS NATIONWIDE! 
which the product is sold in your market ' 


ST 
48 HOURS! 


NOW OPEN 7 DAYS A WEEK! 


Weekdays 7:00 a.m, { 
24-HOUR FAX LINE: 1-800-214-3929 Sat, pecteee e ae E 


We'll Beat Anyone’s Price! 


TIRED 1 
OF WEATHER-BEATEN WOOD that look }/ 
like wild animals have trampled over it? Sick ¢ 
the beastly job of recoating year after year) 
Welcome to the New Age of RHINOGUARD(¢ | 
WOOD DEFENSE- A revolutionary neyj 
transparent finish, in colors, for decks and oth¢ 
exterior wood surfaces that combin¢ 
unsurpassed longevity with an environmentally 
friendly patented formula. RHINOGUARD 
when you need a coat that lasts. 


i AE A 


| 


ay i 
Soe nee 
\ ¥ 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 


China & 
Call Today for a 
Save on 1,000s of tableware patterns! 
China ¢ Flatware « Crystal Ste 
Discover Barrons’s 
everyday low prices 
on name brand 
dinnerware. We 
have the largest 
selection in the 
United States! 
CALL: 


1-800-538-6340 | 
Wireless Driveway Alarm J 


A bell rings in your house 
anytime someone walks or \f_/ 
drives into your place. 9 | 
— Free Literature — i 
Dakota Alert, Inc. } | 
Box 130, Elk Point, SD 57025 
605-356-2772 0) 


ADIRONDACK CHAIR] 
i, | $69%an | 


Ciro Coppa 

1231 Paraiso Ave. 

San Pedro, CA 90731 

(310) 548-4142 
www.coppawoodworking.com 





9 advertise call 1-S00-222- 





au 


EN HILLS GAZEBOS 



















Discover our wide selection of modular, cedar 
Gazebos and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 
Send $4 for our 22-page color catalog with pricelist 
xen Hill, Dept. ST-9 Elverson, PA 19520 ¢ 800-423-2766 





; . 


The most effective, economical, 
environmentally safe fabric whitener 
in the laundry section of your favorite 
market since 1883! And the most 
versatile! Whiten white hair, white 
pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal 
Garden — a blue ribbon winning 
science coon for generations! 





DIRECT 


Delicious Idaho Russets 
| Shipped Right to Your Door! 


Irrigated with pure w 
from the beautiful Grand Tees mountains 


High altitude potatoes make fluffier bakers 
OFT tke ce) bes ante 


1-877-652-7340 


brace ool s website: www.potatocsdirect.com 


S 


CHINA, CRYSTAL & SILVERWARE 2 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 


sley  Bernardaud @ Block @ Villeroy & Boch 
tschenreuther Pickard @ Portmerion @ Towle 
Wallace @ Wedgwood @ and much more.. 


I PETES) 


la 
: 













re Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 
315 Franklin Avenue Wyckoff, NJ 07481 

Ces subject to change without notice. Satisfaction a must. Shippin, 
mo enter cern Dr aan ee mar eos e | eine 








9404 


1-800/328-7237 Soatiy ru PAD CO, 





SHOPPING DIRECTORY 


Quality and Value Since 1931 


Metal Spiral Stairs 


| ES CUES Cle TCE Ty spiral ol 


For 4'0" Diameter 
aR aan ee 
Broomall, PA 


aM Mus 
11-Riser Kit oo ie 
ee cus 


ae aE Tag 
SP adi Ges 
ETO ee) 


Shown 5' diam, with 


COS EL cle 
in-betweem spindle 
UTR hs 


<Diameters rs Tete 4'0" to 6'0" COTE Tit) (ci ecu Mat am Co 
eKits or Welded Units SMO L@ eis aC) Weight Saving Cast Aluminum 


All kits available in any floor-to-floor height and BOCA/UBC code models. Made in the U.S.A. 
Call for the FREE 32 page color catalog: 


1-800-523-7427 Ex. s99 


or visit our Web Site at http://www.theironshop.com 


I Please send me the FREE 32 page color catalog: 





| Name 
I 
} fencers 

| City State Zip 


! Mail to: The Iron Shop, Dept. S99, Box 547, 
! 400 Reed Rd., Broomall, PA 19008. 





Showroom/Warehouse Locations: 
Broomall, PA (610) 544-7100 | Houston, TX (713) 789-0648 ! 
Ontario, CA (909) 605-1000 | Chicago,IL (847) 952-9010 ! 
Sarasota, FL (941) 923- 1479 Stamford, CT (203) 325-8466 L 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


© SENTRY, 1998 SINCE 1917 


Ext. 281 


Experience the luxurious convenience of having 
the “Homewaiter 75” carry groceries, meals, 
laundry, and more from floor to floor at the 
touch of a button. 

The “Homewaiter 75” carries up to 75 Ibs, is highly 
durable, and easy to install. For free literature, 


CALL TOLL-FREE 1-800-456-1329 
My len Stairs me or write to: 


os = INCLINATOR 


COMPAN \ AMERICA 


Dept. 20 ® 
PO Box 1557 
Harrisburg, PA 17105-1557 


ae Strai ight, and 
Curved Stairs 
ALL Sizes & Styles 


Steel, Wood, Aluminum 
Custom & Stock Kits 


Free Brochures & 
Factory Assistance 


1-800-431-2155 ext. SL9B 


Htp://www.mylen.com 
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CLASSIFIEDS 


1999 Sunset Classifieds rate is $19.95 per 

word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 
Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 


ADVENTURE! CHANNEL ISLANDS 
NATIONAL PARK Unique Tallship 
Adventures and Fly-In Safaris. Kayak, Fish, 
Dive. 1-800-430-2544. 

AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-877-469-6753. 
www.toptravelsites.com 

AURORA BOREALIS Unique Millennium 
Tour. Adventure, Romance. 800-779-2288 
Metro Travel. 





APPAREL 
www.naturerangers.com We've got what 
it takes to keep your kids outdoors!™ 

BATH ACCESSORIES 
OVERSIZED SHOWER CURTAIN 
LINERS in white or clear. Call 
1-800-390-4777 for sizes and pricing. 

BICYCLES 
ELECTRIC BIKES/Kits. $199. Since 
1994. www.iscweb.conmV/eros 707-765-6992. 

BOOKS/PUBLICATIONS 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 

BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
CDROMs. $99 














award-winning books, 
investment. 800-367-6260. 
SO. CALIF. Interiorscape Business for sale. 
Fax questions Mrs. Endicott (909) 798-8989, 
THE PAMPERED CHEF® Excellent 
income, quality kitchenware, no inventory/ 
delivery. Susan Willerth, Independent 
Director 1-888-225-2917. 


CARPETS/RUGS 

CARPET, VINYL, WOOD, RUGS. For 25 
years. The Top Brands. The Lowest Prices. 
West Carpet, Dalton, GA 800-571-3976. 
1-800-789-9784 CARPET and Rugs. All 
major brands, 5% over cost! American 
Carpet Brokers. 
BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 26 
years. Guaranteed low prices. Free samples. 
Ship anywhere. Call Carpets of Dalton toll 
free 1-888-514-7446. 
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CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


CARPET, VINYL, HARDWOOD,, 


LAMINATES. Free Samples. Dalton 
Wholesale Floors. 1-800-651-4543. 
CARPETOWN since 1965. CARPET, 


vinyl, hardwood, tile, oriental rugs. 
(800) 569-5184. 


CHINA/CRYSTAL/SILVER 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
#1-800-781-8900 DISCONTINUED 
CHINA, CRYSTAL, FLATWARE. 
Large Inventory. All Manufacturers. 
CLINTSMAN INTERNATIONAL. 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, Holloware 
and China. Active, Inactive, Huge Inventory 
Discounted. Charges accepted. We also 
buy. www.atlanticsilver.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the 
piece. CHINATOWN 1-888-757-8282, 
www.edish.com 

LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 

SILVERPLATE / STERLING 
FLATWARE. Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880. Fax 1-209-634-1134. 
STERLING FLATWARE Current and 
Discontinued Patterns. Huge Inventory. 
Aaron’s 1-800-447-5868. 

STERLING SILVER & Waterford crystal 
specialists. Huge inventory of patterns. 
Silver Locators. 1-800-367-9690. 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 


50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 
www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 


Free Catalogue 


FAMILY REUNIONS 
“LOST IN TIME,” a people-finding 


service, locates lost relatives, friends, etc. 
(310) 831-5079. 

REUNION IN THE ROCKIES Economy - 
14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Wwww.vacationsinc.com 

TETON MOUNTAINS, National Parks, 
Fishing, Mountain Biking, Hiking, Horseback, 
Whitewater, Call 800-353-8176. 


Deluxe Accommodations. 


FINANCIAL 


TOO MANY BILLS? Free, Easy Debt 
Consolidation. One monthly payment - reduced 
up to 50%! Genus Credit Management- 
Nonprofit 800-299-6778 (1223). 


FURNITURE 


1-336-294-3900 HOUSE DRESSING 


FURNITURE. (Free Brochure) 3608 
W. Yeni GED: NC ae 





quotes or informatio 1-800-838-76 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


INCREDIBLE SAVINGS TO. 65%. 
Nationally recognized fi \ 
Nationwide White Glove Delive 
Today 800-444-4154. Free Br 
www.discountfurniture.net 










JUDGED #1 in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 

PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 


GARDEN GIFTS 


HAWAIIAN FLOWERS make excellent 
Birthday, Anniversary gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 


GARDENING 


BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 

DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 

DRIP IRRIGATION complete selection, 
free catalog, POND LINERS, Dripworks 
1-800-616-8321. 

HAWAIIAN TIS, heliconias, hardy 
tropicals. RPE, Box 645, Kurtistown, HI 96760. 
LIVING WREATHS, lasting, versatile; 
Award book, exclusive frames, succulent 
cuttings; originator www.livingwreath.com 
Teddy Colbert’s Garden, P.O.Box 9, Somis, 
CA 93066. 800-833-3981. 


GOURMET FOODS 


WINE DEVIANTS CLUB Explore new 
wines every month. Party in a box, hassle 
free and guaranteed. tf (877) 338-4268. 










































HEALTH/FITNESS 


HELP WANTED 


$800 WEEKLY Potential processi 
Government refunds at home. 1-800-696-47 
x2185. 
EASY WORK! Excellent Pay! Assem! 
Products At Home. Call Toll Fr 
1-800-467-5566 Ext. 11797. 


HERBS/SPICES/SEASONINGS | 


ALASKA SPICE COMPANY Guarante 
Fresh herbs, spices, teas, gourmet blends. F’ 
catalog, recipes. Box 976S, Petersburg, Alas’ 
99833. 907-772-3523, akzippy @yahoo.cq 
EEE 


HOME FURNISHINGS 


WINDOW ROLLER SHADES Roc! 
Darkening, Light Filtering, Laminat| 
1/800-482-9956, F/x 501-954-9540. ! 


HOME WINEMAKING 


WINEMAKER — BEERMAKERS. Fi 
catalog. Kraus, Box7850-ST, Independent 
Missouri 64054. 1-800-841-7404. 


LOG HOMES 


CENTURY CEDAR Log Homes. Call i 
Free Information 800-383-5648. 


REAL ESTATE 


AAAA FREE Homes and Land Listiy 
Olympic Peninsula Washington. Call Pa’ 
Relocation Consultant 1-800-736-19; 
Windermere Realty. 
ALPINE, ARIZONA. Four acres in pin¢ 
8,300 Elevation, large cabin overlooking } 
including private spring-fed trout lakj 
Alpine Realty 520-339-4732. a 
ARKANSAS RANCH 5000SF ho 
60AC, pool, outbdlgs, C/21 $595,005 
Ralph 1-800-255-0684. 
BANDON, Oregon. Shares for sa) 
in oceanfront custom home. http:) 
cyberrentals.com/SALE/MSHORSALE ht 
(541) 327-2676. | 
MONTANA, WYOMING & vat , 
MEXICO Trees, Creeks and Wildlif 
Many properties and sizes available. Als 
35 acres starting at $9,750. Owner Financing) 
Guaranteed Access. Warranty Deed. Insur¢ 
Title. Free Brochure. Toll Free: 1-800-682-808 
Rocky Mountain Timberlands, 1315 Ea, 
Main, Dept. SUN, P.O.Box 115:§, 
Bozeman, MT 59771-1153 * 406-586-808  \ 
New Mexico Office: 505-832-523) 
www.rockymountaintimber.com i 
MORE MILLIONAIRES are made wil) 
Southern California Land than with all oth} 
investments. Secure your future. Lo} 
prices, convenient terms. Forecast Lar] alk 
Corporation, P.O.Box 5553, Sherman Oak |} 
CA 91413. www.forecastland.com/land 




























































CEIVING PAYMENTS? Lump Sums 
SH PAID for Real Estate Notes, Injury 
tlements, Lottery Winnings. 1-800-476-9644. 
DCKY MOUNTAIN affordable 
eages. Idaho, Washington, Montana. 
sy terms. Free information 800-942-5363. 
'w.rockymountainranches.com 
YUTHERN OREGON. Exquisite 5 acre 
ctuary. Birder’s paradise. 3000 sqft 
autiful home. Horse facilities. $449,000. 
341-488-0678. 

MESHARE FOR Sale. Two Red 
eks. R.C.1. Resort. Asking $3,900 for 
th. 602-417-0175. 

2DOS SANTOS. Three beachfront lots 
of Cabo San Lucas. Each 2.38 acre lot 
9.000. Phil White (805) 653-1722. 


RETIREMENT LIVING 
WHALE COVE Award-winning, 
tive Adult Gated Community on Oregon 
ast: clubhouse, tennis, trails, whale 
tching, private beach. 1-541-765-3000 or 
-Whalecove.com 

TOR SELECTIONS: A FREE color 
gazine featuring housing choices 
pcifically for people 55+. Available in 23 
Hons and growing. Call 1-800-222-5771. 
PECTACULAR VIEW home, land 
Kages. Oregon’s finest full security 
ement manufactured housing community. 
300-578-7271. www.easystreet.com/ 
andassoc/ 

TRAVEL/SPECIAL EVENTS 


ANAL CRUISE 6-day Romantic Barge, 
me, history, So. France $950.00. BnB 
B-525-2762. 

JPPER CANYON, Costa Rica, more. 
sinpime California Native. 800-926-1140, 
.calnative.com 

ANCE/ITALY holiday houses, 
seboats and Paris apartments. Email: 
F hogees @ ibm.net 

5) 9A NCOUVER, BC phone 1-888-433-3735 
eceive valuable discounts and information 


for OP tourist attractions. 


. ht VACATION RENTALS 
50+ VACATION RENTALS on the 
. 88 states/countries: Direct from 
i Miners, color photos & low rates. 
\ldip://cyberrentals.com 
ie WW.VACATIONSPOT.COM - FIND 
‘iE VACATION LODGING YOU’RE 
{ i(YOKING FOR - We list over 5,000 condos, 
mes, villas & inns around the world. 
@rch through quality photos, up-to-date 
es, descriptions & amenities, at no cost to 
. Special offers include family getaways 
d millennium specials. Or visit to list your 
ation property to over 12.000 travelers 
eryday. 


q ALASKA 
““HILKAT RIVERFRONT: Haines. 


ate luxury cottage b&b. www.rhbb.com 
-766-3215, 888-747-7422. 


_ ARIZONA 


XIZONA, LAKE HAVASU 2bdrm/2bath 
ndos. Family reunions, etc. Walk to movies, 
ants, English Village. 800-315-6642, 
mo @efn.org www.primopastimes.com 


a 


CALIFORNIA 


BEACHFRONT SAN DIEGO, miles 
of beach, fully equipped condominiums, 
color brochure, 800-248-5262. 
www.beachtrontsandiego.com 


BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. 888-GO PISMO. 
BEAUTIFUL LAKEFRONT home, 
Auburn area. Boating, hiking, wildlife. 
530-677-1849, potor@cwnet.com 
MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649. 
www.pacific.net/~robison 

MENDOCINO COAST lodging, comfortable 
homes. Spectacular coast! (707) 937-3124. 
www.mcen.org/a/midcoastrentals 
MISSION BEACH SAN DIEGO Ocean 
& Bayfront furnished vacation condos. 
Decks, barbecues, beaches & views. 
Corporate welcome. Day/Week/Month 
www .thenerve.com/beaches (800) 779-7263. 
MONTEREY BAY oceanside 4BR house, 
sleeps 13+, nostalgic village. (408) 244-3456. 
N.LAKE TAHOE, Exceptional 3br/2bth, 
1,800sf cabin. Private assn. beach, inspiring 
fall colors. $350/wknd., $750/wk. Color 
brochure free. 916-383-2441. 

NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 

NORTH COAST bluff cottage or dunes 
house. Furnished, week/month. Box 494, 
Trinidad 95570-0494. 

S. LAKE TAHOE: Cabins, Condos 
and Homes, Free Boat docks, Free 
Bicycles & Casinos nearby. AAA 
Approved. Free Brochure 800-462-5397, 
www.tahoevacationguide.com 

S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12' Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
www.davestubbs.com (800) 378-8221. 
SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardiiinn 

SAN FRANCISCO home. Great views, 
phones, complete entertainment, parking. 
415-850-7773. 

SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
SONOMA/MENDOCINO, Mountain 
House Winery & Lodge. B&B, 
Cottages, 81Acres w/Lake. 707-894-5683, 
www.mtnhousewinery-lodge.com 
YOSEMITE: AFFORDABLE 3BR 
homes inside park, 1BR studio, 831-685-YOSE. 
www.yosemitehomes.com 


COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 








owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 


CALL 1-800-542-5585 


KEYSTONE - Luxury riverside condos in 
Colorado’s favorite resort area, 800/750-7293. 
RAFT COLORADO/UTAH 2-7 day 
wilderness whitewater trips. 800-423-4668 





www.raft-colorado.com 
HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
AFFORDABLE OAHU - Beachfront 
Homes - Cottages - Condos & B&Bs. 1-800- 
773-0260 Access #62. www.islandrentals.net 
HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www.vVi-great-vacations.com/rentals/ 
HAWADTI KONA 2Br/2Ba lanai, tennis, 
pool, BBQ. May - September $75/night 
plus tax. Owner (206)725-0396 or email 
caroleca@msn.com 

HAWAII - KONA Deluxe family beach 
houses, 1,2,3,4 bedrooms. From $55/night. 
Can equip for kids and babies. 800-588-2800. 
HAWAIPS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 

KAUAI FAIRWAY HOME =.- 
PRINCEVILLE. Three Master Bedrooms. 
$1,450-$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI OCEANFRONT - $75up. Sunnyside, 
Away From Crowded Madness. Waimea 
Canyon Area. Jerry Jones, 800-677-5959. 
http://wwte.com/hawaii/kauai/kekaha1.htm 
KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, 
(925) 838-4103. 
KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 
KAUAI-POIPU New Oceanfront 
Coastline Cottages 808-742-9688 
www.hshawaii.com/kvp/coastline 

KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 
KAUAI, POIPU OCEANFRONT - up to 
35% DISCOUNTS. Whalers Cove Condos - 
Honeymoon Suites - Bed & Breakfasts. 
poipu @aloha.net 


www.danoconnor.com 


WwWw.poipu.net 
800-552-0095. 
KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer-furnished. 
OWNER: 1(800)468-3992. 

KAUAI PRINCEVILLE Sealodge ocean- 
front condos, fantastic views, owner 
800-585-6101 or www.hestara.com 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI - SOUTHSHORE | Bedroom w/ 
Kitchen, $55 per night. www.kalaheoinn.com 
Toll Free 888-332-6023. 

KIAHUNA, KAUATLI. Poipu’s best. IBR, 
sleeps 4. 877-491-5360. 

MAUI AFFORDABLE vacation rental, 
1&2 bedroom. Call 1-800-241-1421 or 
mauilowry @aol.com 

MAUI BEACHFRONT HOMES. 4 
Bdrms. Great swimming beach. Results RE, 
Robert N.Hansen(RA) 808-572-7709, 
www.MauiRealEstate.net 

MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $2,100/week. 
415-388-3085. www.happynest.com 
MAUI - KAPALUA Private Oceanview 
Estate, SBR/SBA, Indonesian decor. 
800-646-6574. 

MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


IDAHO 


COEUR d’ALENE, IDAHO Lakefront 
cottages, fully furnished, dock, canoe, many 
amenities. (310) 377-0442. 


NEVADA 


S. LAKE TAHOE Mountain Home, 5BR 
ABA, Sleeps 10. 1-800-825-7674. 


OREGON 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Remodeled. 
Views. Rafting, Kayaking, Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, woodstove & decks. 
$89.00/night. 1-800-818-9404. 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 
RA-Rentals 


MEXICO 


CABO SAN LUCAS Beachfront Villas/ 
Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 
CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna @loscabosproperties.com 
www.Loscabosproperties.com 
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A fighting Hornet comes home 


@ Her World War II record was heroic. From 1943 to 1945, the — But Rogers and other former naval officers refused to let tha, 
aircraft carrier USS Hornet fought in the Pacific, her men happen. They started the Aircraft Carrier Hornet Foundatio 
destroying 1,410 enemy planes. “She was considered a lucky took over the carrier, and began restoring her. 
ship,” explains former Navy lieutenant Bob Rogers (in photo), Now the Hornet is the West Coast’s first and only aircraf 
“because she was never hit, despite being attacked dozens of | carrier museum. She’s moored in her old home port—th 
times at Iwo Jima alone.” Later, the carrier made more peace- former Alameda Naval Air Station on the eastern shore ¢ 
able history. Fresh from the moon, Neil Armstrong walked her San Francisco Bay. Visitors explore a ship as tall as a 21-stot 
deck after the Hornet plucked him from the Pacific in 1969. skyscraper, with a deck long enough to field two end-to-e 

Then the Hornet’s luck ran out. She was mothballed for © Mark McGwire homers. She is, says Rogers, “a nationé 
nearly 30 years; by 1995 she was scheduled to be scrapped. treasure.” To tour this treasure, call (510) 521-8448. @ 


SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage paid at Menlo Park and at 
ditional mailing offices. Vol. 203, No. 1. Printed in U.S.A. Copyright © 1999 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations. Sunset, The Magazine of Western Livin 
The Pacific Monthly, Sunset's Kitchen Cabinet, Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for unsolicited s 
missions. Manuscripts, photographs, and other submitted material can be acknowledged or returned only if accompanied by a self-addressed, stamped envelope. POSTMASTER: Send address changes” 
Sunset, Box 56656, Boulder, CO 80328-6656. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere $38. U.S. funds only. Canadian Post International Publications Mail (Canadie 
Distribution) Sales Agreement No. 669261. Printed in U.S.A. 
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99/$4.99 in Canada 
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Because Hardiplank siding is non-combustible, with a guarantee against rotting, warping or swelling for fifty yeat 
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/hich means every laugh, smile and act of mischief will be yours to enjoy for a James Hardie” ° qe 


\ el 


fetime.-To learn more, call 1-888-8-HARDIE or visit www.jameshardie.com/ss : Ife Tha Te | Products 
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you might ever 9 drink eight g Ce Phe 
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Downing that daily dose of H ,0 has never been easy...until now. With the innovative Whirlpool UltraEase’ Filtration 


System, our new refrigerators serve up the kind of sreat-tasting water you'd expect from a bottle. A little light even reminds] 


a 


you when to replace the easy-change filter, conveniently located on the outside bottom panel. To soak up more about our 


refrigerators, visit www.Whirlpool.com or call 1-800-253-1301. We think you'll find it all very refreshing. 
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100/ Hooked on the grill 





August 1999 
features 


100 summers 
oni Nt. Rainier...) 16 


It’s prime time to visit its forests, trails, 
and lodges—just 3 hours from Seattle. 


PeGeck DICKS. ea ys: 62 


Peak flavor from your summer crops: 
Our guide shows just when to harvest. 





The new wine 
COUIAILICS 20 ee he 84 


Go tasting, from the Sierra to the 
Rockies. Or try the best of the new 
wines—and recipes—at home. 
Cover photo by Bruce Fleming. 


Hooked on 
(he Ofna cee 100 


Barbecuing tips and 25 recipes 
make seafood a summer pleasure. 


The ultimate 
sinalloardens. ::3% 108 


Flowers, herbs, benches, arbor, and 
deck complete a 16- by 24-foot space. 


Creating curb 
APPEAR eer aa ee 116 


Inviting entrances and landscaping 
add charm to five remodels. 


Fresh bean 
D@umie te eo... 130 


Tender, crisp beans in a variety of shapes 
and colors inspire 11 recipes. 















































dinner for 37, chez marcella: $2,416 


one happy 50th birthday card: $1.95 


one leopard-print, peekaboo nightie: $45 


still being able to make her blush: 
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Platinum MasterCard’ has a high spending limit 
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there are some things money can’t buy. 





for everything else there’s MasterCard.” 
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NORTHERN CALIFORNIA TRAVEL GUIDE: 
Outdoor movies in San Anselmo, 
Plumas County’s Bucks Lake, doghouse 
designs at Oakland museum, outrigger 
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Cruz, Point Cabrillo Lighthouse 
celebration, Gualala moonlight 
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Food 
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From the Editor 


BY R@SARIE MULLER WRIGHT 





People, pets, and plants 


mw When Sunset agreed to be a major sponsor of the San Fran- 
cisco Flower & Garden Show this past spring, we inherited a 
16- by 24-foot display area in which we could demonstrate 
anything we wanted. That seemed to us to be the size of many 
small backyards. 

The opportunity challenged garden editor Kathy Brenzel 
and senior home writer Peter Whiteley to pack as much living 
as they could into that amount of space. You can see the re- 
sults in “The Ultimate Small Garden” on page 108. 

“The design went from pencil directly to hammer, nail, and 
saw,” says Peter, who turned out the finished garden in less 
than two weeks. “I wanted to use off-the-shelf materials, so 
that it would be simple to build.” As a nod to the many pet 
owners among our readers, he created a compatible dog- 
house (see page 113). 

For the planting, Kathy and test garden coordinator Bud 
Stuckey designed plans for the four essential beds—veg- 
etable, herb, cut flowers, and lemon trees in containers. 

When the San Francisco show was over, Peter disassembled 
the garden and trucked it down to Sunset’s Celebration Week- 
end, where it was a hit. Many of the 20,300 of you who at- 
tended the event, and other readers who could not be there, 
might want to clip and file the design, which contains many 
good ideas. Or better yet, hit the home improvement store this 
weekend and start building. 

Subscribers, remember that you have comprehensive ac- 
cess to on-line articles at Sunset’s website. Follow the direc- 
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If you don’t have a subscription, you can order one at www. 
sunset.com. You’ll get password access to more Sunset material. 
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STEVE MOHLENKAMP 


Open House 


SUNDAY ON-LINE WITH SUNSET 

Wow, what a positive addition to Sunset! 
Settled down with my Sunday coffee 
and the June issue and found the From 
the Editor column mentioning your ex- 
panded website. Wheeled my trusty 
chair over to my laptop and was 
stunned with what came to the screen. 
Now, two hours later, I have perused 
the recipes and food articles and looked 
a bit at the travel. And to think my wife 
doesn’t even know about this yet. Look 
out, gardening! 


Tim J. Davison 
YAKIMA, WASHINGTON 


Editor’s note: To visit our upgraded 
website, follow the instructions on 


page 8. 





BRANDS from ranches around Medicine 


Bow are emblazoned on display board. 


REFLECTIONS ON WYOMING 

We had to tell you how much we enjoyed 
“True West” (June, page 86). As we are 
Wyoming natives, it was like going home. 
Especially interesting was the photo of 
the brand board at the Medicine Bow 
Museum (shown above). We recognized 
the brands and names of family mem- 
bers and many friends. Thank you for a 
wonderful trip into our memories. 


Bob and Barbara Seaton 
WICKENBURG, ARIZONA 


True West” was a magnificently written 
article. | thoroughly enjoyed the jour- 
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LETTERS FROM OUR READERS 


ney from Cheyenne to Cody with Peter 
Fish and his wife. I was one of those 
baby boomers who made the thrilling 
family trip to Jackson Hole, Yellow- 
stone, and the Grand Tetons. Now, as a 
parent of three adventurous boys, I 
want to give them the opportunity to 
share the same experiences. We want 
to go the camping route, as did I as a 
child. Could you steer us in the right 
direction? 


Holly Runsten 
KENT, WASHINGTON 


Editor’s note: Contact the Wyoming Di- 
vision of Tourism at (307) 777-7777 or 
www. state. wy.us/state/tourism/tourism. 
html. This website has links to camp- 
grounds around the state. 


Cody’s Buffalo Bill Historical 
Center is worth a two-day visit 
to see it thoroughly. Among the 
attractions are works by the 
two greatest Western artists— 
Charles M. Russell and Frederic 
Remington. 


Paul L. Howe 
EVERETT, WASHINGTON 


Re: The picture captioned “Skilled 
roping and riding nabs a bull at 
Cheyenne Frontier Days” (page 88). For 
the record, the roper shown in the 
photo is roping a steer—not a bull. Any 
male cattle not intended for breeding 
or rodeo events are castrated, therefore 
are steers. Steers are used in calf rop- 
ing, team penning, and other events. 
The bulls are for riding alone. 


Claudia Borgens 
LOWDEN, WASHINGTON 


CELEBRATING A SUPER WEEKEND 

When I lived in New Jersey and sub- 
scribed to Sunset, I wished I could go to 
your Celebration Weekend. As the re- 
sult of a job transfer, we are now living 

















in California. I marked my calendar | 
months in advance, and we were not 
disappointed. I did miss seeing your | 
test kitchen because there was so much 
to see and do. You throw a swell party. 


Pat Schwartz § 
PLEASANT HILL, CALIFORNIA | 


Editor’s note: More than 20,300 guests 
attended Celebration Weekend, May 15 | 
and 106. 


A TREASURED HORSE | 
Thank you for the Window on the West | 
on Akhal-Teke/Appaloosa horses being | 
bred by the Nez Perce tribe (“Horse ofa | 
Different Color,” June, page 166). In 
1997 I was a guest of the Turkmentiia 
government. While there, we were | 


States. I look forward to a visit to Lap- 
wai, Idaho, to see the horses. 


Marianne Holtz 
BOISE — 


CORRECTION 

In the story “Party Pots” (June, page 
64), the correct phone number for gar- 
den designer Keeyla Meadows is (610) 
524-7106. 


Send letters to Open House, Sunset Maga- — 
zine, 80 Willow Rd., Menlo Park, CA 
94025; fax (650) 327-7537. Send e-mail 
(including full name and street address) 
to openhouse@sunsetpub.com. Include 
a daytime telephone number. 


The gardens at Sunset’s headquarters 
are open to visitors 9 to 4:30 Mondays 
through Fridays except holidays. Call 
(650) 321-3600 with any questions. 
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Best of the West 


BY INTO RIMSARNT Ke @sEerAgsS 


The best seat 
in the West 


@ “The leathern thrones from which 
the cowboy ruled his realm” is how 
cowboy chronicler Philip Ashton 
Rollins described saddles in 1922. 
Constructed by a master craftsman, a 
saddle was the cowboy’s workbench 
and tool kit by day, his pillow be- 
neath the stars at night. A well-built 
saddle could—and still can—last a 
lifetime or more. 

Not surprising, then, that many 
saddles endure in Western muse- 
ums. They amply reward careful 
scrutiny. 

The saddle is a magnifying glass 
through which you can view the West, 
says James H. Nottage, chief curator 
of the Autry Museum of Western Her- 
itage in Los Angeles. At any given time, 
the Autry displays dozens of its 300 
saddles. Each tells its own historic tale: 
the ornate floral tooling of a proud 
California vaquero’s saddle from 1850; 
an 1884 Montana rancher’s saddle, 
blackened by decades of dust and 
sweat; one of Buffalo Bill’s Wild West 
Show saddles, still clearly embellished 
with Cody’s romantic visage. 

The saddle was the single 
most important expression of 
the cowboy’s station in life, 
says Paul Fees, senior curator 
of the Buffalo Bill Historical 


To be at home 


on the range, 









a cowboy 
Center in Cody, Wyoming, 
home to 67 saddles. The key needed a the Lone Ranger, Gene 
to doing his job, the saddle Autry, Hopalong Cas- 
. good saddle as a 5 


was the badge of a cowboy’s 
professional skills. 

Here’s a roundup of some of the best 
saddle collections in the West. 
CALIFORNIA 
Autry Museum of Western Heritage, 
Los Angeles. Besides outstanding 
historic and rodeo saddles, the Autry 
has about 30 crafted by Edward H. 
Bohlin, saddlemaker to the stars, 
including dazzling masterworks in 


leather, silver, and gold ridden by 
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sidy, and the Cisco Kid. 
(323) 667-2000. 
Carriage and Western Art Museum of 
Santa Barbara. This collection de- 
voted to transportation includes about 
80 saddles. (805) 962-2353. 

NEW MEXICO 

Hubbard Museum of the American 
West, Ruidoso Downs. Included 
among 30 saddles on display are sev- 
eral from the U.S. Cavalry and one used 
by the Pony Express. (800) 263-5929. 
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) 3} = goat hair and | 
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on display in Cody, 
Wyoming, belonged | 
to Buffalo Bill. | 


WYOMING 


Buffalo Bill Historical Center, Cody. | 
In addition to a saddle owned by Buf- | 
falo Bill, made about 1893 (above), | 
look for the one that belonged to | 
sharpshooter Doc Carver, embellished 
with silver coins that he had plugged in 
midair. (507) 587-4771. 

Don King Western Museum, Sheri- 
dan. One of the world’s largest private 
saddle collections, numbering more 
than 500, adjoins the shop founded by 
the legendary maker of saddles and 
ropes. (800) 443-8919. 
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Western Wanderings © 


| have heard the 
cottonwoods singing 


@The sound—syncopated, percus- 
sive—could be the rhythm section be- 
hind Celia Cruz: a pop-pop-pop that 
puts you in mind of rumbas and rum 
drinks. But this is not a salsa band. It is 
the song of a Utah cotton- 
wood tree as water rises 
through its vascular system. 

“It was after a _ long 
drought,” Bernie Krause ex- 
plains. “Then we had a hard 
day of rain. The tree began to 
suck up water. We drilled a 
hole and put a hydrophone 
inside. What you hear is wa- 
ter moving up, changing the 
osmotic pressure in the cells. 
They expand and pop.” 

The cottonwood is only 
one of Krause’s greatest hits. 
If he had a radio show along 
the lines of Casey Kasem’s 
American Top 40, he could 
fill it 
Boys but with Mono Lake 


not with Backstreet 
spade-foot toads and the singing sand 
dunes of Death Valley. Krause is among 
the world’s experts at recording the 
sounds nature makes, when mankind 
lets nature get a word in edgewise. 

Krause, a young-looking 60, is notice- 
ably soft-spoken—perhaps the result of 
spending hours holding microphones 
up to insect larvae. He lives with his 
wife, Katherine, in Sonoma County, Cal- 
ifornia, in a hillside house built of 
rammed earth. “Earth walls don’t oscil- 
late the way normal construction does,” 
Krause explains. 

The earthen house, his series of com- 
pact discs with titles like Ocean 
Dreams—Krause’s life and work possess 
a certain soothing New Age aura. But 
the path to his present life was noisily 
circuitous. In the ’60s he was an aspiring 
folk singer who shared stages with the 


OUR MAN IN CALIFORNIA 


Baws PHEW ER GeleSk 


Weavers. By the 1970s he was a studio 
musician in Los Angeles, coping with 
the egos and deteriorated septums of 
that life-in-the-fast-lane era of pop music 
history. “It was a very exciting time,” 
Krause says. “There was a lot of money 
to be spent on talented people. But the 
industry was too drug dependent.” 





BERNIE KRAUSE'S CDS of nature’s sounds are available 


through his website at www. wildsanctuary.com. 


Still, out of this chaos, something 
lasting emerged. The gifted, eccentric 
musician Van Dyke Parks wanted to pro- 
duce a record that incorporated natural 
sounds. He sent Krause into the red- 
wood groves of Muir Woods, north of 
San Francisco. The results were disas- 
trous. The season—late fall—was wrong 
for bird calls; Krause was not adept with 
his microphones. He brought back 
nothing. And yet he was hooked. 

Krause takes me to his recording stu- 
dio. It was built to resemble the 
rammed-earth house and has a certain 
womblike quality. After the Muir Woods 
debacle, he explains, he trained himself 
in recording techniques and also in be- 
coming comfortable with the wilder- 
ness. “I grew up in the city,” he says, “in 
a family terrified of the environment. A 
poodle was a wild animal. There wasn’t 






whales in Alaska, sawing a hole in Arctice 
Sea ice, then pushing a hydrophone | 
into the water. He has recorded gorillas | 
in Rwanda. He believes he has amassed | 
the world’s largest private | 
library of natural sounds, ani- : 
mal and_ whispers, } 
which can be heard on his | 
compact discs, in motion pic- 
ture sound tracks, and in nat- 


cries 


ural history museums. If you 
walk into an exhibit on, say, 
frogs, there is a good chance > 
Krause supplied the croaking. — 

The trouble is, says Krause, 
nature’s symphonies are be- 
ing drowned out by man- 
made din. “It used to take me 
10 to 15 hours to record one | 
hour of useful material,” he 
says. “Now it takes me 2,000.” _ 
Even in remote regions, it has — 
become nearly impossible to— 
hear nature uninterrupted. “T_ 
get all sorts of noise. Chain saws. Snow- | 


SEAN ARBABI 


mobiles. Aircraft.” 
Krause puts on another tape. We hear — 
an enormous gong: an Aleutian walrus | 
exhaling through his air sac. Another — 
tape begins. The room fills with sinister — 
hissing. “A desert tortoise,” Krause says. | 
“Our problem,” he continues, “is that | 
sound is not important to our culture. | 
We know our world from the visual, not 
from the other senses. I had to be 
taught other ways of understanding.” 
When it’s time to go, I head outside 
into a sunny afternoon. I hear nothing 
special: distant traffic, the drone of a 
light plane. I concentrate. The breeze 
sifting through live oaks is the sound of 
rustling sheets. A scrub jay’s squawk is 
the bark of a drill instructor. I listen as if 
I'd been wearing earplugs all my life 
and had only now removed them. @ 
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Kraft figured outa long time ago 
that the fat free part should never 
get in the way of the taste part. So 


Kraft® FREE® has the kind of taste 





that makes it easy to eat right. 


Around here the dressing is Craft FREE: 








NOOR Cieatenonneye 
Mt. Rainier 





4 Pa ’ 
y ~~ D 
¥ 
a : a 
F mI bs F 
et r . : 
o 
x n 
; 
- ‘ j 
he 
or A ; » P < - £ : 
Aas a! ry, 
»* 4 Y 5 D> q 
‘ a . , f > a 




























DANNY LEHMAN LEFT: DAVE SCHIEFELBEIN BELOW: DARRELL GULIN/CORBIS 
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Snowcapped 
reflection of Mt. 
Rainier is framed in 
a pond along the 
Wonderland Trail. 
@ ABOVE: Giant 
firs and cedars 


edge forest trail. 


@ LEFT: Pine 
marten peeks 
from the rocks. 

















millennium ago. 
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RECREATION 


The Northwest’s 
mighty mountain 
is the timeless 
heart of a 
century-old park 


BY STEVEN R. LORTON 
AND CATHERINE GUTHRIE 


m@ MT. RAINIER IS NEVER REALLY FAR 
from your mind if you live along 
Washington’s Puget Sound corri- 
dor. It doesn’t just dominate the 
skyline, it redefines it, rising so 
high above the surrounding Cas- 
cade Range peaks that it creates 
its own weather. We who live 
here simply call it the mountain. 

When the clouds that typically 
obscure it lift, the mountain 
stands mighty and sparkling, an 
ice-capped cone of rock and 
glacier nearly 3 miles high. On 
these days commuters change 
the routes they drive to get bet- 
ter glimpses of it. Restaurants with 
Rainier views fill their dinner reserva- 
tion lists by 2 in the afternoon. Conver- 
sations start with “Did you see the 
mountain this morning?” 

Rainier is as much a part of our 
Northwest culture as rainy days and cof- 
feehouses. It dominates our postcards 
and travel brochures. It’s been on U.S. 
postage stamps. A beer was even named 
for it. And when the sun does come out, 
we flock there in ever-increasing num- 
bers to hike its alpine trails and camp in 
its fragrant forests. 


All of which makes the centennial of Mt. Rainier National Park this summer more than just 
another turn of the calendar. For those who live here, it’s an opportunity to reflect on the 
mountain and the changes occurring in its shadow. And for those who live elsewhere, it’s an 
additional reason to plan a pilgrimage to one of the West’s most sublime places. 

The park has its own majestic scale: Its 365 square miles encompass not only Mt. Rainier 
but also the skirt of forest around its base. Cedars, firs, and hemlocks here were seedlings a 
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Still, it is the mountain that endlessly 
fascinates. Above the treeline, 25 glaci- 
ers scour 30 square miles around the 
mountain’s summit, making it the most 
glaciated peak in the contiguous United 
States. This perpetual mantle of ice and 
snow disguises another reality that few 
of the Puget Sound area’s 3 million resi- 
dents care to contemplate: 14,410-foot 
Mt. Rainier has the potential to erupt 
with a wrath that would trivialize the 
1980 explosion of Mt. St. Helens. 

While the prospect of fiery blasts in- 
cinerating Seattle’s suburbs is serious, 
geologists are more concerned about 
volcanic mudflows. Even a mild heating 
of the mountain or a landslide could 
melt enough ice to send a mixture of wa- 
ter, rock, and mud cascading into dense- 
ly populated areas of Puget Sound. The 
threat prompted the U.S. Geological Sur- 
vey and Pierce County to install a detec- 
tion system on Rainier’s flanks. 

The mountain’s power and presence 
may inspire awe, but they haven’t always 
commanded reverence. Early settlers 
thought little of logging Rainier’s ancient 
forests or grazing sheep in high mead- 
ows of alpine wildflowers. By the time 
the park was created in 1899, there were 
41 mining claims in Glacier Basin alone. 

The new park, with its much-needed 
protection, was an instant hit. By 1917 
it was so popular that Paradise Inn was 
built. The lodge, with its lofty lobby 
supported by massive cedar logs, was 
large and (for those days) luxurious, 
It is still the 
park’s accommodation of choice. 


yet handsomely rustic. 


To understand the mountain, you 


have to visit the park—a hiker’s heaven 





less than 3 hours from Seattle. Whether 
you hike or not, the twisting road from 
the park’s southwest entrance near 
Longmire up to Paradise is one of the 
nation’s most spectacular drives. 

The pavement begins to climb the 
moment you leave Longmire. Cedars 
and firs, some 5 feet in diameter, edge 
the road; the air is pungent with the 
scent of evergreen. Turnouts offer spots 
like Christine and 
Narada, where snowmelt thunders over 


to see waterfalls 
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fTo Seattle 


Enumclaw 


MT. RAINIER 
NATIONAL FARK 


Sunrise}, 









‘Mount 
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™ ABOVE: The Northwest’s beloved icon looms over Seattle’s high-rise skyline. 


@ TOP RIGHT: Maple leaves tinted red add color along forest trails. 





the rocks and mist rises in wet, refresh- : 


ing clouds. Deer munch grass in clear- 
ings and chipmunks skitter across the 
road. At the higher glacier view points, 


scan the high cliffs with binoculars and | 


try to spot herds of mountain goats. 
As the road switchbacks toward tim- 
berline, the trees get smaller and more 


gnarled; one last turn and you’re at Par- ; 


adise. Little wonder it was so named. Mt. 
Rainier looms in tiers of tundra, rock, 
and ice stacked like stairs to heaven. 

If you can take only one hike in the 
park, the Skyline Trail—a moderate, 


5-mile loop that starts at Paradise Inn— | 
_ why we call it the mountain. 


should be it. The climb is gradual, 
through flower-filled meadows, across 


most people get, 


: dances on the water of shallow little” 
' lakes cupped in blue-gray rock. And be- } 


heat of forces as old as the earth. 















glacier basins alive with the murmur of 
streams, and finally crunching over a 
permanent snowfield above Panorama 
Point to jaw-dropping views of Mt 
Adams, Mt. Hood, and Mt. St. Helens. 

This is as high on the mountain as 
but it’s enough 
Rainier is now so intimate, so close, tha 
you can feel its breath as chilly wind: 
sweep down off the glaciers. Sunlight 


neath your feet you can almost feel the | 


A | 
This is Mt. Rainier. Now you know ' ' 


(Continued on page 20) | 
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- Rome 


ANOTHER DAY IN PARADISE: The main visitor complex in Mt. Rainier National Park. 


The mountain can be handily viewed from the deck of the historic Paradise Inn. 


Rainier travel planner 


Area code is 360 unless noted. 

Park entry fee is $10; for general infor- 
mation, call Mt. Rainier National Park at 
569-2211 or visit www.nps.gov/mora. 

The best introduction to the mountain 
and the surrounding park is at the Henry M. 
Jackson Memorial Visitor Center (open 
9-7 daily through September 5; 569-2211, 
ext. 2328) at Paradise, where exhibits give 
an overview of the park’s ecology and geol- 
ogy and rangers give evening lectures on the 
local history. Or visit information centers at 
Sunrise (663-2425), Longmire (569-2211, 
ext. 3314), or Ohanapecosh (494-2229). 


Centennial events 

IN THE PARK. A day-long event at Paradise 
on August 12 will culminate in a special 
salmon-bake dinner; call 569-2211, ext. 
2302, or visit www.mtrainier100.com. 

IN TACOMA. The Washington State History 
Museum’s show, Sunrise to Paradise: The 
Story of Mount Rainier National Park, is on 
display through January 9; 888/238-4373 or 
www.wshs.org. Historic photos and arti- 
facts, interactive displays, and a simulated 
ice environment designed by Washington 
artist Dale Chihuly explore Rainier’s geo- 
logical and cultural significance. 


Climbing Rainier 
Summiting the mountain requires climbing 


9,000 vertical feet in 9 miles, often under 
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difficult conditions; an outfitter is a must if 
you’re an inexperienced glacier climber. 
Rainier Mountaineering (569-2227) of- 
fers three- to five-day programs (lessons 
plus summit attempt) from $500. 


Lodging 

The Paradise Inn is every visitor’s top 
choice; with only 117 rooms (30 with shared 
bath) starting at $70, you must reserve far 
ahead. The National Park Inn at Longmire 
has 25 motel-style rooms (seven with shared 
bath) starting at $69. Call 569-2275 for 
reservations at both. The closest major city is 
Tacoma; call Pierce County visitor bureau at 
(800) 272-2662 or visit www.tpctourism.org. 


Camping 

Even with nearly 600 sites in the park’s six 
campgrounds ($14 per night), reservations 
are recommended July through Labor Day. 
For reservations call (800) 365-2267 or visit 
reservations.nps.gov. For backcountry camp- 
ing (designated sites only), pick up a free per- 
mit (first-come), or reserve up to 60 days in 
advance for $20 by calling 569-4453. 


Dining 

Both the National Park Inn at Longmire 
and the Paradise Inn have full-service 
restaurants; Paradise has the best food and 
unsurpassed mountain views. Otherwise, 
bring a picnic; only limited snacks are avail- 
able in the park. 





| the Wonderland 


- The Wonderland Trail’s na 
- speaks for 
- Rainier in a 93-mile embrace} 
_ this arduous loop rambles fro 
_ lowland forests to subalpine 
_ wildflower meadows, navigat 
- dozens of glacier-fed streams 
_ and offers hikers views of 40 oj 
_ the park’s lakes. Still, you don’ 
have to don a pack and cram 
| pons to steal a glimpse of the 
- Wonderland’s rewards. Thesé 
- bite-size day-hikes give you 
: sample. | 


- Wonderland Trail to Na 

' rada Falls. Running just be- 
» hind the Longmire Museum, the 
! Wonderland Trail rises and falls 
: gently through stands of Dou- 
: glas fir and Western hemlock, 
| following the Nisqually and Par- 
- adise rivers to three spectacular 
: waterfalls. 


> DIFFICULTY: Moderate. 


- Frozen Lake loop. From th 

- Sunrise parking lot, follow the 
~ Sunrise Rim Trail through mead- 
- ows spotted with avalanche 
- lilies to Shadow Lake. Follow 
: signs to the Wonderland Trail, 
~ which climbs past clumps of 
: subalpine fir and white pine 
to Frozen Lake. Head east 
- on Sourdough Ridge Trail be- 


: Sunrise. 
' DISTANCE: 5-mile loop. 
: DIFFICULTY: Moderate. 


: Guidebook. The fourth edi- 
tion of 50 Hikes in Mount 
: Rainier National Park, by \ra 
| Spring and Harvey Manning 
| (The Mountaineers, 
: 1999; $14.95; 800/553-4453), | 

| is a great introduction to hiking | 
: trails in the park. @ 






























Footloose on 


itself. Encirclin 


DISTANCE: 4 miles one-way. 


fore dropping back down to) 


| 


Seattle, 





Throw out to do list. 


start here 
Go ANYWHERE 


NS13629 


FOR YOUR 
FREE CATALOG 
CALL US AT 
1.800.926.1327 


NS25326 
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Plush leather. 
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Countless amenities. 











Hepatitis A is a serious and highly contagious liver disease that puts 
you and your family at risk when you travel overseas. 


~The hepatitis A virus is rampant in many areas of the world, including Mexico, Central and South America, parts 
of the Caribbean, Africa, Asia (outside of Japan), Eastern Europe, the Mediterranean Basin, and the Middle East. You 
can pick up the virus very easily from contaminated food, water, or an infected waiter or chef, even at the best hotels 
and resorts. 


~Up to 22% of adults who contract hepatitis A are hospitalized, and some will even die. Hepatitis A, a serious 
and highly contagious liver disease, can cause fever, vomiting, stomach pain, diarrhea, and jaundice (yellowing of skin 
and eyes). But as bad as those symptoms can make you feel, you will feel worse if you pass hepatitis A along to your 
family and friends—before you even know you have it. But hepatitis A can be prevented. 


~Get vaccinated. The U.S. Centers for Disease Control and Prevention (CDC) recommends hepatitis A immunization in 
advance of traveling to at-risk areas. 


Get vaccinated for hepatitis A before your next trip. See your doctor. 


American 
: ’ Liver 
www.liverfoundation.org Foundation B= 


1-888-4HEP-USA 


HAO064A © 1999 American Liver Foundation 
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Flicks and 
food in San 
Anselmo 


Outdoor movies are 
just one reason to visit 
this central Marin town 


@ Celluloid stars shine under 
cosmic ones this month in 
San Anselmo, 15 miles north 
of San Francisco. Bring a 
blanket to Film Night in the 
Park on Saturdays in down- 
town’s Creek Park, featuring 
cartoons, serials, and classic 
movies, including Mel 
Brooks’s Young Frankenstein 
and the locally filmed Lucas- 
launcher, American Graffiti. 

For classics of a furniture 
kind, browse the strip—you 
can find any old thing in this 
town renowned for antiques 
shops. Most line Sir Francis 
Drake Boulevard: K. Crawley 
Pacific Designs (332) has 
tansus and teapots; Yankee 
Girl (328) specializes in 
country charm; L. Scott & 
Co. (226) sells quirky house- 
hold items, including a func- 
tional bamboo bicycle. 

On San Anselmo Avenue 
you'll find the volunteer-run 
store Positive Living (535), 
where proceeds from toys, 
candles, and linens benefit 
people with life-threatening 
illnesses. The Vintage 
Flamingo (528) has whimsi- 
cal and wacky hats, jewelry, 
and gifts. At the town’s south 





end, Susan’s Store Room 
(239) is a child’s dreamland 
of teddy bears and friends. 
Dip into Oliver’s Books 
(645) for fiction, poetry, and 
natural history. 

For views of Mt. Tamalpais 
and the town, stroll the 
grounds of the San Fran- 
cisco Theological Seminary. 
Climb the steps next to 
Montgomery Chapel (from 
San Anselmo Ave., take 


cuide 





Bolinas Ave. to Richmond 
Rd.) to the 1890s Richard- 
sonian Romanesque struc- 
tures on the hilltop. 

At Bubba’s Diner, also on 
San Anselmo Avenue (566), 
the mashed-potato pancake 
with fried egg, sour cream, 
and salsa is heaven in break- 
fast form—and the Bubba 
burgers aren’t half bad. On 
Sir Francis Drake, Insalata’s 
(120) has Mediterranean- 


ROBERT HOLMES (3) 





CLOCKWISE FROM TOP: Window-shop at 
L. Scott & Co.; breakfast at Bubba’s is a 
fine way to start the day; S.F. Theological 


Seminary looks like a European hamlet. 


inspired creations, including 

take-out treats for picnics. 

But save room for popcorn. 
Films start at dusk (about 


8:30) Saturdays through Sep- 


tember 5 (no film July 31); 
$4, $2 ages 12 and under; 
(415) 453-4355 or www. 


filmnight.org. San Anselmo 


Chamber of Commerce; 454- 


! 2510. Bubba’s Diner; 459- 


6802. Insalata’s; 457-7700. 
— Lisa Taggart 
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Bucks Lake 
then and now 


@ When I was a little girl, 
I loved to hear about the 
summers my dad spent at 
his grandparents’ cabin as a 
child. The little log house 
was one of just a few 
nestled deep in the Sierra 
beside Plumas County’s 
Bucks Lake. “Back then,” he 
would say, “the only way to 
get there was on a winding 
dirt road out of Oroville.” 
He spoke of days spent fish- 
ing and hiking and tree- 
climbing, and nights sleep- 
ing beneath the stars on the 
deck overlooking the lake. 
Years later, when I made 
my first journey to Bucks 
Lake, I met longtime local 
Wilbur Vaughan, who 
showed me the way to that 
little cabin. Standing on the 
deck, looking out through 
the trees at the lake in the 
morning sun, I could see 
why my dad loved this place. 
Bucks Meadow, once 
home to Maidu Indians and 
later to ranchers, became 
Bucks Lake in 1928 when 
the Pacific Gas and Electric 
Company built a hydroelec- 
tric dam. Back then the 
dam’s operations were 
manual, and staff lived on- 
site year-round. These days 
the dam, which generates 
57,500 megawatts of elec- 
tricity, is monitored by 
remote control from Rock 
Creek Powerhouse, some 
8 miles south of the lake. 
Of course, computers 
and technology are not 
likely to be on your mind 
when you visit Bucks Lake. 
Whether you’re on a fishing 
boat or a quiet little beach, 
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WHERE: Bucks Lake is 
about 20 miles west of 
Quincy. From Truckee, take 
State 89 north to Quincy; 
from Oroville, take State 70 
north to Quincy. Follow 
signs to Bucks Lake. 


FY1!: Wilbur Vaughan orga- 
nizes treks through the 
wilderness area and na- 


PLUMAS 


eee pagiric CREST 
“a NATIONAL 
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NATIONAL 


tional forest periodically 
through the summer. Look 
for schedules posted in 
area resorts and camp- 
grounds. A moonrise hike 
and cocktail party takes 
place August 25. Boat 
rentals are available. 


CONTACT: Plumas National 
Forest; (6530) 283-0555. 


once you pass through the 
barricade of dogwood, 
birch, aspen, and pine trees 
lining the lake, the work- 
aday world gives way to 
osprey, hawks, blue skies, 
and really big fish. 

But fishing and boating 
aren’t the only activities 


here. Surrounding the lake 
are wildlands—Bucks Lake 
Wilderness and Plumas Na- 
tional Forest—that together 
provide a vast system of 
trails leading through the 
Sierra and beyond. About a 
mile south of the lake, the 
Mill Creek Trail hooks up 
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with the Pacific Crest Na- 
tional Scenic Trail, which 
runs from Canada to Mexico. 

Then again, it’s pretty 
nice just to kick back on the 
shore, listening to nothing 
but the distant hum of a jet 
boat, skier in tow. 

— Leah Gastman 
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PEOPLE Are COMING HERE 


At av INCREDIBLE 


THE “GO ROMAN” SUMMER SPECIAL. 1-800-634-6661. 


How low is our summer special? So ridiculously low, even we can’t divulge the price. However, we can tell you the rooms are simply 
spectacular. Like that’s news, right? There’s 20 restaurants. With everything from fast food to fancy food. A spa and fitness center 
where the pampering never ends. And you won’t want it to. Three quaint little pools (see above). 
The Forum Shops. The shopping wonder of the world. We’ve got Cleopatra’s Barge night club. 


Lounges that rock until the wee hours. Not to mention Las Vegas’ most famous casino. 


Call now. Our “Go Roman” Summer Special isn’t going to last forever. Especially at this rate. LAS VEGAS 


WWW.CaeSars.com PROMOTION ENDS 8/31/99. SUBJECT TO AVAILABILITY. 
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Fit for a king— 
or for Fido 


@ August 28-October 17. 
Imagine your English pug 
relaxing in his own little 
country manor. How about a 
canine cushion that revolves 
to catch the sun? Or a doggy 
trailer designed to roll 
behind a bicycle—mobile 
housing for man’s best 
friend? Dog Haus: Archi- 
tecture Unleashed, at the 
Oakland Museum of Califor- 
nia, includes 24 poochie 
palaces designed by Califor- 
nia architects in a competi- 
tion co-sponsored by the 
Oakland SPCA. Bring the 
kids on August 29 for Dogs’ 
Days of Summer, with story- 
telling and puppets in the 
museum courtyard. (510) 
238-2200. — Chiori Santiago 
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Don’t forget your 
Hawaiian shirt 


# August 22. If you’ve been yearn- 
ing for a trip to the Islands but can’t 
manage it just now, the Aloha 
Outrigger Races & Polynesian 
Festival might give you the fix you 
need. For one day in August, the 
Santa Cruz wharf takes on a Polyne- 
sian theme, complete with outrissea | 
canoe races, fresh-flower leis, craft 
booths including heirloom jewelry, 
and food booths featuring teriyaki 
chicken, lomi-lomi salmon, shave- 
ice, and more. Novice outrigger 
canoe races take place in the morn- 
ing (canoe instruction is provided). 
In the afternoon the Polynesian 
Festival features live music by Hula 
Halau ‘O Pi’ilani, a nationally 
known Bay Area slack-key guitar 
group. Santa Cruz Municipal 
Wharf: (831) 420-5273. | 
— Sally Ann Whitman 





August 14 

MONTEREY 
Taste wines from 30 Monterey 
County wineries and take 
part in a silent auction at 
the seventh annual Winemak- 
ers’ Celebration. Monterey 
County Vintners & Growers 
Association; (831) 375-9400 
or www.montereywines. org. 
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Lights, camera, party! 


w August 7~8. There are plenty of reasons to celebrate 
lighthouses this month. For one thing, August 7 is 
National Lighthouse Day, the anniversary of the 1789 
creation of the U.S. Lighthouse Service. Moreover, 
restoration of the Point Cabrillo Lighthouse has been 
completed, with its original Fresnel lens sparkling clean. 
The Point Cabrillo Lighthouse 90th Anniversary Cele- 
bration pays homage to all things lighthouse-related, 
with guided walks, a display of lighthouse-inspired art, 
games, music, and more. Point Cabrillo Preserve, 2 miles 
north of Mendocino, off Point Cabrillo Dr.; (707) 937- 
0816 or www.pointcabrillo.org. — Amy McConnell 


August 19 

VACAVILLE 
The Vacaville Museum honors 
town pioneer and botanist 
Willis Jepson’s birthday with 
botany demonstrations and 
tours of its native-plant garden. 
Crafts workshops teach you 
how to make plant prints or a 
flower press. (707) 447-4513. 


August 27 
PLEASANTON 

Big engines, little GTOs, street 
rods, and bucket roadsters 
make for Hot Rod Heaven on 
Main Street. Grab a brewski 
and dance to retro bands while 
checking out more than 1,500 
souped-up autos cruisin’ the 
strip. (925) 484-2199. 


stage festivals, fishing derbies, 
and farmers’ markets. ‘Con | | 
certs in Kelseyville wrap up the _ i 

festivities. roe 525-3743, 4 


Moonlight float 


w August 22. Float Your 
Family, by Adventure Rents, 
offers a magical view of the 
Gualala River, north of Sea 
Ranch. Reserve a canoe or 
kayak, head to the Gualala 
Bridge, walk across State 1, 
and follow signs to the 
beach. The barbecue is at 7 
PpM.; the float begins at dusk. 
(888) 881-4386 or www. 
adventurerents.com. — CS. 


August 27-Septem ) 
LAKE COUNTY 
The annual countywide 
merfest is a great excus 
explore the Clear Lake region 
For 10 days, small tow 
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This is calcium? 


Every soft, chewy, delicious, 
15-calorie chocolate or cherry flavored 
morsel just happens to contain 500 mg 

of bone-strengthening calcium. 


1-800-276-2878 www.naturemade.com 
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3-Day Weekend 
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BRIGHT LIGHTS, SMALL CITY: At night, the Santa Cruz Boardwalk is magic. 


The beach towns of Monterey Bay 


@ Trust me: Appreciation of the Santa 
Cruz Beach Boardwalk’s Giant Dipper 
roller coaster is a matter of perspective. 
From the crowded, hot pavement at its 
base, it looks like just a bad place to be 
right after lunch. It’s only after you hop 
aboard one of the cars and start the 
long, clattering climb skyward that the 
ride becomes a revelation. 

Time seems to slow as the car lurches 
and rattles up what suddenly feels like a 
flimsy wood structure. As you inch up- 
ward, the sounds of the other rides and 
‘he smell of french fries recede, the gen- 
tle slope of Santa Cruz’s Main Beach falls 
away, and the world expands. 

To the north are the Santa Cruz Mu- 
nicipal Wharf and the high promontory 
of Point Santa Cruz, where surfers in 
black wet suits ride cold breaks that curl 
up onto wicked rocks at its base; the 
lighthouse on the point is a small mu- 

im dedicated to surfing. To the south 

:ore beach—so smooth and wide that 
on the sunniest days there’s plenty 
om to spread a towel. Look east and 
forested wall of the Santa Cruz 


Mountains rises above the town, a study 
of pastels shimmering in white sunlight. 
To the west the green waters of Mon- 
terey Bay merge into deep Pacific blues. 

From the top of the Giant Dipper, it’s 
clear that Santa Cruz is the rarest of all 
Northern California communities—an 
honest-to-goodness beach town. 

If the Dipper’s car could climb 
higher, you’d see that Santa Cruz isn’t 
the only beach town along this stretch 
of coast. A few miles to the south, Capi- 
tola basks in the afternoon sun along 
beaches as wide and as fine-grained as 
the one fronting Santa Cruz. Capitola’s 
beach and the miles of beach farther 
south have all the ingredients for pic- 
nicking, sandcastle building, and long 
barefoot strolls. As does the quiet 
neighborhood of Rio del Mar, which is 
short on beachside commerce, but long 
on laid-back charm. 

With a choice of close-to-shore lodg- 
ing and some surprisingly fine dining, 
this stretch of coast is the perfect desti- 
nation for a three-day weekend. And 
there’s no better way to start your trip 


VERN FISHER 


{7 Monterey 


BEACH TOWNS LODGING 


@ B&Bs. The Inn at Depot Hill (12 
rooms and suites, from $195; 250 
Monterey Ave., Capitola; 800/572- 
2632) is a perfectly elegant, romantic 
counterpoint to hang-loose Capitola. 
Bring your tennis rackets to the Inn at 
Manresa Beach (eight rooms, from 
$150; 1258 San Andreas Rd., La 
Selva Beach; 888/523-2244), which is 
not on the beach but does have clay 
and grass courts. 


@ RESORT. Its location on a bluff 
above a gorgeous expanse of lonely 
beach more than compensates for the 
clunky contemporary architecture of 
Seascape Resort Monterey Bay 
(285 suites and villas, from $205; at 
the foot of Seascape Blvd., Aptos; 
800/929-7727). Reserve a treatment 
at the spa, or a family beach bonfire 
($49) with all the fixings for s’mores. 


than by taking a ride on the Giant Dip- 
per. Just remember to hold on once you | 
reach the top of that first long climb. | 


The ride back down is a scream. 
For a Santa Cruz County Traveler’s 
Guide, call (800) 833-3494 or visit 


www.santacruzca.org. Area code is 831 | 


unless noted. 


(Continued on page 32) | 
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“Hawaiian Walkways 
~ Hikers can explore the rim trails of 


--Waipio Valley, surrounded by native . | 
_ -forest, quite pools and rushing - 


waterfalls. Hawaiian Walkways - | 
offers 3 to 5 mile hikes, 


accompanied by guides who share 

_ the Hawaiian legends of this valley. 
_ 80 Fich in Hawaiian’ history. Contact 
_ (808) 775-0372, 


_ Mauna Kea Summit _ 
= An inside’ look at-the observatories - 


that tye our universe. Enj HONS 


Aloha Festival’s Ka Hoolaa Ana 
~August 28 » Volcano 
(808) 885-8086 


Aloha Festival's Kau Hula: - 
Hoolaulea er 
~ September 4&5 * Kau _ 
~ (808) 939-8503 


_CanoeRaces— - 
— September 4&5 ° “Kona 
(808) 329- 0833 


me September 18 - ‘Waimea 
ca (808) 885- 8086_ 


“ Sam Choy Poke: ecipe Contest — 


(808) 880- 1111 


me - Kupuna Hula Festival _ 
__- September 23 & 24 + Kona 
(808) 885-8086 ~ 


The Hamakua Music festival 
October 8 - 9 & 15 —ieh-6 
- Honokaa - .> — a 
~ (808) 775-0598 = _ : 


t 


Ironman Triathlon ~~ 
- October 23 SRY 
~ (808) 329-0063, 


- _Honokaa Taro- Festival 
November 6 « ‘Honokaa 


x = preeaitauiiin | views of Hawaii oh ZOD) 7a Bree 


= Queen Liliuokalani Outrigger a 


: : Aloha Festival’s Paniolo Parade ¥ 


ee September 19. * Hapuna Prince - 


- Maui from atop the 13,796’ summit. a 
Contact (808) 937-2530 aa 
Kona Coffee Living History Farm : 
_. Experience the authentic living. - 
. representation of everyday life on 


an early Kona coffee family farm. 


‘Costumed interpreters ‘and guides - 


provide historical interpretations 


_ and hands-on demonstrations of 
_-the work, family, history, and the _ 
_ community during the years 1925 to - 

1945. Contact (808) 323-2006 


Kona Coffee Cultural Festival _ 
-November 6 - 13° “e- Kailua- Kona 


7 BONS -7820 


=< Aloha spoken here, 
HAWAII'S BIG ISLAND 


1-800-648-2441 


- www.bigisland.org email: thinkbig@gte.net 


Big Island Visitors Bureau 


250 Keawe Street, Hilo, Hawaii.96720 




















3-DAY WEEKEND 


Wharf rat. Arrive early to rent a kayak or 
arrange a boat tour from the Santa Cruz 
Municipal Wharf (off Beach St.; 420- 
6025). Best day parking ($6) is in the 
lots across the street from the Boardwalk. 
Hang 10. Or at least learn what that 
means at the Santa Cruz Surfing Mu- 
seum (12-4 Wed-Mon; Mark Abbott 
Memorial Lighthouse on West Cliff Dr.; 
420-6289), which traces more than 100 
years of local surfing history. 

On the Boardwalk. Tacky as it is, Santa 
Cruz Beach Boardwalk (400 Beach; 
426-7433) has a charming nostalgia that 
is irresistible. Chow down on a corn dog, 
fries, and drink for $5.67, and buy a day 
pass for all 30 rides for 
$19.95. Don’t miss the 
Looff Carousel and the 
Giant Dipper. 

Under the Boardwalk. 
Spread your blanket on 
the sand in front of the 
Boardwalk bandstand 
well before the free 
6:30 and 8:30 Summer- 
time Summer Nights 
concerts by oldies like 
the Drifters and the 
Shirelles. Held on Fri- 
day evenings through September 3. 
Ocean view. Since you’re here, reserve a 
postconcert table at Casablanca (Beach 
and Main St., Santa Cruz; 426-9063), one 
of the area’s best. 


Stake turf. Arrive in Capitola by mid- 
morning for parking. Stop at Gayle’s 
Bakery (504 Bay Ave., Capitola; 462- 
1200) for breakfast or a picnic to go. 

Behind the beach. Beachcomb, take a 
dip, walk out on the pier, and treat 
yourself to a latte at Mr. Toots Coffee- 
House (221A Esplanade, Capitola; 475- 
3679). Shopping and gallery-hopping 
are good on nearby streets. An outside 
table at Stockton Bridge Grille (231 
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CAPITOLA’S ESPLANADE harbors several outdoor eateries for 


Esplanade; 462-1350) is 
a good bet for lunch. 
For a drink and a sun- 
burn, check out the 
beachside patio at Mar- 
garitaville (221 Es- 
planade; 476-2263). 

Junktiqueing. Treasure- 
should take 
Capitola Avenue east 
under State 1 to Soquel 
Drive, where they will find a dozen 
antiques and_ collectible shops 
(800/833-3494 for a map and guide). 

Local boy. Casual atmosphere, reason- 


hunters 


able prices, and great dinners by Santa 
Cruz native Robert Morris await at 
Blacks Beach Cafe (2-1490 East Cliff 
Dr., Santa Cruz; 475-2233). 

Opera’s up. Check the summer/fall 
schedule of the new Bay Shore Lyric 
Opera Company, which performs in the 
old Capitola Theater (120 Monterey 
Ave., Capitola; 462-3131) near the beach. 


The other beaches. Just south of Capi- 
tola is where Monterey Bay’s strand of 
nearly unbroken beaches really begins. 






VERN FISHER (2) 


beachside drinks; expect fresh fish in Santa Cruz restaurants. 


All are less crowded and less honky- 
tonk than those in Santa Cruz and 
Capitola. Spend the day exploring 
them all or just pick one. (Beaches are 
listed from north to south; one $6 day- 
use fee is good for all state beaches. 
For information, call 429-2850.) 

New Brighton State Beach (off Park | 
Ave., Capitola) has a delightful camp- 
ground sheltered beneath cypress and | 
pines; bring wood for a fire in the rings — 
on the beach. At Seacliff State Beach | 
(State Park Dr., Aptos), you can fish | 
from the grounded hulk of a cement | 
ship or join docents like Bob Montague 
on a guided fossil walk held monthly. 
Connected to Seacliff by a bike path is 
Rio del Mar beach (at the foot of Rio | 
del Mar Blvd.; bring quarters for me- | 
tered parking). Manresa State Beach | 
(Manresa Rd., La Selva Beach) is popu- | 
lar with surfers and has fire rings on | 
the sand. 
A touch of class. Tucked into the cen- | 
tury-old former Deer Park Tavern, Bit- | 
tersweet Bistro (787 Rio del Mar 
Blvd., Rio del Mar; 662-9799) has a j 
quiet, contemporary elegance that is \ 
matched by the food; save room for | 
chef Thomas Vinolus’s outrageous 
desserts. # 


Call 1-800-950-2438 or visit www.chevrolet.com. Suburban is a registered trademark and Chevy is a trademark of the GM Corp. ©1998 GM Corp. Buckle up, America! 

















Lotsee, Oklahoma. Holds nine. 
(The name comes from 


the Indian word that means, 


“Bright Child.”) 























| The Chevy Suburban. Holds up to nine. 
(The name comes from 


the American word that means, 


“Bright Idea.”) 





CHEVY SUBURBAN Mey LIKE A ROCK 
































Points West 


MAPPING DINOSAUR COUNTRY 


BY LORA J. FINNEGAN e ILLUSTRATION BY DEBRA LAMBERT 


Where the dinosaurs roam 


& No part of the world is as dino-mighty as the intermountain 
West. Thanks to a fortuitous combination of geology and cli- ‘ 
mate, the region from Alberta, Canada, south to New Mexico Royal Tyrrell Museum of palcatealeey 
is laced with exposed bands of dinosaur fossil—laden. rock, Scien wore Dees a 
mostly sandstone and mudstone. It’s also rich in museums ~~ models that look alive. 

and parks that tell the story of the terrible lizards in ways that &o ae cee Lees ee ae 
almost bring the ancient beasts back to life. For though di- 

nosaurs may have died out some 65 million years ago (60 mil- 

lion years before we showed up), dinosaur paleontology is 
anything but a fossilized field. Recent discoveries include the 
largest creature to walk the earth—the Seismosaurus, found 
near Abiquiu, New Mexico—and the just-named Utabraptor, 
found in southern Utah. @ f 








The-Museum of the Rockies is home base 

_. for paleontologist John R. Horner; it has 
dinosaur eggs and one of the biggest ~~~ 

F rex skulls. (406) 994-2251. 






Thermopolis s 
At as ming Dinosaur Center, 
our a dino quarry with a 
Sudy echnician. (07) 864- 
2997, www.wyodino.org. 
~J 


ce 
| Dinosaur National Monument _ 
At Jurassic Quarry, see 1,500 bones on a 50-foot-high 
~-..._ sandstone face and visit active excavations; (435) 789- 
Price 2115, www.nps.gov/dino. Visit Utah Field House of 
Hike Cleveland-Lloyd Dinosaur Quarry, the aap History in nearby” Vernal; (435)-789-3799._ 
greatest concentration of Jurassic fossils a 
ever; (435) 636-3600. College of Eastern 
Utah Prehistoric Museum has a life-size 
Utahraptor reconstruction, field trips, | 
lectures; (435) 637-5060. 


Denver 
Denver Museum 
Natural History h 










Grand Junct A 7 

Ultrasaurus, a 90-foot Brachiosaurus, was f coe 

here. Hike past bone beds, or see roaring robotic 
», models at Dinamation’s Dinosaur Discovery 
Museum. (800) 344-3460. 


Morrison gave its|name to - 

the Jurassic age’s| main 

_ bone-bearing rock layer. 
~ Morrison Natural History 

_. Museum; (03) 697-1873. | 

Dinosaur Ridge Visitors 


Just southwest ‘ city, 















Petrified Forest National Patk——— 
Fossilized plant species dot multicolored 
hills, and Triassic creatures (precursors to 
dinosaurs) are on display. Rainbow a - 
( Forest Museum; (520) 524-6228. 


i 
i 
i 







latifah 

Small, fierce Coelophys 
- was uncovered in the s 
landscape painted by 
Georgia O'Keeffe. Ro 
dino hall, join summer digs. 
Ghost Ranch Conference 
Center; (505) CBR OSF: 
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companion to a minimalis 
or any interior, for that matter): 
‘ic, Persian-inspired rug in a rich, 

alette. The Patina Collection 
ital Weavers. Made in : 


lew Zealand wool. 
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Some people add square feet to their house. 


Others, square miles. roof windows and skylights 


For your free Meete Nt Pelle Sa 1-800-283-2831. www.VELUX.com 
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| MAKING A STAND: Sanford Farms in Modesto, California, has been a popular roadside 


stop for visitors—and the friendly neighborhood market for locals—for 27 years. 


Big valley farm stands 


*Now’s the best time to enjoy the produce of California’s 


fertile soil, fresh from the fields 


BY MATTHEW JAFFE 


o often we think of California as 

the ocean. The mountains and the 

desert. Hollywood or the Golden 
Gate. They are unforgettable places. But 
so, too, is the Central Valley, the great 
plain consisting of the Sacramento and 
San Joaquin valleys that extends from 
the edge of the Tehachapis to the waters 
of Shasta Lake, from the foothills of the 
Sierra to the Coast Range. It is perhaps 
the most productive agricultural region 
in the history of mankind. 

That’s a fact that people don’t fully 
appreciate, says Shawn S. Stevenson, a 
Clovis citrus grower and former presi- 
dent of the Fresno County Farm Bu- 
reau; his family first arrived here back in 
the 1840s. “Most Americans are two to 
four generations removed from the 
farm,” he says. “The general public has 
very little idea of what agriculture is 
about. Food is cheap and plentiful. 


Everyone takes it for granted.” 

I’m two generations removed from a 
chicken farm, and may take food pro- 
duction for granted, but not food. In 
fact, with a few days to meander be- 
tween Los Angeles and San Francisco, 
I'm hunting the southern half of the 
Central Valley, the San Joaquin, for qual- 
ity tomatoes, always a summer treat. 

It’s just the kind of trip my father 
would have taken. He often drove 
across the city for a loaf of bread from a 
favorite bakery and loved any excuse for 
getting off the interstate. He also never 
passed up an opportunity to add a 
“slice tomata” to whatever he was eating 
and would rhapsodize about a batch of 
tomatoes he had picked up from some 
farm stand on a vacation years before. 

And be it nature or nurture or some 
combination thereof, I am my father’s 
son. My plan of attack for killer tomatoes 
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COE: experienced. 


Never forgotten. 


The unsurpassed natural 
beauty of Maui. 
The unequaled style ofa 
world-class resort. 
The unrivaled comfort of 
our magnificent suites. 
You deserve more than 
a little indulgence. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 


white sands of Wailea. 


KEA LANI HOTEL 


SULT E Ge VL IL A 


Home of Grand Chefs On Tour. 


For reservations, call your travel planner or 
1-800-882-4100 


ras | : 
Visit our internet page at http://www.kealani.com 





















































Chic in a laid-back 
Hawatian kind of way. 








IHILANI ALOHA PACKAGE: 
Ocean view accommodations for two 
on the west shore of Oahu 
starting at $362 per night 
including a daily $60 dining credit. 
For reservations, tall 800-626-4446 


or visit us at www.ihilani.com. 
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TRAVEL 


is simple. Drive around. Ask around. See 
the small towns, take the backroads, and 
hit those farm stands hard. 


SUMMER IN THE VALLEY 

As I drop down from the Tehachapis, 
it’s hot in the Central Valley. Muggy hot, 
under hazy skies that wash out the hills 
of the Coast Range on the west and the 
Sierra to the east. It’s the dead of sum- 
mer, the doldrums. 

There’s no breeze, and the farmland 
never changes. Generically named 
roads—Avenue 104, Avenue 112, Av- 
enue 120—count their way up from the 
Kern-Tulare county line. The farmland 
pays no heed to such jurisdictions. It 
spreads toward some distant unseen 
point. It can’t go on forever, can it? 

There is a majesty to the valley, and 
farther along, considerable diversity, 
too. You won’t see it from Interstate 5 
or State 99—you have to get out onto 
the two-lane roads. 

Soon I’m in raisin country, and on 
both sides of the road, vines grow thick 
and green, fully leafed out. The farm- 
land feels lush and fertile, with an al- 
most Mediterranean-style romance to it. 

Northeast of Fresno is another kind 
of landscape, one that would feel un- 
mistakably familiar to Southern Califor- 
nians of earlier generations. When de- 
velopment and progress came to 
Southern California, many citrus grow- 


Farmers’ markets 


Here's a pick of the crop of markets that 
are held all over the valley. If you’re 
headed to a town not listed, be sure to 
contact the local chamber of commerce 
to see if the community hosts one. 
Fresno. At Blackstone and Shaw 
avenues; 2-6 p.m. Wed, 6—-noon Sat 
year-round. (559) 222-0182. 
*Hanford. Civic Center Park; 4-7 
P.M. Thu through Sept. (659) 582-9457. 
eMerced. W. Main St., between Martin 
Luther King Way and M St.; 6-9 p.m. Thu 
through Sept. (209) 383-6908. 
*Reedley. G Street, between 10th and 
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ers sold their farms and retreated to the 
foothill country along the valley’s east- 
ern boundary. The dark green of the or- 
ange groves set against the summer 
golden hills brings to mind the citrus 
heartland of Andalusia. 

Unlike oranges, tomatoes don’t rede- 
fine landscapes. You don’t hear refer- 
ences to “Tomato Country” or to the 
“Tomato Empire.” And so my quest 
meets with mixed success: wonderful 
cantaloupes and amazing white nec- 
tarines, but only a few memorable 
tomatoes. 

As I drive through the valley—stop- 
ping to see the murals and shop for an- 
tiques in the picture-perfect farming 
town of Exeter, walking around Reed- 
ley, and catching the farmers’ market in 
the historic town square in Hanford— 
the backseat begins to resemble some 
upholstered horn of plenty. 

I spend nights at minor-league ball- 
parks, grab a shake in Visalia at Mearle’s 
College Drive In, and remind myself 
that it is the journey, not the destina- 
tion, that counts. Process, not produce, 
in this instance. 

Then, in Modesto, my quest suddenly 
seems as if it might bear fruit, and quite 
literally. Someone downtown mentions 
“the tomato place.” Another person at a 
breakfast spot refers to “the tomato 
guys.” They’re out on Roselle Avenue. 

(Continued on page 38B) 





SEAN ARBABI 


11th streets. 4:30-7:30 p.m. Wed 
through Aug. (559) 638-5484. 
°Visalia. At Church and Main streets; 
5-8 p.m. Thu through Sept. At Caldwell 
Ave. and Mooney Blvd.; 8-11:30 A.M. 
Sat year-round. (659) 747-0095. 


create icy TORANI ITALIAN SODAS tuis summer} 


AND BRING A SMILE TO EVERYBODY’S LIPS. COOL ITALIAN SODAS ARE EASY TO MAKE IN A RAINBOW OF LUSCIOUS FLAVORS. | 
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xETTING IT FRESH 
’s getting late and I’m due in San Fran- 
isco tonight. As I head out, Modesto 
ides shotgun. This is an area of new 
ubdivisions, exactly the kind of spread- 
ng urbanization that many people 
vorry could pose a threat to agriculture. 
I pull up to Sanford Farms and there 
re tomatoes. Lots of tomatoes. And not 
ist the bright red ones of my imagin- 
igs. There are yellow and green toma- 
oes. There are red tomatoes with black 
aarkings and amber tomatoes with 
reen stripes. There are hybrids, heir- 
yoms, and big old beefsteaks. And they 
ear names that hint at some exotic, per- 
aps even secret, past: Cherokee Purple, 
lack Prince, and the Arkansas Traveler. 
The tomato guys are two brothers, 
im and Richard Sanford. Their ances- 
ors came to the valley as dust-bowl mi- 
rants in the 1930s and, like many oth- 
rs, got their first jobs picking fruit. 
heir mother, Bessie, opened the farm 
tand in 1972; today, the 9-acre farm is 


i ene 


still very much a family operation. 

The subdivisions have crept within 4 
mile, but Jim isn’t worried. People com- 
muting home stop by the stand, he says. 
Jim even knows of a produce manager 
at a local supermarket who buys most 
of his fruits and vegetables here. 

“I like to think of our stand as these 
people’s fresh neighborhood market,” 
says Jim. “It just amazes me how much 
everyone wants the fresh stuff. Anything 
you pick ripe and sell ripe is different 
from what they find in the store.” 

The Sanfords load me down with 
tomatoes, melons, and peppers. I also 
get a bag of dehydrated tomatoes for 
good measure. I eat them like candy on 
the way to San Francisco, finishing the 
last one on the Bay Bridge. 

Double-parked on Russian Hill, I 
have to make several trips to carry the 
produce into my friends’ apartment. 
Vegetables and fruit spread across the 
kitchen counter. The smell of ripe toma- 
toes fills the air. Dad would be proud. 


= 


Central Valley 
travel planner 


nstead of blasting through the San 

Joaquin Valley on the way to the Sierra or 

Southern California, consider stopping 

along the way for a literal taste of what 

the valley has to offer. Accommodations, 
other than the ones we’ve noted, tend to be 
motel chains; local chambers of commerce 
can provide a list of options. 


Fresno County 
While summer is not blossom season, by fol- 
lowing the 62-mile-long Eastside Blossom 
Trail you'll see county ag lands and several 
farm stands, such as Simonian Farms 
(2629 S. Clovis Ave.; 559/237-2294), which 
displays antique farm equipment. Also en 
route, Reedley’s old-fashioned downtown 
boasts an opera house built in the early 
1800s. Call (559) 638-3548 for information. 
Blossom trail maps and other ag infor- 
mation are available through the Fresno 
County Farm Bureau at (559) 237-0263. 
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Kings County 
Hanford features some grand public build- 
ings (notably the courthouse and the old 
sheriff's office and jail), beautiful neighbor- 
hoods, and China Alley, remnant of the 
original Chinese railroad settlement here. 
China Alley is also home to the landmark 
Imperial Dynasty Restaurant (2 China Al- 
ley; 559/582-0196). Irwin Street Inn (from 
$70; 522 N. Irwin; 559/583-8000) is a 
handsome restored Victorian. For more 
Hanford information, call (559) 582-5024 or 
the event line at (800) 722-1114. 

For more information, contact the Kings 
County Farm Bureau at (559) 584-3557. 


Merced County 

For another side of local agriculture, the 
Hilmar Cheese Visitor Center will let you 
see an old-fashioned cheese operation 
(9001 Lander Ave.; 209/667-6076). If 
you're looking for a steak to balance out all 
that produce, have dinner at the Branding 
Iron Restaurant (640 W. 16th St.; 209/ 
722-1822), a longtime Merced favorite. 


Stanislaus County 

The county farm bureau publishes a guide 
that highlights farmers who sell directly to 
consumers in Stanislaus, Merced, and San 
Joaquin counties. Contact the bureau at 
(209) 522-7278. 

Tomato aficionados will definitely want to 
make a stop at Modesto’s Sanford Farms 
(8248 Roselle Ave.; 209/551-4332). 

For a beer and some pub grub in 
Modesto, drop in at St. Stan’s Micro 
Brewery Restaurant & Pub (821 L St.; 
209/524-4782). 


Tulare County 
The county's nicest agricultural drive is 
along State 65. It passes citrus groves and 
small farm towns. Exeter has several an- 
tiques stores and has undertaken a mural- 
painting program that celebrates the local 
farming tradition. For information, contact 
the Exeter Chamber of Commerce at (559) 
592-2919. 

In Visalia, the Ben Maddox House (from 
$85; 601 N. Encina St.; 800/401-9800) is a 
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To Los Angeles\ \ 


a Stiel, 
BO miles Y Bakersfield 


lovely 1870s home redone as a bed-and- 


breakfast. Don’t miss one of the West’s great 
drive-ins: Mearle’s College Drive In (604 S. || 


Mooney Blvd.; 559/734-4447). @ 





To locate the retailer nearest you, call 1-800-US-STAIN ae vy . 


Walter & Debbie T 
2 coats of Cabot in 


0667 DUNE URAY 
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1999 IDEA HOUSE TEAM 
Developer/Builder: The O’Brien Group 


Architect: Frank Stolz, South Coast Architects 


Landscape Architect: Jim Ripley, 
Ripley Design Group 


Interior Designer: Ann Jones Interiors 


1999 IDEA HOUSE SPONSORS 
Ace Hardware 
Acura 
California Closets 
Canac 
Casablanca Fans 
Corian 
FTD 
GE Appliances 
Hewlett-Packard 
HomeBase 
Hot Spring® Spas 
James Hardie 
Karastan 
Kohler Co. 
Lennox Industries 
Mervyns 
Pacific Coast Feather Co. 
Pella Corporation 
Pickering Flooring 
Pier 1 
Safeway 
Supersoil® Brand 
Target 
Trex® Easy Care Decking™ 
Velux-America, Inc. 
Weber Grills 
PROCEEDS FROM THE IDEA HOUSE WILL BENEFIT COMMUNITY IMPACT. 


IF YOU ARE INTERESTED IN VOLUNTEERING AT THE IDEA HOUSE, PLEASE 
CALL COMMUNITY IMPACT AT 650/965-0242. 


Reed aie RL Ned AS Css ota 5 er ae 


Visit Suimset's | 
ranch house of the new millennium! 


Come see dozens of ideas and innovative products | 


at Sunset’s Idea House, located at Oak Valley in 
Cupertino, California. 


Saturdays & Sundays 
June 26—October 10 


Nh “oR 3 
PALO ALTO NASH Gay gs 
10 a.m.—5 E at 





Thursdays & Fridays 
July 1-July 30 
10 a.m.—4 p.m. 





MoO 
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Location a _ 

22179 Hammond Way , | 
Cupertino, CA ‘ 


General Admission aso 
$8 per person 


Os 


Grisso BP ipa, 


=qnia TUHLO! 


$1 off General Admission for Seniors 


Call 1-800-786-7375 


for confirmation of Idea House dates and hours. 
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THE MAGAZINE OF WESTERN LIVING 
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SORT AT SQUAW CREEK 
QUAW VALLEY, CALIFORNIA 






















































A conclusion to the summer, an appetiz- 
er for the holidays. One of the west | 
coast’s premier culinary events. This 
year’s festival at the four-diamond Resort | 
at Squaw Creek will include: 


Chef Maria Helm, 

Plumpjack Cafe, San Francisco 

Bob Blumer, 

“The Surreal Gourmet”, TV Food Network 
Chef Lars Kronmark, 

Culinary Institute of America, Greystone 
Jennifer Bushman, 

Nothing To It Cooking Center, Reno 
Sharon Tyler-Herbst, || 
Author of “The Food Lovers Companion” | 





A culinary competition among 30 of the 
area’s premier chefs, a mouthwatering, | 
tempting gourmet marketplace, special | 
reserve wine tastings, plus a full menu of |} 
seminars and cooking demonstrations. | 
Don’t miss this exceptional annual event. 


For lodging, information and tickets 
800.824.6348 or 530.581.6900 
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RIDING HIGH at Alisal Guest Ranch and Resort in Solvang. 


Saddle up in Santa Barbara 


With guest ranches, trail rides, and a fiesta, Santa Barbara 


County is heaven for horses and people who love them 


BY MATTHEW JAFFE 


e spur our horses up a ridge 
above the Alisal Guest Ranch 
and Resort, in the Santa 
Ynez Valley north of Santa Barbara. Be- 
low us, white horse fences straight out 
of Kentucky bluegrass country run 
alongside two-lane roads with cham- 
pion Arabians grazing in the fields. 

Welcome to one of the West’s great 
horse regions. As famous as Santa Bar- 
bara County is for its beaches, its wines, 
and its enviable Mediterranean mood, it 
is also home to one of the West’s most 
venerable equestrian traditions. 

Stagecoaches running between Santa 
Barbara and Los Olivos once rumbled 
through the San Marcos Pass, just north 
of the Alisal, until they finally gave way 
to the railroad. Many people think the 
Californio legend of Zorro was born of 
the exploits of a bandit who rode these 
rugged lands in the mid-19th century. 
The Alisal itself has been a working cat- 
tle ranch since its lands were acquired 
by Raimundo Carrillo as part of an 1843 
land grant. 

Today, the tradition continues. Near 
Solvang, renowned horse trainer Monty 
Roberts works with world-class thor- 
oughbreds on his landmark Flag Is Up 
Farms. Roberts says what distinguishes 


the area is its equestrian diversity. “If 


BI SUNSET 


you go to an Arabian person, they'll say 
this is an Arabian area. If it’s a cutting- 
horse person, they'll say it’s a cutting- 
horse area. There’s a mix of disciplines 
and interests here.” 

That’s certainly true, as you see when 
you drive those loping Santa Ynez Valley 
roads. Four valley ranches raise cham- 
pion Icelandic horses, and travelers can 
see miniature horses along Alamo Pin- 
tado Road. 

But it’s in Santa Barbara itself where 
the county’s equine tradition reaches its 
peak each August during Old Spanish 
Days Fiesta—which celebrates its 75th 
anniversary this year. For many, the fi- 
esta is just an excuse to party. But for 
others it’s a time to honor family ties to 
the area and show off some of the most 
beautiful horses you’ll ever see, decked 
out with silver-trimmed saddles and rid- 
ers dressed as vaqueros. 

The procession, El Desfile Historico, is 
the largest equestrian parade in the 
country, filled with Peruvian Pasos and 
Andalusians, Percheron-Morgans and 
pa!ominos, polo ponies and draft horses. 
The horses canter along the waterfront 
and past the boutiques of State Street. 
And on this day at least, Santa Barbara, 
the sophisticated beach city, becomes the 
biggest horse town in the world. 


Santa Barbara horse 
country travel planner 


Fe general visitor information, contact ' 
the Santa Barbara Conference and 
Visitors Bureau at (800) 676-1266. 

Area code is 805 unless noted. 


Old Spanish Days, Santa Bar j 
bara. Fiesta ‘99 runs August 4-8 @ 
Events include rodeos, markets, a chil- B. 
dren’s parade, and a mariachi festival. | 


EI Desfile Historico starts at noon August | i 


6 at Cabrillo Blvd. and Castillo St., then § 
proceeds west on State St. For informa- | 
tion, call 962-8101 or visit www. 
oldspanishdays-fiesta.org. : 


Guest ranches 

and riding stables 

Alisal Guest Ranch and Resort, 
Solvang. One of the West's best dude jf. 


ranches, the Alisal features activities from 
trail rides to fly-fishing and golf. From § 


$355, 1054 Alisal Rd.; (800) 425-4725. 
Circle Bar B Guest Ranch, Santa §, 


Barbara. Twenty miles west of Santa #5. 


Barbara, this small, charming ranch is — 
open for day rides and overnight stays. | 
Rides $25 for 1'/2 hours; rooms from 
$186. 1800 Refugio Rd.; 968-1113. | 


Rancho Oso Stables & Guest [it 


Ranch, Santa Barbara. Rancho Oso 


offers trail rides or overnight stays in cov- @ 


ered wagons or bunkhouselike cabins. — 
Trail rides $22 an hour; cabins from $46, 
covered wagons from $27. 3750 Par- 
adise Rd; 683-5110 for rides, 683-5686 

for overnight reservations. ; 


Museums 


Carriage and Western Arts Mu- #% 


seum of Santa Barbara. Many of 
the carriages and wagons used in the Old | 
Spanish Days parade come from this mu- | 


seum, which also displays historic sad- § 


dies. 8-3:30 Mon-Fri, 1-4 Sun; admis- 
sion by donation. 129 Castillo; 962-2353. 
Parks-Janeway Carriage House, 
Santa Ynez. Check out vintage 




























addlies, as well as stagecoaches and 
~parriages. 12-4 Tue-Sun; free. 3596 Sa- 
“Bhunto St.; 688-7889. 


Strap on the ol’ feed bag 

old Spring Tavern, Santa Bar- 
bara. Stagecoaches once stopped at 
Hhis mountain tavern in San Marcos 
ass; today’s travelers enjoy the rustic 
atmosphere and savory wild game 
dinner specialties. 5995 Stagecoach Rd.; 
967-0066. 

attei’s Tavern, Los Olivos. Built in 
886, this former stagecoach stop is one 
of the area’s most popular restaurants. 
"92350 Railway Ave.; 688-4820. 

(Other trailside stops 

Flag Is Up Farms, Santa Ynez. 
Monty Roberts’s horse farm is open daily 
for free self-guided tours. The farm also 
conducts multiday clinics that teach 
Roberts's “join-up” horse-training tech- 
nique. 907 E. State 246; (888) 826-6689. 
Jledlick’s Saddlery, Los Olivos. 
Large selection of Western apparel and 
Briding equipment. 2883 Grand Ave.; 
OB 688-2626. @ 


EL DESFILE HISTORICO parades 
‘| through Santa Barbara August 6. 


AUGUST 1999 


Poets] THESE RICH ADOBE WALLS 
THAT RADIATE A NATURAL WARMTH. 


It's the smiles, genuine hospitality and 
southwestern charm. Just a few of the 
reasons why guests have been returning 
to this legendary resort for nearly 70 
years. Other reasons may be our three 
championship golf courses, two of which 


were designed by Robert Trent Jones, Sr., 
our professional caddie program, the variety 
of golf packages, lagoon-like pools, tennis, 
award-winning restaurants. To reserve your 
place inside these adobe walls, please call 
your travel expert or 1-800-371-0698. 


THE WIGWAM RESORT 
‘ Authentic Arizona” 


www.wigwamresort.com @ 25 minutes west of Phoenix Sky Harbor Airport 


ls your home a reflection of you? 


Decorate with all your senses. Take a color test. Learn 

nm how your choice of décor can affect your emotions. Or 
flip through pages of inspiring photos. It’s all in our free } 

_ booklet. Use the form below, visit www.corian.com/info 
or call 1-800-986-6444 ext. 174. 


HOME \ 
as SEE 
pression 


ex! 
ook of sei cone 
The = Name 


Address 


State 


Are you: [JRemodeling? 


City = 


Zip Phone 


How soon will yoube [] <3 months [7-12 months 


DO Building a new home? starting your project? [] 4-6months ( notsure 
Send to: DuPont Corian”, PO. Box 308, Mount Olive, NJ, 07828 
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Lae 
Odds of a teenage girl having 
a low-paying pizzeria job. 
v 
Ee 
Odds of her landing a movie role 
as a teenage girl with a low-paying 
| eSan MLL 
v 


1 in 34,154,500: 
Odds of her going on to become one of the 


ae highest paid actresses in history. 





NEW BIOGRAPHY SERIES! 
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The process starts simply enough: the gentle 
caress of trade winds on your skin, the intoxicat- 
ing fragrance of welcoming floral leis draped over 
your shoulders. Soon, you’re hiking through a 
rain forest, sampling wild lilikoi (passion fruit) 
whose tart sweetness infuses your palate with 
new taste sensations. You find the stroke pro- 
pelling your kayak softens to glide in synch with 











Paradise 
ina Botfle 


When you’reshack.otshome, 

fm creaming of hiking lush tropical 
m. trails and sampling fruits fresh off 
the vine, try Mauna Lo’i’s answer in 
o bottle. Each paldfe-pleasing Mauna Lo’ juice drink—Island Guava, } 
Paradise Passion, or Mango Mongo—is made‘from guava’ grown’ at the! 
Guava Kai Plantation on the island of Kauai, where nearly 500 acres of quaval 
groves produce their-bounty in. the shadow of Namahana Mountain. Some } 













dolphins that magically appear as your escorts. 
And your sheer delight as your golf ball arcs over 
a lava-edged emerald course is almost reverential. 
The moon streaks the sea with silver as the 
ancient chants of Hawaii’s people reverberate 
within your soul, connecting with something pri- 
mal you lost touch with long ago. 

More than just a destination and more than 
our nation’s fiftieth state, Hawaii is the State of 
Aloha where the magic impresses the first-time 
visitor as powerfully as it invigorates those who 
retum year after year. 


rtetive redueatures 


Paradise abounds with exciting possibilities: 
Do you submerge yourself in the cool watery 
world of gentle sea turtles and rainbow-colored 
reef fish, or descend on horseback into the stark 
lunar landscape of a dormant volcanic crater? The 
choices have always been alluring—for Hawaii is 
one of nature’s showstoppers—but the options 
for exploring Hawaii’s most unique and remote 
treasures increase each year. 

Take the small, quiet northwest comer of the 
Big Island’s Kona Kohala Coast. While hikers and 
backpackers have long explored the wonders of 
Pololu Valley, today those who are less adventur- 
ous can discover its secrets. You can mule nde 
into the lush sacred valley, hike to a shimmering 
waterfall, or kayak down the Kohala Ditch, a cen- 
tury-old irrigation flume built to transport water 
to the sugar fields that once drove the local economy. 

In the evening, dive with manta rays in an illuminated patch 
of sea. Or do some stargazing at the Onizuka Information 

Station on Mauna 


Kea, the same 
volcanic peak 
that offers its 


snowy mantle to 
sunseeking 
skiers in winter. 
Here in the 
world’s billfish 


capital, book a 











potassium, and other nutrients. Mixed with tropical fruits includ= 
ing mango and passion fruitMauna La’i guava juices are 
bursting withthe/exotic taste of the islands. Try 
some in @ tall chilled glass over ice! 


half- or full-day charter boat for deep-sea fishing, or simply sample 
shoreline fishing from an outrigger canoe. Horseback riders can 
circle the rim of Waipio Valley, ride through the taro-patched, 
stream-crossed valley floor, or ride the cool upcountry range at 
Parker Ranch, center of paniolo (Hawaiian cowboy) culture on the 
Big Island. 

Molokai Ranch offers a more secluded setting for families, hon- 
eymooners, or friends to live out a paniolo fantasy on the Friendly 
Isle. One of Hawaii’s most innovative vacation opportunities, 
Molokai Ranch is staffed by locals who can rope a cow, dance a 
hula, pulehu (barbecue) some ribs, and read layers of meaning in 
ancient stone ruins, all the while encircling you with the warmth 
of their aloha. You'll sleep in stylish tentalows, tented cottages 


100 inches of rainfall a year nurture theqrowth of the quava, a fruitithicite. | 
contains more Vitamin C than orangespalong with lots of Vitamin Aya 


Sun Stat/Stock Photos Hawaii (windsurfer); Franco Salm 
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Proof That Paradise Can Be Bottled. 


At the northernmost point of the Hawaiian islands, on the slope 


of an ancient volcano, you'll find Mauna La’i Orchards. It is 





here that wind, rain and sun conspire to create the exotic fruits we 


Aloha from blend into every one of our tropical juice drinks — Island Guava® 


Mauna La’ Orchards . . F 
; iMango-Mango!® and Paradise Passion® 





Never any artificial flavori ngs or preservatives. 


@® Just 100% vitamin C. 100% delicious. 
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built on platforms with their own indoor/outdoor solar-heated 
shower, and eat hearty meals in open-air pavilions cooled by 
trade winds. Thus fortified, exercise your equestrian skills with 
riding, roping, and roundups, kayak to ancient fishponds, or 
mountain bike along red-dirt trails framed by turquoise seas. 
On history-rich yet forward-looking Maui, it’s no surprise 
that one of the newest eco-adventures is a hike into the past, to 
lush Kahakuloa Valley where a rural Hawaiian community farms 
taro and observes time-honored traditions. Some of the island’s 
best golf courses have also gone green—ecologically speaking. 
Kapalua Resort’s fifty-four championship fairways on west Maui 
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Just a simple trip up the Huleia, Hanalei, or Wailua Rivers, pad- 















are Audubon-certified sanctu- 
aries for island birds, while the 
eighteen-hole Wailea Gold 
Course across the island is 
planted with indigenous grass- 
es surrounding prehistoric 
lava rock walls. 

Driving the Hana Highway 
on Maui becomes a magical 
mystery tour along a road 
lined with ginger and straw- 





berry guava, spanning 
fifty-four one-lane bridges 
past waterfalls that beck- 
on bathers to cool off in 
their lava-rock pools. It’s 
no surprise that the 
annual Hana Relay run 
here in September is one 
of the world’s most 
enchanting foot races. 

Romance is in the 
Maui breeze, hugging the 
10,000-foot Haleakala to 
ward off the predawn 
chill, waiting for sunrise 
to warm the crater and 
turn its sliding sands and 
cinder cones from night- 
time black to the rich 
copper and umber tones 
of daylight. It’s also in 
the dewy sparkle of the 
Pink Mink proteas grow- 
ing on the rich volcanic 
slopes, and in the waters that draw humpback whales November 
through May each year to mate and bear their young. On the 
island that was once a whaling capital, the whale is now celebrat- 
ed, studied, and protected. 

Kauai has movie-set beaches—some remote, others easily 
accessible—brooding sea caves, a seabird sanctuary, verdant val- 
leys dripping with waterfalls, and plenty of double rainbows to 
overwhelm the senses. And anyone who can paddle a kayak can 
find their way to what is surely Eden on their own or with a guide. 















: ~ Schrichte/Stock Photos’ = 
Debra Behr/Photo Resource Hawaii (kayaking on Wailua River) 





dling solo or in tandem with a partner, will get you there, along a 
shoreline tangle of vegetation alive with birdsong, blossoms, and 
filtered rays of sunlight. 
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When it comes to Hawaii, we go way back. After crossing the Pacific to paradise __ 
over 50 years ago, today we’ve expanded our service to offer over 119 flights a. 
week. We're continually blazing new trails—as the only airline with nonstop STN ean | 
to all four major islands including the Big Island of Hawaii, Maui, Oahu and .S, | 
beautiful Kauai. And now, featuring authentic Hawaiian cuisine from Sam Choy, the 
Islands’ leading chef, your flight will be filled with gracious aloha service en: route to. 
all the favorite Hawaiian hot spots. Along with our alliance partner, aVelalc8 PST 


service to all ends of Hawaii msi 
i i ie oe oe RISING ay 


| ae will keep you pleasantly active. | | 
www.ual.com. — 





Visitors & Convention Bureau 
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Waikiki to run the satisfying five-mile Diamond 
Head circuit or join a free tai chi class on 
weekday mornings. 
Oahu’s north shore beaches are 
legendary for winter surfing, while 
Waikiki’s calm surf and mellow 
beach boys make it the perfect 
place for surf lessons or an out- 
rigger canoe ride. Kailua Beach 
on the windward side is a mecca 
for windsurfers, with ideal condi- 
tions for beginners and the experi- 
enced; its powdery sands are also a 
launching pad for kayakers heading for 
the Mokulua Islands, twin bird sanctuaries 
about a mile offshore. 


Y ly D fe oe 

Hawaii, always a feast for the senses, offers 
cuisine that gives new meaning to the word tan- 
talizing. The art of food in Hawaii has unfolded 
like the petals of a hibiscus blossom, with the 
bounty celebrated in festivals and prepared by 
chefs of international renown. Island chefs are 
creating chefs d’oeuvres, or masterpieces, in a 
destination where fine restaurants once featured 
frozen mahi mahi as the daily seafood special. 
Today’s chefs are using fresh ingredients grown 
or raised on Hawaii’s small boutique farms, in 
resort hotel gardens, and in aquaculture ponds. 

Eating well in Hawaii has always meant a 
delicious sampling of wild fruits. With moun- 
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At Home 
in Hawaii with Aston 


Aston condominiums have become synonymous withthe family 
vacation because they offer great value along with all the comforts of 
home and then some, such as gardens, pools, and jacuzzis, at many of the 
30 condominium resorts and hotels on the four major Hawaiian islands. Yet with 


Ann 


Angling for fresh-water bass is a quiet catch-and-release activity 


in south shore reservoirs around Poipu Beach. Prefer to swim with 





the fish? Two of Kauai’s best caves for diving, General Store and choices ranging from luxury high-tise’suites overlooking Woikiki Beach to low-tise 
Sheraton Caves, are nearby, while a new dive-boat option takes manicured complexes on the neighbor islands, Aston is also a fop choice among 
adventurers to the waters off the private island of Niihau. savy seniors, couples, and even business travelers seeking value and variety. 
And don’t overlook the island of Oahu’s natural beauty, unless Special promotions through December-22, 1999, welcome each of these 
it’s from the top of the lush spine of ridges that form the island’s groups of travelers. Couples, for example, can enjoy. breakfast in bed or a moon: 


backbone. Within minutes of Waikiki you’ll find sublime hikes on it cruise. Island hoppers cam recelve 25 percent off rack (Standard) rates for 
stays of seven consecutive nights or-longer at any combination of Aston 
properties in Hawaii: Or‘askaboutthe ASTONishing Triple Deal, which 
offers a fifth night free and other discounts at participating 
Aston properties. Call 800-92-ASTON (800-922- 
7866) or visit the Web site at www.aston- 
hotels.com. 


Mount Tantalus. The Makiki Loop Trai’. an idyllic family hike, 
sses a ginger-lined stream abundant wi 1 avocados, guava, and 

1, while Manoa Cliffs enters the mysterious domain of a forest, 

tall bamboos clack and creak as they sway in the wind. 

can join locals at sunset in Kapiolani Park at the edge of 
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| After being voted Hawaii's best value from 1991-1998, 
we decided to let our competitors see what one of these looks like. 


In the largest syndicated travel survey in the U.S. (D.K. Shifflet & Assoc.), travelers voted Aston to 
be Hawaii's best lodging value for the entire eight year period from 1991-1998. Aston condominium 


suites give guests almost double the space of an average hotel room, for about the same price. No wonder 
we keep winning. See your travel agent or call 800-92-ASTON (922-7866) www.aston-hotels.com 





ASTON 


Hotels & Resorts 
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tain apples, rose apples, and star fruit, visitors can dis- 
cover much beyond the familiar coconut and pineap- 
ple. But also consider the bright yellow guava and 
lilikoi that line countless trails in summer, the del- 


icate red thimbleberry that looks and tastes like 
a lighter shade of raspberry, the strawberry 
guava that might be mistaken at first glance 
for a cherry. Creamy, nutty-tasting avocados 
grow large enough to be a meal; lychee, sweet 
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flowers emerge from the fertile 
volcanic soil; shrimp, 
prawns, and lobster, as 
well as fish and sea veg- 
etables, are raised in 
aquaculture ponds. 
The focus of 
Hawaii’s new cui- 
sine is not only on 


) Say Yes to a 
Free Night's Stay 


Quitigger’is putting the spotlight on fun aswell as value—includ- 
ing fee nights—for guestssbooking a minimum five-night’stay in 1999 
thrdugh ifsBig Kahuna Hawaii Vacations program. Guests receive a FunPak 
with, T-shirts, a Hawoiianemusic CD, and dining and shopping discounts at check- 
in The free night is offered-whenstravelets stay a minimum five nights on Kauai, the 
Big {sland, and at the Maui.tldorado Resort on Maui, or six nights at participating 
Waikiki hotels, of seven nights at the Palms atWailea and Napili Shores resort con- 


and moist, exude a subtle perfume. Small but 
wildly flavorful bananas—red Tahitian, 
Chinese, bluefields, and apple bananas—put 
the regular yellow bananas we buy at home to 
shame. Even the varieties of mango and papaya 
are revealing. Once you breakfast on the crimson- 
hued fruit of a fully ripened Sunrise papaya, there’s 
no going back. Yet aside from home cooking, the uses of 

all these wondrous fruits were once limited to such local 
recipes as mango chutney, guava and mango breads, and guava 
and lilikoi chiffon pies. 

Then a culinary revolution, underway by the mid-1980s, led 
12 visionary chefs to join together in 1991 to create Hawaii 
Regional Cuisine (HRC). A blend of flavors and techniques from 
the Pacific Rim, California, and Europe using the local bounty 
of the islands, HRC generated a demand for locally grown prod- 
ucts now supplied by burgeoning cottage industries in agricul- 
ture and aquaculture throughout the islands. That’s why 
today’s menus feature creamy goat cheese from Puna, sweet 
corn from Kula, herbs from Hana, escargots from Waipio Valley, 
macadamia nut oils, Hawaiian vintage chocolate, and, of 
course, Kona coffee. Tender baby lettuces, basils, and edible 


dominiums on Maui. 
The free fight brings Big Kahuna rates for.1999 to as low as $440 to $480 
for six nights’ accommodations for two people at the Outrigger West Hotel in 
Waikiki. Couples wishing to énjoy five nights can stay at the Outrigger Kauai 
Beach beginning at$576/ at the Kiahuna Plantation Resort for $608, 
or at the Big Island’s Kanalon at Kona condominium beginning at 
$768. A seven-night package at the Palms at Wailea 
starts at $984. Call 1-800-OUTRIGGER (688- 























serving fresh island 

fish but also on 
introducing _ lesser- 
known and more 
abundant species. For 
a lively early-morning 
look at the art of fish-pur- 
veying, visit a fish auction in 
either Honolulu (at 5:30 a.m, pre- 
sented by United Fishing) or Hilo (at 

7:30 a.m., presented by Suisan Co.). Or seek out the 

fish lovers’ answer to wine tasting: iit 
the Vertical Fish Tasting, a multi- 7 
sensory tour of a dozen of 
fresh fish types. 
Progressing from delicate to 
robust flavors, you'll sample 
Hawaii’s well-known ono 3 
(wahoo), ahi (yellowfin or j 
bigeye tuna) and opakapa- ‘ 
ka (crimson snapper) and 4 
discover the less familiar @ 


7444) for more details. 


Hawaii's 























delights 
of opah (moontfish), 
monchong (sickle pomfret), and 
hebi (spearfish). 

Hawaii’s extraordinary food and wine 
events provide more evidence of Hawaii’s 
evolution as an important culinary desti- 
nation. Consider Cuisines of the Sun at 
Mauna Lani Bay Hotel and the Kapalua 
Resort’s Wine and Food Symposium 
(both held each July), the Big Island 
Bounty at Orchid at Mauna Lani each 
September, and the Winter Wine Escape 






OUTRIGGER WAIKIKI 
ON THE BEACH 
BiG KAHUNA VACATION PACKAGES 
6TH NIGHT FREE 
From °149 Per NicuT 


Includes Big Kahuna Bucks, 
hundreds of dollars in dining and 
shopping discounts, Hawaiian 
CD, T-shirt, and more. 


Pe oenme Of Exubevramnece. 


Wiggle your toes in the sands of the world’s most romantic beach and experience the 
island hospitality that sets Outrigger apart. Our exclusive Voyagers Club™ pampers 
you with special privileges and superb service. Or choose a deluxe oceanfront guest room 
with private balcony. Dining is deliciously casual at the legendary Duke's Canoe Club. 
And when the sun sets beyond Diamond Head, Waikiki lights up with mesmerizing 
shows and international shopping. For a lifetime of memories, call any travel agent or 
1-800-OUTRIGGER (688-7444) 

and ask for booking code: BK. 

www.outrigger.com 


Rate based on standard room, single or double occupancy, valid 4/1-6/30/99 and 9/1-12/18/99, slightly higher at other times. 
Big Kahuna packages based on a minimum 5-night stay. Subject to change. Restrictions apply. Taxes not included. Big Kahuna ee have no ory et em 


no change is given, and no refunds are allowed. 
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at the Hapuna Beach Prince Hotel each 
November as well as the Grand Chefs on 
Tour held several times a year at the Kea 
Lani Hotel. These festivals are just a sam- 
pling of the many events bringing the 
exploration of Hawaii’s food and wine to 
new heights. 


[he perfumed flower lei of wel- 
come, the lilting vowel-rich 
Hawaiian alphabet, the 
voice that soars in 
falsetto, the sensu- 
ous sigh of slack 
key guitar, the 


gentle strum of cn 
ukuleles, and ie a mongithe 





hula both mod- atgest dormant V Co 4 me a a Jamie Wellner/Photo Resource Hi) 
em and _ kahiko a renaissance that has permeated every aspect of island life | 
(ancient) — esi at peop in the last quarter century, visitors now have a deeper A 
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: topics as celestial navigation and Hawaiian medicinal herbs, 

sometimes taught by kupuna (respected elders). Visitors take 

guided walks to explore caves, ancient fishponds, and fields of 
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petroglyphs where stick figures carved into lava portray ancient Each island has its own art scene, from the sophisticated gal- 
warriors, turtles, and sailing ships. Even spa treatments can take leries of Honolulu and Lahaina to the tiny upcountry commu- 
you to another dimension: Ask for the lomi nities where artists live and work. On the Big Island, don’t miss 
lomi, a traditional Hawaiian healing mas- the exquisitely handcrafted works on display at the Volcano 
sage technique with long, flowing Hawaii's Rich Art Center. Here at the site of one of the world’s most 
hula-like strokes. ‘ active volcanoes, you'll often find lava turned into 
On Oahu, kids can join local Past on Display works of art and craft. In Holualoa, still a thriving 
keiki (children) in a reef walk Guests af the Kavi Marriott Resort and BeacheClub will feel area for coffee-bean farming, the former pool hall 
offered by the Waikiki 0 link to Hawaii's past through the hotel's Hawaitan Art ond is the town’s most serene gallery, Studio 7, dis- 


Aquarium, or spread a picnic Antitoct project. While enjoying: the range of resort amenities, 
incliding Hawaii's* largest swimming pool, guests can examine 
shark tooth weapons,<cncient hula instruments and drums, and “AA AREY 
kapa’cloth made in Hawaii more than a hundred years ago, all on eS vere ——_ 
‘ display throughout the hotel’s common areas. The project was a 
in Town. They can 8° ae awarded o Certificate of Merit for‘ts-efforts to perpetuate 
tive at the Children’s Discovery Hawajian-culture. For more information about the 
Center and the Bishop Museum in Kauai Marriott’ ond its quest programs and 
Honolulu, or check out the new amenities, call 800-220-2925. 
North Shore Surf and Cultural Museum. 

On other islands, the new indoor/outdoor 
Maui Ocean Center in Maalaea takes families on a tour of corals 
and fish found in Hawaiian waters, while the new Pacific Tsunami 
Museum in Hilo lets them imagine the impact of the enormous 
1946 tidal wave that engulfed Hilo. 


at the Honolulu Zoo for 
Wednesday night summer 
concerts at the Wildest Show 










STONE Expevience alll the velax- 
ee Package! ation and adAventuve of 
the Gavden Island at 


the Kauai Mawviott Resort 
oa 2S 


: Enjoy voom and breakfast 
Pey Night! 





fov two from just 
$265 per night, ana the Fifth night 
is Pree! See your travel agent KAUAI 


Martriott 


S call 1-800-220-2728. RESORT & BEACH CLUB 
NORTE Discover the Maui Mawiot, 
aekiaazacee ° beautiful Ka'anapali 
Beach. With ouv Maui Grails 
Bag Package, youll enjoy a 


om 219 


voom and your choice of 





— Pey Night! 
_- sad aveutal cay ov ama 
: ;. aS daily breakfast for two! See eeu 
Wonts To, meet Za your travel agent ov call MAUI tt 
humunhumunkunnkucpuctor Biahialide Marriott 


Pace to Lace. 


When you’ve comfovtable 
you com Ao anything?” 


Rates ave plus tax, subject to availability, and may change without notice. 
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CALENDAR OF EVENTS 


Autumn abounds with opportunities to experience the essence of 
Hawaii. Be sure to include some of the following events in your 
Hawaii travel plans! 





AUGUST 


6-8 Tahiti Fete (Kauai) 

Kukui Grove Park & Pavilion, Lihue 808-821-0098 
Group and solo Tahitian dance and drumming 
competition with performances by dancers from 
Papeete, Tahiti. Demonstrations, sales of 
Tahitian and Hawaiian arts and crafts. 


7-21 Hawaiian International Billfish 
Tournament (Big Island) 

Kona Coast 808-326-7820 

Teams from around the world compete in this 
Olympics of big game sport fishing. 


15 Bankoh Ki Hoalu (Oahu) 
Ala Moana Beach Park, McCoy Pavilion 808-239-4336 
Hawaii's premier slack key musicians will perform at this free concert. 





Saaeaviig co C 


10-19 Aloha Festivals 

Various locations 808-589-1771 

This statewide multicultural event showcases Hawaii’s music, dance, 
history, and culture. Various events take place on all major islands. 
Oahu events include the Opening 
Ceremony, Downtown Hoolaulea, 
Floral Parade, Waikiki Hoolaulea, 
and the Royal Ball. 


11-12 A Taste of Lahaina (Maui) 
Lahaina Center 808-667-9175 
Cooking demonstrations, wine 
tasting, entertainment, kids’ zone. 





17-25 Mokihana Festival (Kauai) 

Island-wide 808-822-2166 

The festival spotlights Kauai’s cultural and artistic community. 
Major events include composers’ contest and concert, lei contest, 
folk art workshops, Hawaiian language night. 


For more information on The State of Aloha, contact... 


Hawaii Visitors & Big island Visitors Kauai Visitors Bureau 
‘onvention Bureau Bureau 800-262-1400 
. GOHAWAIL 800-648-2441 


vy gohawaii.com 


www.bigisland.org 














www. kauaivisitorsbureau.org 






















SPECIAL ADVERTISING SECTION 


OCTOBER 


16 5th Annual Princess Kaiulani Keiki Hula (Oahu) 

Sheraton Princess Kaiulani Hotel, Ainahau Showroom 

808-922-5811 

In honor of Hawaii’s most beloved princess, children ages 5-12 from 
halau (hula schools) around the island come to perform in this 
annual event. Admission is free; program starts at 10:00 a.m. 


21-24 EMC? Kaanapali Classic Senior PGA Tour Golf 
Tournament (Maui) 

Kaanapali North Golf Course 808-661-3271 

Senior PGA Tour golfers compete in 36-hole tournament. 


30-Nov. 5 Endeavour Visits Kona (Big Island) 
808-329-9333 

Endeavor, the replica of Captain James Cook’s ship, visits 
Kealakekua Bay and Kona. Daily tours. 


31 Halloween in Lahaina (Maui) 
Front Street, Lahaina 808-667-9175 
Costumed fun for everyone; dubbed “Mardi Gras of the Pacific.” 


NOVEMBER 


6-13 Kona Coffee Cultural Festival (Big Island) 
Kailua-Kona 808-326-7820 
Hawaii’s oldest food fest features over 30 events. 


13 Hawaiian Super Prix (Oahu) 

Barbers Point 808-550-0955 
Hailed as “the Super Bowl of auto racing,” the first Hawaiian Super 
Prix is a two-part race that will bestow an unprecedented $5 million | 
to the winner from an equally historic $10 million race purse. i 


15-17 PGA Grand Slam of Golf 
(Kauai) i 
Poipu Bay Resort Golf Course 
808-742-1234 

The winners of the four m: 
championship toumam 
36 holes of match play. — 


Stock Photos Hawaii (pineapple 
Photos Hawaii (canoe race); 


Maui Visitors Bureau ; 
800-525- oe 284) 





SPECIAL ADVERTISING SECTION 


playing contemporary 


Fine Cuisine, Golf, fine art. sunset at a seaside resort on 
d uy | h” f D In Makawao, any island is a quintessen- 
and p ash ofa ved in upcountry tial Hawaii experience. 
Foodies/gather at the Hopun@Beach’Prince holehon Kaugetch * ~=Maui, where Torches are lit, trade 
November for the Winter Wine Escape, one of Hawaii's premier food paniolo tradi- winds blow, waves 
Gnd Wine events, dnd the Som Ghoy Poke Festival, Gcelebrotionofthe = tions are still | break, and voices 
Dopulcr Hawalionimarinated seaioad dish. Golfers play the environmen =. e]ebrated blend in achingly 
folly ftiendly Hapuna Golf Course, designed by Amold Palmer and Ede, .. ah ~ eer otes: 
or the neighboring Mauna Kea Golf Course, ranked among America’s 100 Samual” july (aa eS ee 
| gteotesticourses. The Mauna Ked Resorf's-"Splash" package offersa =” ) fl ee 
$100.credit per room per day foward.ony charge made at either 4th parade Ree OEE ned 
hotel, including-those for golf, tennis, onsite food and bever- and rodeo, and graceful, uni- 
ages, spa use, massages, and-other activities and ameni- numerous gal- tying all these ele- 
ties. Call 8Q0-882-6060™or visit www.mau- leries show off ments into the 


local artists’ work, 
including the historic 
Hui Noeau Visual Arts Center. 
| Down on the coast, Lahaina’s Friday art nights are now an insti- 
tution, with some galleries offering wine and hors d’oeuvres to 
» browsers. And on Kauai, the tiny plantation town of Hanapepe is 
| finding renewal in art and healthful eateries, with new Friday art 
nights hosted by galleries along the small main street. 


ever-vital rhythm 
of the islands. 


nokearesort.com. 


- 


Vagnificentbeaches. Championship yoit. Exquisite dining, And a 

100 ae aaron credit to enjoy thall Our SYREN MULE meludes 

in OCCGN VICLU room at The Westin Hapuna Beach Prince Hotel, ora beach front 
foon at The Westin Mauna Kea Beach Hotel, plus ML TGR 
Mauna Kea Resort. Call your travel consultant or 1-800. WESTIN: 1, 


TRU MILLE CC eR Cor MS MMLC MICS) MMOS H LS emeeN TLE) mM COM ATIAI OMAR TOM Cee eMC CO eee We 


VESTIN RESORTS HAWAII OAHU © MAUI « RIG LES LAND 


Watching hula danced at 















TTA ed A e i ; - 
Haruna Beach Pring i 


www, hapurabeact ee 
i 4 Pee 


ve’ 


a eee 
MAUNA‘ KiEA BEACH Ft 


www thaunakeabeachhotel com 
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CALIFORNIA 





















Thinks 
summev 
Lun is 

SEVIOUS 


YDusiness! 


So get Aown to business and plan your summer 
fun with these fabulous “Two fov Breakfast” 

offers! These great vates include a Mavwviott 
guestvoom and a delicious breakfast fov two! 


Call now toll-free! 


§S8-8CA-OCSO ay 
ov go to Marriott 


www.gowestmavrviott.com 


MOTELS - RESORTS, - SULTES. 


Rates are valid May 23 - September 6, 1999* and are subject to availability ot the time of reservation. Rates above 
include breakfost for two people per room, per night. 
Rates ore subject to change without notice and ore not valid with any other offer or for groups of 10 or more. Block-out dates 
do apply, These restrictions opply to all hotels participating in this promotional offer. 

* Rates for Palm Springs area are only valid July 5 - September 5, 1999. 

%® Arrive on Friday to take advontoge of our “Can't Beat Friday” rates ot these participating hotels (subject to availability). 


ARIZONA 


a A: ~ Sunset ‘ase 
“Best of the West’ 


Romance & Quiet 
in the Heart of fat ha 


A Bed & Breakfast Inn 


www.lodgeatsedona.com 






(CGE ba 


54 SUNSET 


One call arranges boat, ¥ 
Ce Lodge and Discovery Tours. =a 
| INE 18 THRU SEPT 25, 1999 PACKAGES ¥ 


PER PERSON 
11-73 enna 0 aren 


CALIFORNIA 


MARRIOT T 


SUMMER 

ES CA BEDS 
Two-For-Breakfast 
SAN FRANCISCO AREA [) 


Monterey Marriott $149-$199 B 
Onklond Mariott City Center SIITA 


% Son Froncisco Airport Marriott SII9A 


$5 Son Mateo Marriott STI9A 
Son Romon Marriott S79A 
< Sonto Clora Marriott $109 A 
Walnut Creek Marriott $1044 


XCAANTA BARBARA AREA 
%& Roncho Sonto Barbaro Marriott $89 B 


(Sonto Ynez Valley) $159 A 
LOS ANGELES AREA ~~ 


3% Long Beoch Mariott ey $109A 
& Los Angeles Airport Marriott $105 A 


Morina Beach Marriott SI74A 
(Marina del Rey) 


~ % Torrance Mariott $109 A 


$1448 


ORANGE COUNTY AREA 
heim Marriott $109 A, B 
Costa Meso Mariott Suites  $89-$109 A 


%& Fullerton Mariott $89 A 
$& vine Marriott $89-$109 A 


Loguno Cliffs Marriott Resort $154B 
at Dona Point 

Newport Beach Mariott © $129- 159. B 
Hotel & Tennis Club 

Newport Beach Mariott = $119- 159A, B 
Suites 


SAN DIEGO AREA 
Coronado Islond Marriott $209 B 
Resort $249 A 
$& Lo Jolla Mariott SI79A 
San Diego Marriott $175-S195A 


Hotel & Marina 


3% Son Diego Marriott Mission Volley $156 A 
“P*SPALM SPRINGS AREA 


* Marriott Desert Springs $139 A* 
Resort & Spa $109 B* 
Roncho Las Palmas Marriott S119 AY 
Resort & Spa $99 B* 


A= Avoiloble Friday and Soturday 
B = Avcitoble Sunday thru Thursday 


: i 


CATALINA ISLAND 


' oe 





Ree) wee cl 






i= 
BED & BREAKFAST INNS 


SETTING THE GOLD STANDARD 
For HOSPITALITY 


GOLD COUNTRY 


~~ 


BEV 
rhe CBREAIEFAST 
Pos 


INNS ,, 
SO TGrey ment 
COUNTY 


www.goldBnBs.com 


ANAHEIM | : 


Treat your family to the 


magic of Disneyland® Park 
with the Hyatt touch 


‘g24):\am No place makes a grown-up feel 
VR VES like a kid the way Disneyland Park 


h 2 e mm does, and no place makes kids feel 


more welcome 

than the Hyatt 
a a aie Regency Alicante. 
EU aa FEATURES: 
BARES) Outdoor pool, spa, 
exercise room, 
tennis courts, a complimentary 
shuttle to Disneyland Park, 
just blocks away. For reserva- 
tions call 800-233-1234 and 
ask for offer code ALIR69. 


100 Plaza Alicante, Harbor Bl. & Chas Ave. 
Anaheim, CA 92840 * 714-750-1234 


NEAR DISNEYLANDs PARK 
Feel the Hyatt Touch” 


“Valid 6/1/99 - 9/6/99. Al rates ore subject to availabilty ond must be made in advance. Rate is per room, per 
night. Children up to 18 years of age eat free from the breakfast buffet at Cafe Alicante, Children must be 
in the restourant by a paying adult; up to 2 children per paying adult. Guest is responsible for all chorges exclusive of this] 
offer. No credit for unused portion. Some blackout dates may opply. Other restrictions may apply. ©1999 Hyatt Corp. 


CENTRAL VALLEY 


Hilmar Cheese 


more than a cheese company 
Tours * Tasting » Deli » Shopping 
Off Hwy. 99 in Hilmar 


mor rh hakae ie 


1-800-577-5772 www: Et NN ee com 


To advertise call 1-800-222-9404 
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CENTRAL COAST 


Enjoy 
SPIN Go CASTLE 


.without the hassle 


Discover California’s beautiful Central Coast, 
visit fabulous Hearst Castle and save money 
with this Summer Value Package, including: 
e 2 Nights Deluxe Lodging 
e Hearst Castle Tickets € oy 


e Elegant Dinner bs 

e Continental Breakfast 
Enjoy great shopping, beach walking, wine 
tasting at nearby wineries, and relaxing in our 
lovely gardens. Call today for a free brochure. 


1-800-821-7914 


www.elreygardeninn.com 


Highway 1 

cece OD OO Oba 
GARDEN 

ae 


CA 93452 


* Per person, 
dbl. occ., some 
restrictions 


| | 
| GOLD COUNTRY 


FEE 
wai HE CELEBRATED 


Ore a Aan) 
_ COUNTY 


ser eR Rre 


aise 
ae 


Free travel shsones (800) TL 
www.redwoodvisitor.org 


seahnat WOT se ist Humboldt cecal 5 








HIGH SIERRA 


= Discover the treasures of Califone S 
ee Eastern Sierra... gold mines, antique 


+ trains, museums, Native American 


, “artifacts, ancient trees, rainbow trout 


i ‘and magnificent mountain scenery, Call ) 


ora free treasure map andlodging info: 





( OUNIRY 


Tg TOMTOM Aan OM 


wien 
PLUMAS 


(CZ Pal 


Nea 


AATEC EH 
Call for Free Visitors Gir 


Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 
Fishing * Hiking * Swimming * Relaxing | 
Gold Lake Lodge 
(Established 1912) 


P.O. Box 25 Blairsden, CA 96103 
Call (53) 836-2350 for reservations and free brochure 








HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings * Reunions 

|) STRAWBERRY INN 

1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 














GRAY FAGLE [ODGE 


Enjoy gourmet dining in a cozy lodge. Relax 
in a rustic cabin. Hike, bike, fish or just kick 
back. Rates include cabin, breakfast, dinner 
and maid service. Golf packages. 


1-800-635-8778 


www.grayeaglelodge,com 





LAKE TAHOE/RENO AREA 


PER ROOM, PER NIGHT 


FOR RESERVATIONS CALL 
i -B00-H ARR Ae. ee 
ASK FOR OFFER CODE “ASUN4Q9" 


South Lake Tahoe Vacation Rentals 


} www.tahoerentalconnection.com 
§ 2241 James, Suite 3, So. Lake Tahoe, CA 96150 


Vacation Luxury Houses, Woodsey Ski Cabins, Water Front 
Specialist... Townhouses. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 e (530) 542-2777 


AUGUST 1999 30 
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MAMMOTH LAKES AREA 








MAMMOTH LAKES AREA 


f 


Cali fornia’s premier mountain resort. 


For a bigger view, call for Mammoth’s summer vacation planner, or find us at 
www-.visitmammoth.com 


888-GO-MAMMOTH 


LAKE TAHOE/RENO AREA 


LAKE Bae: VACATIONS 


ce & ORT 


oko nee prota 


ENJOY TAHOE "S: 
Be 5 Tay S 
aisle sich: 





LUTY rentals 





To Preview yn {Tomes see 
eww 2eTab i} 


or call for Kree \ 


MCKINNEY & ASSOC., INC. 


800- ‘748-6857 








f your rental 
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ie ; 
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LAKE TAHOE/RENO AREA 


a “hopping hiking owemuming nack climbing thee 


4 hi Ring os 
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oe 
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§ 
= Be 
Ma of 
2 } apse F 
> History Hi so much more... = 
3 For more information wee e 
= and a FREE gift, call TRUCKE “dl 
z 530.587.2757 «xz > 
“2 wwwiruckee.com | CHAMBER of COMMERCE 


My 0 
Poa yoo" burununwe burg burfyob bury & 









Homes 
Conpbos 
CHALETS 
TAHOE 


ACCOMMODATIONS VIEW & BOOK ON LINE 
www. TahoeAccommodations.com 


800-544-3234 






























LAKE TAHOE/RENO AREA 






Cuit_pren’s Matinee 
Winnie the Pooh Midsummer Night's Tail 





Voted “Lake Tahoe's Best Event” Year After Year 
Performances Tuesday through Sunday at 
Beautiful Sand Harbor State Park ¢ Incline Village, Lake Tahoe 


Tickets $18 - $28 


For Information and Reservations Call: 
800.74. SHOWS (800.747.4697) or 775.832.1616 





INCLINE AT . 
TAHOE REALTY # 
Vacation Rentals 
Homes, Condos, Chalets 
- Toll Free - 


888-MTN-LAKE 
(888-686-5253) 


me ee A: ates, alll cial i dae 


INCLINE VILLAGE 
NortTH LAKE TAHOE 


Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


@ TAHOE TAVERN 
TAVERN SHORES (800)443-0183 
(916) 581-0183 


@ ROCKY RIDGE 
@ PRIVATE HOMES www.tahoetimberline.com 


P. O. Box 5848, TAHOE CITY, CA 96145 





Northstar 
vA SKI WEST By Tahoe Donner © Donner Lake 
Mountain Chalets ¢ Cabins 
CATION RENT Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs « Fireplaces 
SPRING & SUMMER RENTALS 


Firewood ¢ Includes Cleaning 
| Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 or (916) 587-9218 





MENDOCINO COAST 


St IRELINE VACATION RENTALS 


888 942-8284 


www. shorelinevacations.com 










INO COA s T 
*® Ocean Views ° He bee 









fr 
ft 
MENDOCINO COAST 


SPECTACULAR WHITEWATER VIEWS 
ELEGANT WHIRLPOOL, FIREPLACE SUITES 
Ocean View Lodge Mendocino 
1-800-643-5482 Coast 
1141 N. Main St. Fort Bragg, CA 95437 No Smoking 
www.oceanviewlodging.com FREE BROCHURE 






Why are you there 
when you could be here? 


ste 
poe? 


Skunk Train Packages LEA 
from $255 for two. a i, 
Train, Lodging, Meals, Gift — a 
Also packa os featuring the Botanical 
Gardens, Trail Rides, Bicycles & Massages 


FRAN Srasirp LopcE 


Indoor Pool & Spa * In-room Coffee & Refrigerator 
800-345-0022, 9 am-9 pm 800-341-8000, 24 Hours 
Fort Bragg, CA 95437 qn xh 
. Visit our website www.seabirdlodge.com sept 30 


Vacation Rentals - Property Sales 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA 95497 
1-800-643-8899 


see photos of our homes @ www.donberard.com 


IRISH BEACH RENTAL HOMES 


1-3 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 





To advertise call 1-800-222-9404 


TRAVEL DIRECTORY 


MENDOCINO COAST 


fetzeR 


YD 
¥ 


TASTING ROOM @ VISITORS CENTER 


Visit Wine Country’s 
Best Kept Secret 


Just two hours north of San Francisco, 
you'll find a whole other Wine Country. 
Peaceful, unspoiled, and delightfully 
uncrowded. We invite you to sample 
some of our fine wines. Explore our 
organic garden. Or enjoy a picnic by 
the lake. At Fetzer Vineyards, you'll 
experience a whole other Wine Country. 
Discover it for yourself. 

Before everyone else does. 

Open Daily 9:00 a.m. - 5:00 p.m. 
Eastside Road at Hwy. 175 


(off Hwy. 101 North), Hopland, CA 
(800) 846-8637 www.fetzer.com 





ALL ABoarp!! 


We invite you to “Ride The Skunk In Its Natural 
Habitat.” The Skunk Train offers scenic trips from the 
Pacific Ocean through the redwood forest over the 
coastal mountain range and into Willits. After all, it's 
ee me ele et at 
Sate % 


es 


Information & Reservations 


1 800 77 SKUNK 


www.skunktrain.com 


See Sais eer 


FORT BRAGG and dies 
Regional 
Information 
San Francisco, 
ATR ol CAL} 


The Northern California Coast 
lea PRs ul 


1 888 678-8505 


www.redwoodempire.com 





Enchanting Mendocino Vacation Rentals 


Gracious Rentals For Discriminating Guests 
CoasT GETAWAYS 


Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information ana great pictures check our website, 
or call us for a free brochure 


MENDOCINO COAST 


Vacation Home Rentals 
at Point Arena Lighthouse 


i on the scenic Mendocino Coast 

Fs ‘ 

 * 3 bedroom, 2 bath, kitchens, 

& fireplaces, ocean view. 

& ¢ Near beaches, restaurants, galleries, 
fishing pier, whale watching, 

& charter boat, shops. 

Bs Point Arena Lighthouse Keepers, Inc. 

& P.O. Box 11S + Point Arena, CA 95468 

BR (707)882-2777 

& (Non-profit) 

B + Visa 


a 
E-mail us: alight @ men. org 
& Internet home a www.mcen.org/1/palight 


COAST RESERVATIONS 
Vacation Home Rentals 
=| www.mendocinovacations.com 
>| Homes-B&Bs-Spas+VIEWS «FIREPLACES 
FREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 





SEAFOAM LODGE 
Ocean Views Beach Access 
TV, VCR and Hot Tubs 
Children & Pets Welcome 


www.seafoamlodge.com 


(707) a7. 1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 








a eer 
Serenity & Forest Views 
Fireplaces & Beach Access 
Garden & Orchard & Grazing Deer 
1-800-264-4723 


Pea taa www.victorianfarmhouse.com 


THE VICTORIAN FARMHOUSE 


Coast Hwy One, Little River * Two Miles South of Mendocino 





MOUNT SHASTA 


= en ja ee 


| eel na Lodging * ° ee O Golf 
Located in beautiful-Mt- KY tT nr 


Kevin Lahey 


¢ Public Golf Course - Incredible 18-holes 
¢ Secluded Alpine Lodging & Chalets 
~ Golf Packages Available ~ 


¢ Restaurant & Lounge with gorgeous views 


* Banquet & Meeting Rooms 


800.958.3363 


www. mountsbastaresort. com 


Premium nountaine view residential» 
lots within walking distance to golf, tennis & 
Lake Siskiyou ~ ~ ’ Starting g at $64, 950 
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*Vineyard-View Rooms 

* Fireplaces, Private Balconies 

* Pool, Spa, Sauna, & Fitness Center 

* Complimentary Champagne 

Breakfast Buffet 

* Conference Facilities 

* Shopping, Fine Dining 

¢ Wine Tours & Tasting Nearby Coin Liamand, 
hoard 












VTVVV 
$109-$199 $109 


Rates subject to change valid Sun-Thur exp 8/31/99 


“Historic Yountville: A 19th Century Walking Tour,” Ask for A FREE Copy 
2230 Madison St., Yountville, CA 94599 


(800) 525-3373 ry i 4 800.368.2468 or 707.944.2468 
(831) 375-3936 e (831) 373-1114 a http://www.woodsidehotels.com 
740 Crocker Ave. Pacific Grove, CA 
www.montereyinns.com 


YOUNTVILLE INN 


NAPA VALLEY 


MONTEREY/SALINAS 










Pool & Spa Walk to dining & shopping 
¢ Continental breakfast = Beamed ceilings 
¢ Fireplaces Executive Conference Facilities 





Carmel’s white sand beach, lush garden courtyards, 
& peaceful tree-lined streets await you. Experience 
our charming inns, hotels, restaurants, 
shops & cultural offerings. 

Call now for a copy of the 


“Guide to Carmel.” 
1/800/550-4333 


STEINBECK COUNTRY 







RESERVATIONS i ay 
800.972.2293 “= 


www.yountvilleinn.com 












6462 WASHINGTON STREET, YOUNTVILLE, CA 94599 





PLUMAS COUNTY The John Muir Inn 


Napa’s Newest 3 Diamond Hotel 
At the Gateway to Napa Wine Country. 
Rooms from $85-$180 per night. 
800-522-8999 707-257-7220 
http://www.toc.com/johnmuirinn/ 










Portola 
Railroad 
Museum 
operated by 

Feather River 
Rail Society 


and experience the National Steinbeck 
Center, California Rodeo, California Inter- 
national Airshow, professional auto racing, 
i 





festivals & fairs, award-winning wineries, 
and great recreational opportunities. 


Res. 
530-832-4532 
Info. 
530-832-4131 


THe CHAMBER 
Salinas Valley Chamber of Commerce 


lor more information, please contact: 
1as Valley Chamber of Commerce 
i (831) 424-7611 
www.salinaschamber.com or 
vww.steinbeck.org 





Champagne Info: 


B a y 
ran IW tay 
Hotel Packages 759-5638 


1950's era loco 
4 repair & gift shops 
lrain rides weekends Memorial Day-Labor Day 


aL Rsk www.jps.net/fbrehm/index.htm www.balloontours.com 
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To advertise call 1-800-222-9404 


NAPA COUNTY 


GOURMET 
DINING 

-. | EXCURSIONS 

¥ YEAR-ROUND 


ee 





ee . 
Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


SACRAMENTO AREA 


* * * * * 
Sacramento Jazz Jubilee + Railfair ‘99 « 


Gold Fever! Exhibit * California State Fair « 
Second Great Gold Rush 





Sacramento Convention & Visitors Bureau 
1303 J Street, Suite 600 Sacramento, CA 95814 
916/264-7777 Fax: 916/264-7788 
www.sacramentocvb.org 


eSB BEEBE EEEeEeeeeee 
; Old Sacramento s 


Gold Rush Ambiance a 
124 shops, restaurants, 
museums, & one big river g 


FREE BROCHURE #® 


916-442-7644 ¢ www.oldsacramento.com 





SANTA BARBARA AREA 


Santa Barbara Hotel Group 
Five hotels offer the finest in accommodations all 
Beach 
Monthly 
Call for information 


with pools & spas, some with kitchens 
golf, shopping and restaurants nearby 

rates available from $1200 
Santa Barbara Hotel Reservations 

1-888-SANDY SB or www.sbhotels.com 


SEQUOIA NATIONAL PARK 


LeeLin Llama 


Join us this summer 
in the Sierras! 


1 800 LAMA PAK 


www llamatreks.com 







PLANTATION BED & BREAKFAST 
8 Romantic “Gone With the Wind” 
Theme Rooms 
Gourmet Vegetarian Breakfast 
Pool ¢ Jacuzzi 
FREE BROCHURE 800-240-1466 


PICTURES ON WEBSITE 


www.plantationbnb.com 














SANTA CRUZ COUNTY 


| SANTA CRUZ) 
; BEACH 
BOARDWALK | 
Sl SAVE | 


‘$2.00 | 
p) MEGREST | 


Present this coupon at any 
Boardwalk ticket booth for $2 

off the Unlimited Rides PLUS 

or Unlimited Ride Wristband. | 











Good for up to 6 people; not 
good with other discounts. 
Offer expires 11/28/99 i 


(831) 426-7433 


Dl , 
400 Beach Street, Santa Cruz, CA 95060 im #77 | 
meee 


de Co. 1999 







Santa Cruz "] Beach’ 


© Santa Cruz Se 


¢ Ocean view every 
room 
¢ On the cliffs above 
, Monterey Bay 
! e Near wharf, 
Boardwalk, 


downtown 

© Complimentary 
breakfast fruits 
and pastries 


SS. SEA 8 SAND 
(831) 427-3400 K2' 


201 West Cliff Drive, Santa Cruz, CA 95060 


www.beachboardwalk.com 


© Santa Cruz Seaside Co. 1998 


Approved 


(2 5 ls 
Best ee {Pajaro 
Quality vacation homes & condos 
Ue Tear se AUER aa aoc erleleemeey ie 


Full conference facilities 


BEACHFRONT! Unsurpassed View! 
: sqeeemmeee 361/3BA luxurious units 
" week/Summer/$2500 
3 nights/Fall/$1100 


408-866-2626 


AM 
Aha. 


www.villavista.com 


TRAVEL DIRECTORY 


SANTA CRUZ COUNTY 


“We take folks through the 
redwoods and to the beach.” 


x Two Historic Railroads * 


ROARING CAMP 


& BIG TREES NARROW-GAUGE RAILROAD 


and 


Santa Cruz, Big Trees 
& Pacific Railway 
Chuckwagon Barbecues ¢ Bluegrass Music 


ROARING CAMP 


P. O. Box G-1, Felton, CA 95018 
Phone: (831) 335-4484 
Www.roaringcamprr.com 
10% discount on RR with this ad 
Good for up to 4 persons at time of purchase SUN 








Monarch Cove Inn 


By the Sea 














Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 






(831) 4641295 
Capitola, California 


Toll-Free (877) 357-2586 





VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 


on nearby courses, and Dine in our fine restaurants. 


DON’T WAIT, GET AWAY NOW 


www.bob-bailey.com 
BOB BAILEY REAL ESTATE/1-800-347-6830 
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SONOMA COUNTY 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway One 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999 __ 


Pa 


www.bodegacoastinn.com oy 


SONOMA COAST VILLA 


COUNTRY INN & SPA 


an elegantly casual getaway 


www.scvilla.com 1.888.404.2255 
www.bodegabayvisitors.com 


eee 


eo cere 


Oni enae tea ca kel Sr Gree ey Oran 
Unerowded, Tue oan Pree 


Call for your free Visitors Guide 
1-800-282-033 
www.visitredondo.com 


| t- InnSuites f 
{ San Diego Buena Park | 


Near Zoo/Balboa Park $ 19 


4 (619) 296-2101 
: studio (71 


Present ad thru 9/30/99 C 
Weekends add $20 
Groups & spec 













Nea Knotts/Dis seyland 
) 522-736 Studio 

















BRITISH COLUMBIA, CANADA 


a First Class Cruise Service 
= Between Seattle & Victoria, BC 


Take a break and head to 
charmingVictoria or spectacular 


Seattle. Plan a day trip or an 
overnight getaway. The Victoria 
Clipper provides daily 
passenger-only service between 
Seattle and Victoria all year round! 


Want to take your car? Travel 
aboard the Princess Marguerite III, 
VictoriaClipper’s luxury vehicle 
and passenger ferry sails daily 
between Seattle and Victoria 
May 28 - Sept. 6, 1999. 


800-888-2535 


| www.victoriaclipper.com 


COLORADO 


' N c R E Db t B Ree = 
experience Denver & the west 
PREMIER GUIDE WITH EXCITING 
ITINERARIES, INFORMATIVE ARTICLES AND 
eed ce eel Nk eet e- ci—e 
AIR, LODGING AND ATTRACTIONS. 
CALL NOW FOR YOUR VACATION GUIDE. 
(BOO) 737-2684 





ISLAND OF KAUAI 
REMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private residences 
on sandy white beach. Away from the crowded madness. 
Minutes from exotic Waimea Canyon. 


SPECIAL - - $75 PER NIGHT AND UP. 
http://wwte.com/hawaii/kauai/kekaha1.htm 
Call Owner Jerry Jones at (800) 677-5959 









BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
2 our free color brochure 
Kauai Vacation Rentals 


& Real Estate Inc. 
oS 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www.KauaiVacationRentals.com 


We rent select condos and private 
* homes in sunny Poipu. Over 100 
tropical retreats. Visit us on-line at 
www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 





ISLAND OF KAUAI 


Be a verb. Discover hidden waterfalls, 
Kayak along peaceful rivers. Explore quaint 
plantation towns. Soar above the Na Pali coast. 
Trek through lush tropical forests. Play 
championship golf. Wander on silken beaches. 
Or simply be a sedentary noun and take a nap in 
the shade. Call today for a FREE Kaua‘i Vacation 
Planner. 1-800-262-1400, ext. 179 


or visit http://www. kauaivisitorsbureau.org 


Hawai s Island of Discoveey 


Enjoy the best of sunny POIPU BEACH at 


remarkable rates! Nearly 1/3 of our 
guests have stayed in our beautifully 
maintained 1-4 bedroom beach resort 
condos and villas two or more times. Air, 
car and activity packages also available. 
Car/condo rates begin as low as $130 a night, 
based on 5 night stay during value season. 


800-367-8020 
SUITE PARADISE 


(808-742-7400) www.suite-paradise.com 














inf LO advertise call 1-800-222-9404 


ISLAND OF HAWAII 











Call your professional 

travel agent or phone 
1-800-HILTONS 

or Hilton Waikoloa Village 

at (808) 886-1234. 


It happens at the 


From Family fun doesn't get 


$250 any better than the 


PerRoom Hilton Waikoloa Village. 
Per Night The memories last forever. 





Prices subject to change after 12/19/99. Subject to availability and change 
without notice. Some restrictions may apply; taxes not included 


SeaMountain at Hawaii’s 
i Best Kept 


‘ 
uu Secret 


peed elegant condominiums on the Big Island 30 min. south of 
Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
got ca. course. Condos & course overlook the ocean. Four Laykold 
lennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishing. 
| Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or call: 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 








ISLAND OF MAUI 


Maui Beachfront Cottages 
Award winning seaside dining. 
Romantic beachfront cottages. 


% 
ae» MAMA'S 
1-800-860-HULA (4852) 


http://www.mamasfishhouse.com 


2&3 paioomc condos 
From $135.00 7th day FREE 
KAHANA VILIAGE MAUI (800) 824-3065 | 


www. maui. net/~village/kahana.html 











. | | NOELANI CONDOMINIUM RESORT | 
A Affordable, AAA approved #@@ Oceanfront Property | 
Enjoy glorious sunsets and panoramic oceanviews from 
your private lanai. Seasonal Discounts 800-367-6030 

www.noelani-condo-resort.com 
‘ 4095 1. Honoapiilani Road | 
| Lahaina, Maui, HI 96761 











TRAVEL DIRECTORY 


HAWAIIAN ISLANDS 


shake your booty 
non-stop to Hawaii. 








Every day, we fly widebody 
DC-10s non-stop to the 
islands from Los Angeles, 
San Francisco, Seattle and 
Portland. And once you get 
here, we also have over 150 
daily all-jet flights to six 





ISLAND OF MAUI 


Unhurried Way of Life” 

on 10 secluded acres. 

Package includes five 

nights in an ocean view : 

studio with a fully equipped ™* 

kitchen, tropical flowers and an automati ‘ 
air-conditioned compact car with unlimited mileage. 


Call Toll Free 1-800-367-5030 


Ask for the Sunset Special 
wil e Py N4PIL iL} J ie a il > EF AI i ; 
ee Discover The Unhurried Way 


*ppidbl. occ. www.napilikal.com \.i.4 45 12/19/99 


HAWAIIAN 


AIRLINES. 
Wings of the Islands 


For a free travel planner call 800-GO-HAWAII 


HAWAIIAN ISLANDS 





island destinations that will 
keep you dancing. For reser- 
vations call your travel 
"agent or Hawaiian Airlines 
at 800-367-5320. You can 
also visit us on the web at 


www. hawaiianair.com 








ISLAND OF MAUI 


MAUI 


An Ocean View 
Suite Including $ 169 
CondoMatic 


Car from per day 


All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $224 
daily, including mid-size car. And your 7th night is 
free! Call for a free color brochure or reservations at 
1-800-669-6252, or www.Napili.com 


Napili Point 


Rates and 7th Night Free offer applicable from 9/1/99 - 12/22/99 
(July/August slightly higher). Upgrades, gas, optional 
insurance and taxes extra, Some restrictions may apply. 
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Fae ee ee see eee een ieee ee ee rere ee ee ere te een eS ) 


ISLAND OF MAUI 


é Oe co abhs 323 ed 5 arkites SaNCE 


C ye Relaxation 


From just $179 per couple 
for elegant accommodations 


A Maui’s luxurious Renaissance Wailea, 
you can disappear on a quiet beach, enjoy 
sumptuous cuisine, and explore the natural 
beauty and boundless activities of the Valley 
Isle. Call 1-800-992-4532. 


RENAISSANCE 
WAILEA BEACH RESORT 


Rate is per night, MAUI, HAWAII 


plus tax, and subject to 


change and availability. It’s time for a Renaissance. 


Beachfront Luxury "ine SM 
Heart of Keanapalt eee 


Spacious condos w/ etree meta 
maid service from $195"/nite. Heated 
spa, & tens 


Pee a lot) 


Rec ake 


i 
0 367-7052" 


ee stay@the-whaler.com 


3 











Elegant 12 Room Bed & Breakfast in the 
Heart of Lahaina Town. From $99/Night. 


Pe vae beer. me etbt 


“Historic Country Inn 
with Charm and Romance” 
be (800) 669-3444 x 


_www.lahainainn.com 










|Mana Kai Maui...in Kihei. 
_~\ Ocean |front, newly renovated! 
@ar/Condo rates starting at $95 
Rates good thru 12/16/99 


i | y i oo 
ondeminium Rentals Hawaii 
002-367-5242 www.crhmaui.com 


INSET 


ISLAND OF MAUI 


Vacation Rentals in South & 
Fully Equipped - from Economy to Lt 


AA Oceanfront Condominiums: oe 


& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI. 96753 
1-800-488-6004 (USA & Canada) © (808) 879-7288 





ISLAND OF OAHU 


Call your professional 
travel agent or phone 
1-800-HILTONS 
or Hilton Hawaiian Village 
at (808) 949-4321. 





rece 


From A paradise within a 


$210 paradise. All ona 


Per room beach unlike no other 
pernight = on earth. 





Prices subject to change after 9/30/99. Subject to availability and 
change without notice. Some restrictions may apply; taxes not included 


OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum P.I. residence. 
$1,750 week, $4,900 mo. Brochure avail. Grace 
Ching, 99-531 Pohue Place, Aiea, HI 96701. 
808-488-3290 or Mabel 261-4422 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 

Just minutes from shopping, Waikiki and Honolulu Airport. 
Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 

V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 





INTERNATIONAL TRAVEL 
_GO AUSTRALIA 


Get Real Value 
from Real Experts 


| 800 284 0723 
Gi Dint—=$ 


www.toptravelsites.com 








FREE Meals for kids 12 & younger 
FREE Rollaway for kids 17 & younger 











ISLAND OF OAHU 


FAMILY VALUES 






FREE Kid Quest coupons 


CALL (800) 367-5370 


www.hawaiianregent.com 


Offer expires 12/26/99. 
Not valid with any other offer. 












hawallan REGENT 


at walkiki Beach 


HOUSEBOATS 


Make a splash 
on a Seven 
Crown Resorts 
houseboat 
vacation! 
Lake Mead, 

. Lake Mohave, 

' Lake Shasta, 
California Delta. 


MUTE LiTiihy 


1-800-752-9669 


for information or a free brochure 
http://www.sevencrown.com 


Authorized concessionaire of the National Park Service 
and the U.S, Forest Service in the Shasta-Trinity National Forest. 


To advertise call 1-800-2 


HOUSEBOATS 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 


1,000 Miles of Water Escape 


, Herman & Helen's Marina 
Renting: Houseboats 

Ski boats, WaveRunners 

For a free color brochure 

‘ 1-800-676-4841 
Venice Island Ferry, Stockton, Ca 95219 


MOTORHOME RENTALS 


apm al ay 
IN A LUXURY FAMILY 
MOTOR HOME! 


For information or reservations 
CALL TOLL FREE 


1-800-337-2147 


http://www.elmonte.com 


MEXICO 
TLAQUEPAQUE, MEXICO 


La Villa del Ensueno 
A 4-Star Bed and Breakfast Hotel 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shops & Restaurants 
Intimate Atmosphere - Pool - Bar - Local Tours 
Discover the Soul of Old Mexico! 


Brochure 1-800-220-8689 


22-9404 


TRAVEL DIRECTORY 


NEW MEXICO 


tant tite Te Se a 


y 


ee ae 


MEXICO 


30 minutes 
south (0) Ey 


ro 
\\ks) 
Les CR 


TP APA AST a Ce RCL 


VILLAS OF MEXICO 


Puerto Vallarta, Cabo, Akumal & Cozumel. 


4 Exclusive beachfront vacation homes with staff, 


pool, full amenities. Full color 72-page catalog. 


B www.villasofmexico.com * Groups of 4+ call 


1-800-320-0200 


aL : 
Muvots 7 800582 1 ry Fy 


NEW MEXICO 


ACCU UTM ICT Mm re ICM eee 


back on track in New Mexico. 


MEXICO 


TA) a 


: ; 
‘TO VALLARTA 
COZUMUI 
bd 
. ee 
eek UCAS 


RIVER RAFTING 


| TWimtavratar Vaeations | 


RAFT - KAYAK CANOE 


WHITEWATER TOURS IN CALIFORNIA 


Bute LIMITS 


ADVENTURES 


_1-800-234-RAFT 


www. rivertrip. com 
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CENTRAL OREGON CENTRAL OREGON 





ORLMAR 






Aad a Sie Dodge Dealers ‘? 
ours & BUCK he AMATEUR 










ee fends Oven 


FINALLY, 
A GOLF VACATION FOR 


THE GROUP THAT ISN’T 


ALWAYS A FOURSOME. 


al 


or a vacation where no one in the group has to compromise their passions, come 
- to Central Oregon. You'll find 24 naturally beautiful courses, featuring designs by 
Robert Trent Jones, Jr., Tom Weiskopf and John Fought. And in addition to world-class 
skiing, fly-fishing and rafting, there’s fine dining, shopping and the nationally acclaimed 
High Desert Museum. A wide range of resorts, hotels and inns offer lodging for every taste. 


For the ultimate golf vacation, don't miss the Pacific Amateur Golf Classic, October 3-7, 
1999. Call or visit our Web sites to enter and order our free 64-page vacation 
guide. Central Oregon. The golf destination with different strokes for different folks. 


1-888-280-8114 


www.covisitors.com Wwww.pacamgolf.com 





OREGON 


Mention the 
unset package 


ae 


EE ae eae 


- ATTIRE 3) 
* Fireplaces 
Whirlpools 


WWW wy 


Pee erlore the 
ae Chibieee 


6 and 13 day adventures | 
lL... | | _ aboard a tall ship from $675. | 


Call your travel agent or 


1-800-327-2601 


www.windjammer.com { 
Windjammer 4 
Barefoot Cruises:. 


P.O. Box 190120, Dept. 33 wl 
Miami Beach, FL 33119-0120 


eeyond the canal © 


FREE BROCHURE 
800-556-7450 
www.accl-smallships.com 
(MMM AMERICAN CANADIAN] Also Virgin Islands, St Martin, 
I CARIBBEAN LINE et Antigua, Grenada, Orinoco 
“Tec fmvoll ie frsiscfpau”* U.S. Registry 


mat ani 








To advertise call 1-800-222-9404 
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CENTRAL OREGON 








plik i SUNRIVER, OR. 
In Every Season, We Are Your Family 
Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 


Wwww.sunrayinc.com 





We Play All Year 





i UTAH 


eak adventure. ae 
ae Salt Lake! 





a 








Call 877-SLC-4FUN toll-free for Salt Lake’s 


best lodging rates. A local reservationist will help 


you find the perfect room. oF 


AMERICAN 
E = Cards Salt (aKe Reservations 


www.visitsaltlake.com/sic4fun 
A free service of the Salt Lake Convention & Visitors Bureau 





SIISN 





SPECIAL CRUISES 


THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 
EEK CST10002 09-10 


939 LAUREL ST., SAN CARLOS, CA 94070 


Cruise the picturesque countryside of Europe 
aboard a luxury hotel barge. Enjoy excellent 
cuisine, wines & fascinating excursions. 

The ultimate European vacation! 

ales Prices starting at $1490 pp. 
Call toll free (888) 550-8580 
www.bargeconnection.com 
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SOUTHERN OREGON 


vl hat ; is it 
about the. 





Onh — oer offen you 
nh -of-a-kind attractions like... 


GRANTS PASS VISITORS 
& CONVENTION BUREAU 


Visit “Where the Rogue River Runs.” Enjoy a 
memorable outdoor experience with rafting, 
jetboating, fishing, hiking & wildlife. Affordable 
iodlbe lively restaurants & friendly shopping in an 
historic downtown. Call for a free vacation packet. 


RIVERSIDE INN AND RESORT 
Riverfront lodging on the Rogue River. Deluxe 
guest rooms & suites, two pools & whirlpool spas, 
restaurant, es conference center, plus beauty & 
day spa. Hellgate Jetboat trips depart daily through 
September. Historic Weasku Inn is now open. 


Call for discount packages. 


Call or surf these web sites. 


GRANTS PASS VISITORS & CONVENTION BUREAU 
1-800-547-5927 * www.visitgrantspass.org 
RIVERSIDE INN RESORT 
1-800-334-4567 © www.riverside-inn.com * www.weasku.com 
ASHLAND CHAMBER OF COMMERCE 
1-800-473-3754 ¢ www.ashlandchamber.com 
CRATER LAKE LODGE 
(541) 830-8700 * www.crater-lake.com 
JERRY’S ROGUE JETS 
1-800-451-3645 * www.roguejets.com. 
KLAMATH COUNTY TOURISM 
1-800-445-6728 * www.klamathcountytourism.com 

MAIL BOAT TRIPS - 
1-800-458-3511 * www.mailboat.com — 
MEDFORD VISITORS & CONVENTION URE 
1-800-469-6307 * www.visitme 


MOUNTAIN MEADOWS RETIREMENT CO} 
1-800-337-1301 * www.mtmed 


meet (Ht4 
er Mm eesti 
le Bite eerie 
1-800-448-4856 
P.O. Box 1645, Medford, OR 97501 
LE Rg 4 





OREGON 


Announcing the 7th Mountain 
Golf Getaway. 


www.7thmtn.com 


\ rT 800-452-6810 


*SOME RESTRICTIONS APPLY 
MANAGED BY ENCORE RESORTS 


tHEL N Nor THE 


“a SEVENTH 
MOUNTAIN 





WASHINGTON 





Just minutes north 
of Portland, Oregon 


For a 


FREE brochure call | 


Sverts, Vlartwa, Parks, Vluccue, 


__\, Shqgetg, Eaterios, Lodging 


~~" 1-800-982-8139 


839 Bay St. x rs 
www.portorchard.com 


Port Orchard, WA 98366 





San Juan Island Vacation Homes! 
Whale Watching/Kayaking ¢ eed 
beaceful Pristine Beauty _ cae 


















































Circle the numbers on the post-paid card and mail, call 800- a 


TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


101. 
102. 
103. 
104. 
105. 


Hawaii Travel Planner 
Hapuna Beach Prince Hotel 
Hawaii — The Islands of Aloha 
Kauai Marriott Resort & Beach Club 
Maui Marriott Resort 
106. Maui Visitors Bureau 
107. Outrigger Hotels & Resorts 
*Aston Hotels & Resorts (800) 922-7866 


Arizona 
108. The Wigwam Resort 


109. California 

110. Above the Wine Country Balloons 
and Tours 

Anaheim Marriott 

Best of Pajaro Dunes 

Bishop Area Chamber of 
Commerce & Visitors Bureau 
Bodega Coast Inn 

Calaveras County Visitors 
Centerdesire 

California Western Railroad 
Camp La Jolla’s Fitness Weight 
Loss Vacation 

Catalina Cruises 

Catalina Express 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Eureka-Humboldt County CVB 
Feather River Rail Society 

Fetzer Vineyard 

Gold Country B & B Association 
Hilmar Cheese Company 

Hotel Queen Mary 

Irish Beach Rental Agency 

John Muir Inn, Napa 

King George Hotel 

Lake Tahoe Accommodations 
Long Beach Aquarium 
Mammoth Lakes Visitors Bureau 
Marriotts of California 
Mendocino Coast Reservations 
Monarch Cove Inn, Capitola 
137. Mt. Shasta Resort 

138. Napa Valley Lodge 

139. Napa Valley Wine Train 

140. National Steinbeck Center 

141. Old Sacramento Historic District 
142. Pebble Beach Resorts 

143. Redondo Beach Visitors Bureau 
144. Resort at Squaw Creek 

145. Roaring Camp Narrow-Gauge 
Railway 

Sacramento Convention & Visitors 
Bureau 

San Antonio Winery 

Santa Barbara Hotels 

santa Cruz Seaside: Beach board- 
walk, amusement park & lodgings 


ne 
112. 
EUS: 


114. 
115. 


116. 
iy: 


118. 
ES 
120. 


121. 
122. 
123. 
124. 
#25. 
126. 
127. 
128. 
129. 
130. 
fon. 
132. 
133. 
134. 
155. 
136. 


146. 


Visit www.sunsetmagz 
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‘worth sending for 


150. Sea Ranch Vacation Homes by Don 
Berard 

Seabird Lodge 

Sequoia National Park 
Snowcreek Resort, Mammoth 
Lakes 

Solvang Convention & Visitors 
Bureau 

Sonoma Coast Villa, Bodega Bay 
Summerset at Brentwood 

Tahoe Lakeshore Lodge & Spa 
Tahoe Rental Connection 
Truckee Donner Chamber of 
Commerce 

Vacation Village Hotel 

Victorian Farmhouse 

Yountville Inn 


151. 
152. 
153. 


154. 


155: 
156. 
17. 
158. 
159. 


160. 
161. 
162. 


Canada 
163. Vancouver Coast & Mountains 


164. Hawaii 

165. Hana Kai-Maui Resorts 

166. Hawaiian Regent at Waikiki Beach 
167. Hawaii’s Big Island 

168. Hilton Hawaiian Village on 
Waikiki’s Best Beach 

Hilton Waikoloa Village on 
Hawaii’s Big Island 

Ihilani Resort & Spa 

Kahana Village 

Kailua Surf & Sand, Oahu 

Kauai: Hawaii’s Island of 
Discovery 

Kea Lani Hotel 

Kihei Beach Resort 

Mama’s Beachfront Cottages, Maui 
Mana Kai Maui 

Napili Kai Beach Club 

Napili Point Resort, Maui 

Napili Surf Beach Resort 

Noelani Condominium Resort, 
Maui 

Renaissance Wailea Beach Resort 
Royal Mauian Resort 

Suite Paradise 

The Ilikai Hotel Nikko Waikiki 
The Whaler on Kaanapali Beach 
Whalers Realty Management 
Company 


169. 


170. 
S/ale 
172. 
7S: 


174. 
75. 
176. 
aif 
178. 
179. 
180. 
181. 


182. 
183. 
184. 
185. 
186. 
187. 


Houseboats 
188. Seven Crown Resorts 


189. International Travel 

190. Go Direct-—Go Australia 

191. Windjammer Barefoot Cruises- 
Caribbean 


192. 
193. 
1 re, 


Mexico 
New Port Beach Hotel, Rosarito 
Villamex Vacation Rentals 


Mowtana 
195. Helena Convention & Visitors 
Bureau 


ine.com for more information. 


3189 or fax 413-637-4343. 


Motorhomes 
196. El Monte RV Rentals 


197. Nevada 
198. Bally’s Casino 
199. BRAT Resort Properties 


200. Shakespeare Festival Sand Harbor | 


201. New Mexico 

202. New Mexico Department of 
Tourism 

203. Pueblo Encantado 


204. Oregon 

205. Ashland Visitors Bureau 
206. Central Oregon Visitors 
Association 

Crater Lake Lodge 

CVA of Lane County 

Grants Pass Visitors Bureau 
Inn of the Seventh Mountain 
Jerry’s Rogue Jets 


207. 
208. 
209. 
210. 
211. 
212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 
221. 
222. 
223. 
224. 
225. 
226. 


McMenamin’s Edgefield 
Medford Visitors Bureau 
Mountain Meadows 

Mt. Hood Railroad 

O’Dysius Hotel, Lincoln City 
Overleaf Lodge 

Ridgepine, Inc. 

Riverside Inn 

Rogue Regency Inn 

Rogue River Mail Boat Trips 
Roseburg Visitors Bureau 
Running Y Ranch Resort 
Seaside Visitors Bureau 
Southern Oregon Visitors Assn. 
(SOVA) 

Sunset Realty 

Wild Horse Casino Resort 
Wildlife Safari 


227. 
228. 
229. 


River Rafting 
230. Beyond Limits Adventures 


231. Tours/Cruises/Railroads 
232. Victoria Clipper/British Columbia 
233. Victoria Clipper/San Juan Islands 


234. Utah 

235. Grand County Travel Council 

236. Salt Lake City Convention & 
Visitors Bureau 


237. 
238. 
239. 
240. 
241. 


Washington 
AAA Washington 
Bellingham/Whatcom CVB 
City of Vancouver 
Port Orchard Chamber of 
Commerce 
Sun Mountain Lodge 
Tri-Cities Visitors Bureau 
Washington State Parks & 
Recreation 
Yakima Valley CVB 


242. 
243. 
244. 


245. 


Klamath County Dept. of Tourism . 





oe we cee. eee 





Pei Vor saw (MEN: tT 


information 


worth sending for 


FINANCIAL 
246. Templeton Growth Funds 


FOOD 

247. Boca Burger 

248. Quaker Chewy Granola 

249. Quaker Fruit and Oatmeal 
Bars 

250. Kraft Free Salad Dressing 

251. Mission Tortillas 

252. Pompeian Olive Oil 

253. Potatoes Direct 

254. Tillamook Cheese 

255. Torani Italian Syrups 

256. Trader Vic's 


HOME 

257. Ace Hardware 

258. Cabot Stains 

259. Culligan 

260. Dupont Corian® 

261. Endless Pools 

262. HomeBase, The Home 
Improvement Warehouse 

263. Hot Spring Portable Spas 

264. Incinolet Electric Incinerating 
Toilet - 

_ 265. James Hardie Building 
Products 

266. Karastan 

267. Kohler Bath & Kitchen Ideas 

268. Oysterbed Home 
Environments- chest beds 

269. Rejuvenation House Parts 

270. Retractable ITI Patio Covers & 
Awnings 

271. Rhinoguard Wood Defense 

272. Swarovski 

273. Velux 

274. Weber Grills 

*Jenn-Air Kitchen Appliances. Jenn- 

Air offers a full line of sophisticated 

kitchen appliances. For a brochure 

call 1-800-JENN-AIR 


MISCELLANEOUS 

275. American Isuzu Motors 

276. Lands’ End 

277. Lincoln LS 

278. Mercury Mountaineer; 

279. Saab Cars, USA 

280. SmithKline Beecham—Havrix 

281. Toyota 4Runner 

282. Toyota Corolla 

283. Travelsmith Outfitters: 
Travelwear Catalog 


SHOPPING/GARDEN & 
OUTDOOR LIVING 

284. Aegis Assisted Living 

285. Altek Termite & Pest Control 
286. American Fence 

287. Bella Vista Gazebos 


288. 
289. 


290. 


291. 
292. 
293. 


294. 
295. 
296. 


297. 
298. 


Big Green Egg 

Chair Slipcovers & Table 
Linens 

Princessa International Fine 
Cabinetry 

Rogers Enterprises 

Rossi Pasta 

Security Systems/Wireless 
Driveway Alarms 

Sticky Wickets 

Sundance Spas 

Teak Furniture - KAYU 
International 

The Silver Queen 
Wireless Security & Alerts 
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The following items—shown in pho- 
tographs in this issue—are available 
at the retail sources listed below. 


a= “The New Wine Countries,” 
page 84 

Gold “Veronique Pichon” plate (page 

87) from Sue Fisher King, San Fran- 

cisco; (415) 922-7276. Glass cake 

plate (page 91) from Dandelion, San 

Francisco; (415) 436-9500. 


w “Hooked on the Grill,” 
page 100 
Blue and white 
plate (page 100) 
from Frank’s 
Fisherman, San 4 





775-1165. Salt ——— 
cellar (page 103) and white “Louvre” 
plate (page 101) by Bernardaud Limo- 
ges, both from Macy’s; (800) 622- 
9748. Woven place mat (under lobster 
plate, page 101) from Banana Repub- 
lic; (888) 277-8953. Glass “Kosta 
Boda” plate (page 102) and Japanese 
netting plate (page 103) from 
Draeger’s Marketplace, San Mateo, 
CA; (650) 685-3700. 


= Home Guide, page 122 
Concrete outdoor dining table by 
Michael Taylor Designs, San Fran- 
cisco; (415) 558-9940. “Bay Collec- 
tion” teak chairs by Michael Taylor 
from Randolph & Hein, San Fran- 
cisco; (415) 864-3550. 


= “Sweet Summer Fruit Tarts,” 
page 142 

Dessert stand and votives provided 

by Pullman & Co., Mill Valley, CA; 

(415) 383-0847. 


m ‘A French Affair with 

Fresh Tomatoes,” page 150 
Cake plate (page 150) and white plate 
(page 153) from Nest, San Francisco; 
(415) 292-6199. 
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@ OPPOSITE PAGE: 
Red tomato is ready, 
but blushing yellow 














fruits can also be 
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@ BELOW: Three 
weeks later, lift the 


How to tell when your summer scxsresserecvas gual nen 
: ; the t : 
garden’s ready to harvest Aatree 


BY JIM McCAUSLAND 
PHOTOGRAPHS BY NORMAN A. PLATE 







































































@ YOU'VE WEEDED, WATERED, FERTILIZED, AND FOUGHT OFF A 
legion of pests. At last, the fruit of your labor is ready to har- 
vest—or is it? Pick that corn too early and its kernels will be 
watery; pick it too late and it will be starchy and tough. 

How do you know exactly when to harvest your summer 
crops? Keep an eye on them and compare your observations 
with the hints listed in the guide that follows. Our harvest and 
storage tips reflect the experience of Sunset’s garden and 
food staff, as well as the advice of farmers and university hor- 
ticulturists. 

While some crops slip easily off the plant when they’re 
ready, others need a helping hand. Use a sharp knife or prun- 
ing shears to harvest vegetables such as green or snap beans 
and eggplant, which should be picked when they are slightly 
immature. 


























With many vegetables, the act of harvesting fruits that con- 
tain developing seeds stimulates the plants to keep produc- 
ing (corn, melons, and onions are exceptions). Prompt har- 
vest also prevents crops like summer squash from getting too 

big and pithy to use, and fruits like tomatoes from rotting on 
the vine. If you do spot overripe or rotten vegetables, pick 
and toss them on the compost pile. 
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GARDEN;OUTDOOR 


BEANS. Green or snap types (such as 
‘Blue Lake’). Nip beans off as sides of pods 
Start to swell, but before they get stringy and 
lose their ability to snap. Storage: Refriger- 


ate unwashed beans in plastic bags for up to : 


four days. Freeze or can for longer storage. 
Shelling and dry beans (such as scarlet 


runner or ‘Vermont Cranberry’). Shelling 
stage: Shell beans after pods become too : 
_ = CUCUMBERS. For fresh eating. Pick 
but not crisp and hard. Eat immediately. | 


stringy to eat and beans inside are full size, 


Dry stage: Strip the beans out with your 


thumb after pods have dried and shattered : 


(started to split). Storage: You can refriger- 
ate shelling beans for a couple of days, but 
it makes more sense to eat them fresh. 
Store dry beans in sealed jars. 


CORN. When silk tassels start to dry, peel 


husk from an ear and pop a kernel with your : 


654 SIINSET 


EI VeIINEG 


7s 


m LEFT: When shelling bean pods are plump but not 


split, harvest the pods and strip the beans to eat fresh. 


@ ABOVE: Nicked with a thumbnail, a kernel of ripe 


corn exudes milky liquid. 


thumbnail. If water comes out, it’s immature. : 


If it's toothpasty, the corn is past its prime. If 
milky fluid comes out, it’s perfect. The “milk” 


: Of white corn is clearer, while liquid from yel- : 
- eggplant and store in containers. 
- erate; the whole point of growing sweet corn : 
- is to eat it immediately, before sugars convert 
_ ter the skin has become netted, give the fruit | 
- agentle tug, bending the vine slightly as you 


low corn is yellowish. Storage: Never refrig- 


to starch. Freeze whole ears or kernels. 


standard cukes at about 8 inches long, Ar- 


menian and Japanese types up to 20 | 
inches, lemon cukes under 3 inches. Stor- : 
age: Store bagged, fresh cukes in the refrig- : 
» green onions (scallions) for chopping into 


erator for up to two weeks. 


- For canning. Pick sweet pickles at 2 to 3 | 
pick, use your foot to bend the leafy tops 

down to the ground and let the bulbs | 
m EGGPLANT. Shiny-skinned, immature 
eggplant is tender and good. Dull-skinned, 


inches long, dill pickles at 5 to 6 inches. 





mature eggplant has hard seeds and flesh 
that separates into channels—not what you 


- want. Storage: You can refrigerate egg- 


plant for a few days. Freeze or dry sliced 


m MUSKMELONS (CANTALOUPES). Af- 


do; when it’s ready, it will “slip” (Separate) 


: from the vine. Storage: Store in a cool, hu- 


mid spot (like a cellar) for two to four weeks. 
m ONIONS. Before bulbs mature, harvest 


salads. When bulbs are large enough to 


harden and cure for three weeks before you 
pull them. Storage: Refrigerate green 
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GARDEN 


onions or store ina cool, humid place for up : @ 


to three months. Store bulbs in a cool, dry 
spot for three weeks to seven months, de- 
pending on variety. Or freeze, can, or dry. 


PEPPERS. You can pick any pepper 
when the pod is firm and fully developed, 
regardless of color. But for maximum flavor, 
look for these signs. 

Hot peppers. They develop the most flavor 


and heat after pods show color. Jalapenos : 


turn red at maturity; Serranos can go red, 
orange, brown, or yellow. Harvest both red 
and green pods for salsa. 

Sweet peppers. These are sweetest and 
most flavorful when fully mature. That’s usu- 
ally (out not always) signaled by a color 
change. Bell peppers can mature green, 
yellow, red, Orange, maroon, or brown; 
pimiento ripens red; wax types go from yel- 
low to orange or red. 

Storage: Keep fresh peppers cool and hu- 
mid for up to six weeks. Dry, freeze, or can 
for winter storage. 


—/ 
* = 
Pee 
> 


° op fi full color—orange, yellow, red, or purple, depending on 
t) os peppers a can be BTS a) au cole color stage. 
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fruits before they mature. Pick zucchini at 5 
to 8 inches long, yellow crookneck at 4 to 7 
inches, scalloped squash (pattypan) before 
it turns ivory white. 

Winter squash (acorn, Hubbard, spaghetti, 


- pumpkin). Harvest when the shell hardens, 


after the vine dries. 

Storage: Eat summer squash immediately. 
Cut winter squash with 2- to 3-inch stems; 
store in a dry place between 45° and 55°. 


m TOMATOES. In summer, harvest after fruit 
colors fully. In fall, when night temperatures 
drop below 55°, pick any tomato with color 
to ripen indoors on a windowsill (dark green 
fruit will never ripen). Or pull the whole plant 
up and hang it upside down in a warm 
garage or porch; most of its fruit will ripen. 
Storage: Store between 55° and 70°, or put 
fruits on a windowsill for faster ripening. Don’t 
refrigerate (temperatures below 55° stop fla- 
vor development). You can dry paste toma- 
toes; purée and freeze standard varieties. 


SQUASH. Summer squash. Harvest : 
- these four signs of ripeness: 1. A withered 
- tendril where vine meets melon. 2. Creamy 
: white belly (or yellowish on seedless 
- kinds). 3. Dull skin. 4. A hollow sound when 
thumped. Storage: Watermelons don't 
ripen further after harvest. Refrigerate or can 
- chunked fruit. @ 









m WATERMELONS. Look—and listen—for| 
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Out there, 
its bumper-to-bumper, 
UL at Oo LLL 






nose-to-nose. 
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comfort with its wide variety of exclusive jets. Set-up and operation are surprisingly simple. 


To find out how you can enjoy the world’s number one 


sling 3876 orvisr «=e HotSpring 
selling brand of portable spas, call 800-338-3876 or visit ~ opi ng 


www-hotspring.com for a free brochure and the dealer nearest you. Built for a lifetime of relaxation 


___Forinternational inquiries: 760-936-1981. 





12 and up. CLARITIN-D* 24 HOUR is safe to take as prescribed: one tablet daily. In 
studies, dry mouth was the most commonly reported side effect. Other side effects including}, 
drowsiness and sleeplessness occurred about as often as they did with a sugar pill. { 
Some people should not take CLARITIN-D* 24 HOUR. If you have a history of difficulty in 
wallowing tablets or any medical problems associated with swallowing abnormalities, you 
uld not take CLARITIN-D* 24 HOUR. Due to pseudoephedrine (the decongestant in 
RTTIN-D* 24 HOUR tablets and many over-the-counter allergy medications), you —‘f, 
id not take CLARITIN-D” 24 HOUR if you have glaucoma (abnormally high pressure ir} 
, difficulty urinating, severe high blood pressure, severe heart disease, or are taking | 

J uibitors (certain prescription medications that treat depression). 
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aSome people need to be especially careful using CLARITIN-D° 24 HOUR. Always take 


CLARITIN-D* 24 HOUR with a full glass of water. Also, the tablets must not be chewed or 


oroken. Check with your healthcare provider before taking CLARITIN-D’® 24 HOUR if you 


} 


‘Call 1-888-833-0003 for more information and a $5.00 rebate certificate. Visit www.claritin.com 


nave high blood pressure; diabetes; heart disease; increased intraocular pressure (eye pressure); 
yroid, liver, or kidney problems; enlarged prostate; or if you are pregnant, planning to 


Decome pregnant, or nursing a baby. You shouldn't take CLARITIN-D® 24 HOUR with 

any other antihistamines and decongestants, as too much pseudoephedrine sulfate can cause 

nervousness, sleeplessness, dizziness, and other related side effects. Please see next page for 
additional important information. Available by prescription only. 
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CLARITIN-D° 24 HOUR 


brand of loratadine and 
pseudoephedrine sulfate, USP 


Extended Release Tablets 


BRIEF SUMMARY ; 
(For full Prescribing Information, see package insert.) 


INDICATIONS AND USAGE: CLARITIN-D 24 HOUR Extended Release 
Tablets are indicated for the relief of symptoms of seasonal allergic 
rhinitis. CLARITIN-D 24 HOUR Extended Release Tablets should be 
administered when both the antihistaminic properties of CLARITIN® 
(loratadine) and the nasal decongestant activity of pseudoephedrine 
sulfate are desired (see CLINICAL PHARMACOLOGY section). 


CONTRAINDICATIONS: CLARITIN-D 24 HOUR Extended Release 
Tablets are contraindicated in patients who are hypersensitive to this 
medication or to any of its ingredients. 

This product, due to its pseudoephedrine component, is contraindi- 
cated in patients with narrow-angle glaucoma or urinary retention, and 
in patients receiving monoamine oxidase (MAO) inhibitor therapy or 
within fourteen (14) days of stopping such treatment. (See PRECAU- 
TIONS: Drug Interactions section.) It is also contraindicated in 
patients with severe hypertension, severe coronary artery disease, and 
in those who have shown hypersensitivity or idiosyncrasy to its com- 
ponents, to adrenergic agents, or to other drugs of similar chemical 
structures. Manifestations of patient idiosyncrasy to adrenergic agents 
include: insomnia, dizziness, weakness, tremor, or arrhythmias. 


WARNINGS: CLARITIN-D 24 HOUR Extended Release Tablets should 
be used with caution in patients with hypertension, diabetes mellitus, 
ischemic heart disease, increased intraocular pressure, hyperthy- 
roidism, renal impairment, or prostatic hypertrophy. Central nervous 
system stimulation with convulsions or cardiovascular collapse with 
eee aD hypotension may be produced by sympathomimetic 
amin 


Use in selene Approximately 60 Years of Age and Older: The safety 
and efficacy of CLARITIN-D 24 HOUR Extended Release Tablets in 
patients greater than 60 years old have not been investigated in 
placebo-controlled clinical trials. The elderly are more likely to have 
adverse reactions to sympathomimetic amines. 


PRECAUTIONS: General: Because there have been reports of 
esophageal obstruction and perforation in patients who have taken a 
previously marketed formulation of CLARITIN-D 24 HOUR Extended 
Release Tablets, it is recommended that patients who have a history of 
difficulty in swallowing tablets or who have known upper gastrointesti- 
nal narrowing or abnormal esophageal peristalsis not use this product. 
Furthermore, since it is not known whether this formulation of 
CLARITIN-D 24 HOUR Extended Release Tablets has the potential for 
this adverse event, it is reasonable to recommend that all patients take 
this product with a full glass of water (see PRECAUTIONS: 
Information for Patients, ADVERSE REACTIONS, DOSAGE AND 
ADMINISTRATION). Because the doses of this fixed combination 
product cannot be individually titrated and hepatic insufficiency results 
in a reduced clearance of loratadine to a much greater extent than 
pseudoephedrine, CLARITIN-D 24 HOUR Extended Release Tablets 
should generally be avoided in patients with hepatic insufficiency. 
Patients with renal insufficiency (GFR <30 mL/min) should be given a 
lower initial dose (one tablet every other day) because they have 
reduced clearance of loratadine and pseudoephedrine. 


Information for Patients: Patients taking CLARITIN-D 24 HOUR 
Extended Release Tablets should receive the following information: 
CLARITIN-D 24 HOUR Extended Release Tablets are prescribed for the 
relief of symptoms of seasonal allergic rhinitis. Patients should be 
instructed to take CLARITIN-D 24 HOUR Extended Release Tablets 
only as prescribed and not to exceed the prescribed dose. Patients 
should also be advised against the concurrent use of CLARITIN-D 
24 HOUR Extended Release Tablets with over-the-counter antihista- 
mines and decongestants. Patients who have a history of difficulty in 
swallowing tablets or who have known upper gastrointestinal narrow- 
ing or abnormal esophageal peristalsis should not use this product. 

This product should not be used by patients who are hypersensitive 
to it or to any of its ingredients. Due to its pseudoephedrine compo- 
nent, this product should not be used by patients with narrow-angle 
glaucoma, urinary retention, or by patients receiving a monoamine 
oxidase (MAO) inhibitor or within 14 days of stopping use of an MAO 
inhibitor. It also should not be used by patients with severe hyperten- 
sion or severe coronary artery disease. 

Patients who are or may become pregnant should be told that this 
product should be used in pregnancy or during lactation only if the 
Pane benefit justifies the potential risk to the fetus or nursing 
infant. 

Patients should be instructed not to break or chew the tablet and to 
take it with a full glass of water (see PRECAUTIONS: General, 
ADVERSE REACTIONS, DOSAGE AND ADMINISTRATION). 


Drug Interactions: No specific interaction studies have been con- 
ducted with CLARITIN-D 24 HOUR Extended Release Tablets. 
However, loratadine (10 mg once daily) has been safely coadminis- 
tered with therapeutic doses of erythromycin, cimetidine, and keto- 
conazole in controlled clinical pharmacology studies. Although 
increased plasma concentrations (AUC 0-24 hrs) of loratadine and/or 
descarboethoxyloratadine were observed following coadministration 
of loratadine with each of these drugs in normal volunteers (n = 24 in 
each study), there were no clinically relevant changes in the safety 
profile of loratadine, as assessed by electrocardiographic parameters, 
clinical laboratory tests, vital signs, and adverse events. There were no 
significant effects on QT. intervals, and no reports of sedation or syn- 
cope. No effects on plasma concentrations of cimetidine or ketocona- 
zole were observed. Plasma concentrations (AUC 0-24 hrs) of 
erythromycin decreased 15% with coadministration of loratadine rela- 
tive to that observed with erythromycin alone. The clinical relevance of 
this difference is unknown. These above findings are summarized in 
the following table: 


Effects on Plasma Concentrations (AUC 0-24 hrs) of Loratadine 
and Descarboethoxyloratadine After 10 Days of Coadministration 
Loratadine 10 mg) in Norma! Volunteers 
Descarboethoxy- 


Loratadine loratadine 
Erythromycin (500 mg Q8h) + 40% +46% 
Cimetidine (300 mg QID) +103% + 6% 
etoconazole (200 mg Q12h) +307% +73% 


sre does not appear to be an increase in adverse events in subjects 
received oral contraceptives and loratadine 

\R'TIN-D 24 HOUR Extended Release Tablets (pseudoephedrine 

nent) are contraindicated in patients taking monoamine oxidase 

; and for 2 weeks after stopping use of an MAO inhibitor 

\ypertensive effects of beta-adrenergic blocking agents, 





methyldopa, mecamylamine, reserpine, and veratrum alkaloids may be 
reduced by sympathomimetics. Increased ectopic pacemaker activity 
can occur when pseudoephedrine is used concomitantly with digitalis. 


Drug/Laboratory Test Interactions: The in vitro addition of pseu- 
doephedrine to sera containing the cardiac isoenzyme MB of serum 
creatinine phosphokinase progressively inhibits the activity of the 
enzyme. The inhibition becomes complete over 6 hours. 


Carcinogenesis, Mutagenesis, Impairment of Fertility: There are 
no animal or laboratory studies on the combination product loratadine 
and pseudoephedrine sulfate to evaluate carcinogenesis, mutagenesis, 
or impairment of fertility. 

In an 18-month carcinogenicity study in mice and a 2-year study in 
rats loratadine was administered in the diet at doses up to 40 mg/kg 
(mice) and 25 mg/kg (rats). In the carcinogenicity studies pharmaco- 
kinetic assessments were carried out to determine animal exposure to 
the drug. AUC data demonstrated that the exposure of mice given 40 
mg/kg of loratadine was 3.6 (loratadine) and 18 (active metabolite) 
times higher than in humans given the maximum recommended daily 
oral dose. Exposure of rats given 25 mg/kg of loratadine was 28 
(loratadine) and 67 (active metabolite) times higher than in humans 
given the maximum recommended daily oral dose. Male mice given 40 
mg/kg had a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) than concurrent controls. In 
rats, a significantly higher incidence of hepatocellular tumors 
(combined adenomas and carcinomas) was observed in males 
given 10 mg/kg and in males and females given 25 mg/kg. The clinical 
Significance of these findings during long-term use of loratadine is 
not known. 

Two-year feeding studies in mice and rats conducted under the 
auspices of the National Toxicology Programs (NTP) uncovered no 
evidence of carcinogenic potential of ephedrine sulfate at doses up to 
10 and 27 mg/kg, respectively (approximately 16% and 100% of the 
maximum recommended human daily oral dose of pseudoephedrine 
sulfate on a mg/m’ basis). 

In mutagenicity studies with loratadine alone, there was no evi- 
dence of mutagenic potential in reverse (Ames) or forward point 
mutation ene -HGPRT) assays, or in the assay for DNA damage (Rat 
Primary Hepatocyte Unscheduled DNA Assay) or in two assays for 
chromosomal aberrations (Human Peripheral Blood Lymphocyte 
Clastogenesis Assay and the Mouse Bone Marrow Erythrocyte 
Micronucleus peal In the Mouse Lymphoma Assay, a positive 
finding occurred in the nonactivated but not the activated phase of 
the study. 

Decreased fertility in male rats, shown by lower female conception 

rates, occurred at 64 mg/kg of loratadine (approximately 50 times the 
maximum recommended human daily oral dose based on mg/m?) and 
was reversible with cessation of dosing. Loratadine had no effect on 
male or female fertility or reproduction in the rat at 24 mg/kg (approxi- 
mately 20 times the maximum recommended human daily oral dose 
on a mg/m’ basis). 
Pregnancy Category B: The combination product loratadine and 
pseudoephedrine sulfate was evaluated for teratogenicity in rats and 
rabbits. There was no evidence of teratogenicity in reproduction stud- 
ies with this combination of the same clinical ratio (1:24) at oral doses 
up to 150 mg/kg (approximately 5 times the maximum recommended 
human daily oral dose on a mg/m? basis) in rats, and 120 mg/kg (8 
times the maximum recommended human daily oral dose on a mg/m? 
basis) in rabbits. Similarly, no evidence of animal teratogenicity in rats 
and rabbits was reported at oral doses up to 96 mg/kg of loratadine 
alone (approximately 75 and 150 times, respectively, the maximum 
human daily oral dose on a mg/m? basis). There are, however, no ade- 
quate and well-controlled studies in pregnant women. Because animal 
reproduction studies are not always predictive of human response, 
CLARITIN-D 24 HOUR Extended Release Tablets should be used 
during pregnancy only if clearly needed. 


Nursing Mothers: It is not known if this combination product is 
excreted in human milk. However, loratadine when administered alone 
and its metabolite descarboethoxyloratadine pass easily into breast 
milk and achieve concentrations that are equivalent to plasma levels, 
with an AUC,,,,/AUC,,,..., ratio of 1.17 and 0.85 for the parent and active 
metabolite, respectively. Following a single oral dose of 40 mg, a small 
amount of loratadine and metabolite was excreted into the breast milk 
(approximately 0.03% of 40 mg over 48 hours). Pseudoephedrine 
administered alone also distributes into breast milk of the lactating 
human female. Pseudoephedrine concentrations in milk are consis- 
tently higher than those in plasma. The total amount of drug in milk as 
judged by the area under the curve (AUC) is 2 to 3 times greater than 
in plasma. The fraction of a pseudoephedrine dose excreted in milk is 
estimated to be 0.4% to 0.7%. A decision should be made whether to 
discontinue nursing or to discontinue the drug, taking into account the 
importance of the drug to the mother. Caution should be exercised 
when CLARITIN-D 24 HOUR Extended Release Tablets are adminis- 
tered to a nursing woman. 


Pediatric Use: Safety and effectiveness in children below the age of 
12 years have not been established. 


ADVERSE REACTIONS: Information on adverse reactions is provided 
from placebo-controlled studies involving over 2000 patients, 605 of 
whom received CLARITIN-D 24 HOUR Extended Release Tablets once 
daily for up to 2 weeks. In these studies, the incidence of adverse 
events reported with CLARITIN-D 24 HOUR Extended Release Tablets 
was similar to those reported with twice-daily (q12h) 120 mg 
sustained-release pseudoephedrine alone. 


REPORTED ADVERSE EVENTS WITH AN INCIDENCE OF 
22% IN CLARITIN-D 24 HOUR EXTENDED RELEASE 
TABLETS TREATMENT GROUP IN DOUBLE-BLIND, RANDOMIZED, 
PLACEBO-CONTROLLED CLINICAL TRIALS 


PERCENT OF PATIENTS REPORTING 


Pseudo- 
ephedrine 
CLARITIN-D® Loratadine 120 mg 
24 HOUR 10 mg qi2h Placebo 
(n = 605) (n=449)  (n=220) (n=605) 
Dry Mouth 8 2 7 2 
Somnolence 6 4 5 4 
Insomnia a 1 9 1 
Pharyngitis 5 5 5 5 
Dizziness 4 2 3 2 
Coughing 3 2 3 1 
Fatigue 3 4 1 2 
Nausea 3 2 4 2 
Nervousness 3 1 4 1 
Anorexia 2 <1 2 0 
Dysmenorrhea 2 2 2 1 


Adverse events occurring in greater than or equal to 2% of CLARITIN-D 
24 HOUR Extended Release Tablets-treated patients, but that were more 
common in the placebo-treated group, include headache. 


Adverse events did not appear to significantly differ based on age, 
sex, or race, although the number of non-whites was relatively small. 

In addition to those adverse events reported above, the following 
adverse events have been reported in fewer than 2% of patients who 
received CLARITIN-D 24 HOUR Extended Release Tablets: 

Autonomic Nervous System: Altered lacrimation, flushing, 
increased sweating, mydriasis, thirst. 

Body As A Whole: Abnormal vision, asthenia, back pain, chest 
pain, conjunctivitis, earache, eye pain, facial edema, fever, flu-like 
symptoms, leg cramps, lymphadenopathy, malaise, rigors, tinnitus. 

Cardiovascular System: Hypertension, palpitation, tachycardia. 

Central and Peripheral Nervous System: Convulsions, dysphonia, 
hyperkinesis, hypertonia, migraine, paresthesia, tremor. 

Gastrointestinal System: Abdominal distension, altered taste, 
constipation, diarrhea, dyspepsia, flatulence, gastritis, stomatitis, 
tongue ulceration, toothache, vomiting. 

Liver and Biliary System: Cholelithiasis. 

Musculoskeletal System: Arthralgia, musculoskeletal pain, 
myalgia, tendinitis. 

Psychiatric: Agitation, depression, emotional lability, irritability. 

Reproductive System: \/aginitis. 

Resistance Mechanism: Abscess, viral infection. 

Respiratory System: Bronchospasm, dyspnea, epistaxis, hemopty- 
sis, nasal congestion, nasal irritation, pleurisy, pneumonia, sinusitis, 
sputum increased, wheezing. 

Skin and Appendages: Acne, pruritus. 

Urinary System: Oliguria, micturition frequency, urinary retention, 
urinary tract infection. 

Additional adverse events reported with the combination of lorata- 
dine and pseudoephedrine include abnormal hepatic function, aggres- 
sive reaction, anxiety, apathy, confusion, euphoria, paroniria, postural 
hypotension, syncope, urticaria, vertigo, weight gain. 

The following additional adverse events have been reported with 
CLARITIN Tablets: abdominal distress, alopecia, altered micturition, 
altered salivation, amnesia, anaphylaxis, angioneurotic edema, 
blepharospasm, breast enlargement, breast pain, bronchitis, 
decreased libido, dermatitis, dry hair, dry skin, erythema multiforme, 
hypoesthesia, impaired concentration, impotence, increased appetite, 
laryngitis, menorrhagia, nasal dryness, peripheral edema, photosensi- 
tivity reaction, purpura, rash, seizures, sneezing, supraventricular 
tachyarrhythmias, upper respiratory infection, urinary discoloration. 

Pseudoephedrine may cause mild CNS stimulation in hypersensitive 
patients. Nervousness, excitability, restlessness, dizziness, weakness, 
or insomnia may occur. Headache, drowsiness, tachycardia, palpita- 
tion, pressor activity, and cardiac arrhythmias have been reported. 
Sympathomimetic drugs have also been associated with other 
untoward effects, such as fear, anxiety, tenseness, tremor, hallucina- 
tions, seizures, pallor, respiratory difficulty, dysuria, and cardiovascu- 
lar collapse. 

There have been postmarketing reports of mechanical upper gastroin- 
testinal tract obstruction and esophageal perforation in patients taking a 
previously marketed formulation of CLARITIN-D 24 HOUR Extended 
Release Tablets. In some, but not all, of these cases, patients have had 
known upper gastrointestinal narrowing or abnormal esophageal peri- 
stalsis. It is not known whether this reformulation of CLARITIN-D 
24 HOUR Extended Release Tablets has the potential for this adverse 
event (see PRECAUTIONS, DOSAGE AND ADMINISTRATION). 


OVERDOSAGE: In the event of overdosage, general symptomatic 
and supportive measures should be instituted promptly and 
maintained for as long as necessary. Treatment of overdosage would 
reasonably consist of emesis (ipecac syrup), except in patients with 
impaired consciousness, followed by the administration of activated 
charcoal to absorb any remaining drug. If vomiting is unsuccessful, or 
contraindicated, gastric lavage should be performed with normal 
saline. Saline cathartics may also be of value for rapid dilution of 
bowel contents. Loratadine is not eliminated by hemodialysis. It is not 
known if loratadine is eliminated by peritoneal dialysis. 

Somnolence, tachycardia, and headache have been reported with 
doses of 40 to 180 mg of loratadine. In large doses, sympathomimetics 
may give rise to giddiness, headache, nausea, vomiting, sweating, 
thirst, tachycardia, precordial pain, palpitations, difficulty in micturi- 
tion, muscular weakness and tenseness, anxiety, restlessness, and 
insomnia. Many patients can present a toxic psychosis with delusions 
and hallucinations. Some may develop cardiac arrhythmias, circula- 
tory collapse, convulsions, coma, and respiratory failure. 

The oral median lethal dose for the mixture of the two drugs was 
greater than 525 and 1839 mg/kg in mice and rats, respectively 
(approximately 10 and 58 times the maximum recommended human 
daily oral dose on a mg/m? basis). The oral median lethal dose for 
loratadine was greater than 5000 mg/kg in rats and mice (greater than 
2000 times the maximum recommended human daily oral dose on a 
mg/m? basis). Single oral doses of loratadine showed no effects in 
rats, mice, and monkeys at doses as high as 10 times the maximum 
recommended human daily oral dose on a mg/m’ basis. 


Schering Corporation 
Kenilworth, NJ 07033 USA 
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Under the Berkeley sun 


| Succulents and wildflowers heat up this garden 


with Mediterranean color 


@ French impressionist 
painter Paul Gauguin would 
have felt right at home in Su- 
san Springer’s garden. Rich 
colors and sculptural forms 
fill planting beds like paints 
on canvas. Succulents, wild- 
_ flowers, cactus, and perenni- 
_ als play off one another in 
the meadowlike garden. 
Springer, an artist and 


former fashion designer, 
has a strong sense of color 
and texture. It came in 
handy when—with the help 
of landscape designer David 
Feix—she renovated her 
garden. “Since I left the gar- 
ment business, my garden 
has become my palette,” 
she explains. 

The sun-loving plants 


here are not widely grown 
in Berkeley, which is often 
foggy. But Springer took ad- 
vantage of her mostly sunny 
exposure. “I take great plea- 
sure in the succulents and 
cactus, which have evolved 
through millions of years,” 
says Springer. “Like me, 
they’re real survivors.” This 
garden would be an inspira- 


suide 





CORAL-COLORED Aloe 
saponaria mingles with fall- 
planted California poppies, 
treelike Euphorbia lambii, 
Scabiosa ‘Butterfly Blue’, and 
white Santa Barbara daisies. 


tion to any artist. 

This month or next, gar- 
deners in Northern Califor- 
nia’s mildest climates can 
plant Santa Barbara daisies, 
scabiosa, and succulents, 
then sow seeds of California 
poppies around them. 


— Lauren Bonar Swezey 
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= Lawn bowling, 
anyone? 

m Alien creatures paying 

: homage to their lustrous 

: leader? Incubating offspring 


a of a giant metallic bird? 


Bocce balls for Brobdingnag- 
ians? San Diego landscape 
s architect William Burton 
likes to imagine cocktail 


YY : party guests circling this as- 


EXOTIC PLANTS fill these Indonesian pots made of metal and 


aged terra-cotta. Colored glass balls float in water-filled bowl. 


Tropical pleasures 


@ No time this summer for a 
vacation in Bali? Why not 
create a tropical paradise at 
home instead, with an ex- 
otic collection of potted fo- 
liage and flowering plants? 

San Francisco landscape 
designer Chris Jacobson’s 
exuberant lemon grass 
forms the backdrop for the 
richly hued arrangement 
pictured above. Yellow bird- 
like heliconia flowers ap- 
pear to flutter beside it. 

No tropical garden would 
be complete without a 
leathery-leafed yellow and 
red croton. This one, grow- 
ing in an Indonesian pot, is 
underplanted with spiky- 
leafed bromeliads. At right 
is a white-leafed caladium in 


72 SUNSET 


an aged terra-cotta con- 
tainer. A red and green 
bromeliad in a metal pot 
grows in front. 

Water is the key to keep- 
ing these lush beauties 
healthy. All prefer moist soil 
(except the bromeliads, 
which need water poured 
into their center cups). In 
winter, protect bromeliads, 
caladiums, and crotons 
from frost. Lemon grass is 
hardy in Sunset climate 
zones 16-17, 23-24, and, 
in warmest years, 15 and 
21-22. Plants (except the 


lemon grass) were supplied ; 


by Green Thumb Nursery 
in Los Gatos, California; 
(408) 395-6050. 


ee 





sembly of silver balls, com- 
ing up with their own inter- 
pretations. The truth is he 
was just having fun. His 
company, Burton Associates, 
; wanted to do something 
whimsical and memorable at 
this model home (at Rose- 
gate in Irvine), and he came 
up with this novel way of us- 
: ing gazing globes. 


The globes fit into 


sleeves made out of PVC 
pipe, buried flush with the 
ground. Gazing globes have 
short stems on the bottom; 
these slip into the buried 
pipes, holding the globes in : 
: place. When it’s time to mow, | 
the globes can be removed. 


To duplicate the idea, use 


: a dibble to make holes in 
your turf for 6- to 8-inch 
lengths of PVC pipe. Use 
: pipe that is 2 inch or so 
wider than the globes’ 
stems. — Sharon Cohoon 





CLIPPINGS 


Central Valley: A 
garden journal and 
more. A Gardener's 
Companion for the San 
Joaquin Valley, by the 
Master Gardeners of 
Fresno County (Box 1361, 
Sanger, CA 93657; 1999; 3 
$25, including shipping), is — 
both a journal and a valu- — 
able source of gardening — 
information for California’s 
Central Valley. Each month 
features a to-do list, plant- — 
ing and harvesting tips, 
special information on a 
garden subject (irrigation, 
native plants, and citrus, 
for example), plus plenty of — 


space for your own garden 


notes. (659) 456-7564. 


eAugust 27-29, 1999 
Festival of Fruit, 
Petaluma. Join a cele- 
bration of uncommon 
fruits, vegetables, nuts, : 
and seeds with the Califor- 
nia Rare Fruit Growers. 
Learn how to grow and 
prepare uncommon plants 
during lectures and nurs- 
ery/garden tours. Plants 
will be offered for sale. 
(415) 469-0966 or 

www. crtg.org. 
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Air-dry flowers... 
with style 


= Summer flowers such as hydrangeas 
and lavender are beautiful, even when 
tied in bunches and hung upside down 
to dry. So rather than dangle them 
from the rafters in a garage or garden 
shed, why not let them dry where you 
can see them better? The drying rack 
pictured at left is pretty enough to 
set On a patio or in a corner of the gar- 
den. It’s also convenient: You can clip 
and hang bunches of blooms without 
leaving the garden. (Where summer 
rains are common, keep your trellis 
indoors.) 

Time: Less than 1 hour, plus drying 
paint 

cost: Less than $25 


TOOLS AND MATERIALS 

* Spray or exterior latex paint (optional) 

* Terra-cotta pot, 13 inches 
in diameter 

Trellis, about 24 inches JA 
square, with two 
“feet,” each about 
10 inches long * 

* Gravel or crushed | 
rock 

* Colored rock 
(sold in pet 


lavender—tied stores for Ma z 
with raffia—to dry. ; 
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aquariums; 
optional) 
5 unusual flowers for drying Oar age 
1. Paint the pot and trellis; allow them 
Baby’s breath, cockscomb, hydrangea, vest when fully open and at peak color. to dry. 
larkspur, roses, statice, and strawflowers *Safflower (Carthamus tinctorius). Yellow- 2. Holding the trellis in the center of 
have long been favored flowers for drying. orange annual, 1'to 3 feet tall. Harvest the pot with its bottom horizontal 
But the five unusual ones listed below also when in bud or just at peak color. piece resting on the pot rim and its feet 
iry well. Harvest the flowers in the morning. | *Sea holly (Eryngium amethustinum). Light deep in the pot, pour gravel or crushed 
pid’s dart (Catananche caerulea). to dark metallic blue perennial, 2 to 3 rock into the pot to within 3 inches of 
Lavender blue perennial to 2 feet tall. feet tall. Harvest when flowers turn blue. the pot rim. When the pot is full, the 
larvest when fully open. ¢Pincushion flower (Scabiosa stellata). gravel will hold the trellis upright. If 
ortelle (Xeranthemum annuum). An- Greenish to bronze annual to 11% feet desired, finish with a 1-inch layer of 
il in mixed colors to 2'” feet tall. Har- tall. Harvest as soon as petals drop. colored rock. 


— Kathleen Norris Brenzel 
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See how beautiful 
60 can look? 


See how invisible 





osteoporosis 


can be? 








nearly 1 in 2 chance you have osteoporosis, 
no matter how healthy you look on the outside. 
Because early on, osteoporosis is a silent 
disease, which means you may not see any 
J signs. But eventually osteoporosis can lead 
| ROR CURSO mT OLATe UA aeMe lee le (18S 
Y hump, unless you catch it early enough to 
RINE Neue 


The fact is, if you're 60 or older, there's a 
} 


Fortunately, there's a simple, painless 

WCUke ORL i mB aia ie Ula] 

MUL VICM UAC LeU me Se Oa 
healthcare.professional if this test should » 9 
Wem OEM MON MNT) Oia vo a 
mammogram and Pap smear. Because i 
your bones are thinning, there are treatment 
options that can help strengthen them 
and let you continue to lead an active, 
independent life. 


Ask your doctor if a 
)| Bone Density Test is right for you. 






PEE Rcosevl <=) Waid 





NORMAN A. PLATE (2) 


GAR. BEN |G URE 


+ 
i 
Thee 


TRELLIS IN, 

A POT holds 
hydrangeas and 
lavender—tied 
with raffia—to dry. 





5 unusual flowers for drying 


Baby's breath, cockscomb, hydrangea, 
larkspur, roses, statice, and strawflowers 
have long been favored flowers for drying. 
But the five unusual ones listed below also 
dry well. Harvest the flowers in the morning. 
ipid’s dart (Catananche caerulea). 
Lavender blue perennial to 2 feet tall. 
tarvest when fully open. 
ortelle (Xeranthemum annuum). An- 
il in mixed colors to 2'% feet tall. Har- 


Et 


vest when fully open and at peak color. 

¢Safflower (Carthamus tinctorius). Yellow- 
orange annual, 1 to 3 feet tall. Harvest 
when in bud or just at peak color. 

¢Sea holly (Eryngium amethustinum). Light 
to dark metallic blue perennial, 2 to 3 
feet tall. Harvest when flowers turn blue. 

ePincushion flower (Scabiosa stellata). 
Greenish to bronze annual to 1% feet 
tall. Harvest as soon as petals drop. 



























Air-dry flowers... 
with style 


= Summer flowers such as hydrangeas 
and lavender are beautiful, even when 
tied in bunches and hung upside down 
to dry. So rather than dangle them 
from the rafters in a garage or garden 
shed, why not let them dry where you 
can see them better? The drying rack 
pictured at left is pretty enough to 
set On a patio or in a corner of the gar- | 
den. It’s also convenient: You can clip 
and hang bunches of blooms without 
leaving the garden. (Where summer 
rains are common, keep your trellis 
indoors.) 

Time: Less than 1 hour, plus drying 
paint 

cost: Less than $25 


TOOLS AND MATERIALS 

* Spray or exterior latex paint (optional) 

* Terra-cotta pot, 13 inches 
in diameter 

* Trellis, about 24 inches , C 
square, with two 
“feet,” each about , 
10 inches long * 

* Gravel or crushed 
rock 

* Colored rock 
(sold in pet 
stores for 
aquariums; 
optional) 


DIRECTIONS 
1. Paint the pot and trellis; allow them 
to dry. 
2. Holding the trellis in the center of 
the pot with its bottom horizontal 
piece resting on the pot rim and its feet 
deep in the pot, pour gravel or crushed 
rock into the pot to within 3 inches of 
the pot rim. When the pot is full, the 
gravel will hold the trellis upright. If 
desired, finish with a 1-inch layer of 
colored rock. 

— Kathleen Norris Brenzel 

























See how beautiful 
60 can look? 


See how invisible 





osteoporosis 


can be? 
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nearly 1 in 2 chance you have osteoporosis, 
no matter how healthy you look on the outside. 
Because early on, osteoporosis is a silent 
disease, which means you may not see any 
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y | hump, unless you catch it early enough to 
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Fortunately, there’s a simple, painless 

_| exam called a Bone Density. Test that can 
measure the health of your bones. Ask your 
healthcare. professional if this test should 
be part of your health evaluation, like you 
mammogram and Pap smear. Because fi 
your bones are thinning, there are treatment 
OCT] mere PM ASHORE TUL SMUT IE 
and let you continue to lead an active, 
independent life. 
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WHAT TO) DO UN YOUR GARDEN 


Northern California Checklist 


PLANTING 

(VW LATE-SUMMER, FALL ANNUALS. 
Zones 7-9, 14-17: If you’re planning a 
summer garden party and need instant 
color to spruce up the garden, nurs- 
eries should still have a good supply of 
warm-season annuals in 4-inch pots. 
Look for alyssum, lobelia, marigolds, 
petunias, vinca, and zinnias. For fall- 
and winter-blooming annuals, start 
seeds of calendulas, Iceland poppies, 
pansies, primroses, stock, and violas. 





(W SELECT PLANTS CAREFULLY. Most 
nurseries care for their plants meticu- 
lously, but in summer a missed water- 
ing can stress them severely. When 
shopping, check plants carefully. Un- 
less a particular variety is going through 
summer dormancy, foliage should 
look perky and lush, without burned 
leaf edges. Avoid leggy plants or ones 
that are overgrown and rootbound. 


(W SHRUBS FOR SUMMER-TO-FALL 
BLOOM. Zones 7-9, 14-17: Annuals 
and perennials aren’t the only plants 
that bring color to the garden over a 
long season. For a show of flowers 
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Redding 


CALIFORNIA 


NEVADA 


Mendocino 
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San Jose 
{| Mountain (1-2) 3 ) 
{__] Valley (7-9) 

{J Inland (14) 

[_] Coastal (15-17) 


La) OT 


or 
Sunset Y Kn Francisco 
CLIMATE ZONES 


e 
Fresno 


DEBRA LAMBERT 


that lasts well into fall, try one of the 
following long-blooming shrubs or 
shrubby perennials: blue hibiscus, 
Brazilian plume flower, butterfly bush, 
cape fuchsia, lavatera, oleander, plum- 
bago, princess flower, and a variety of 
salvias (check hardiness before pur- 
chasing; not all plants are hardy in 
every zone listed here). 


[W SWEET PEAS. Zones 7-9, 14-17: 
To get a crop of early flowers, sow an 
early-flowering variety now, such as 


How to get rid of tree suckers: Many 
trees and shrubs, especially grafted 
ones like roses and some fruit trees, 
send up suckers from the base of the 
trunk or roots. These are weak shoots 
that should be pruned off before 
they get too large. Otherwise, they’ll 
compete with or possibly overtake 
and dominate the plant. Using sharp 
pruning shears, cut them off as close 
as possible to the trunk or root. } 

EBS 





knee-high ‘Explorer Mix’ (crimson, 
light pink, navy blue, purple, rose, 
scarlet, and white) or ‘Winter Ele- 
gance Mix’ (cream, lavender, pink, 
salmon, and white). These types will 
bloom when days are short. Protect | 
new growth from slugs and snails, and | 
provide support for the tall vines. — 


Seeds are available at nurseries. To | 


find a local retailer, call Renee’s Gar- © 
den; (888) 880-7228. For more infor- 
mation, visit www.reneesgarden.com. 


MAINTENANCE 

[(W DEEP-WATER LARGE TREES AND 
SHRUBS. Trees and shrubs may need a 
deep soaking now, even if they’re wa- 
tered by a sprinkler system (some sys- 
tems don’t run long enough for water 
to penetrate the soil deeply). Use a 
soaker hose, deep-root irrigator, or 
hose (turned on slowly in a basin) and 
run it until the soil is soaked to a depth 
of 12 to 18 inches (use the deeper 
amount for larger shrubs and trees) 
under the drip line of the plant. Check 
moisture penetration with a trowel. 


[WLIGHTLY SHAPE SHRUBS AND 
VINES. After a summer of growth, 
some plants may need minor trimming 
for shape. Snip out long, wayward 
shoots and thin interior growth, if nec- 
essary, but avoid major pruning. 


[W PICK UP FALLEN FRUIT. Collect 
decaying fruit such as peaches and 
nectarines that could be harboring dis- 


eases. Toss them in the garbage if they | } 


look suspect; don’t compost them. 


[VW PREPARE BEDS FOR FALL PLANT- 
ING. Cultivate the soil at least 12 
inches deep (if possible), then turn 
in a 2- to 3-inch layer of organic mat- 
ter or compost. 













Templeton Growth Fund 
5-Star Overall Rating™ By Morningstar 


m= When it comes to global investing, you need A 5-Star International Equity Fund * * * * * 


|} to learn more about a country than just 





m Templeton’s diligent research and 









its spoken language. You need to prudent management have helped the 





understand its economic, political 





Templeton Growth Fund earn a 5-star 





and social “language.” Templeton 





overall rating by Morningstar, against 


a universe of 944, 464 and 122 





Growth Fund’s research analysts 





focus on these factors when 





international equity funds for the 





choosing investments for this 





3-, 5- and 10-year periods respec- 
tively, ended 4/30/99.t Of course, 





‘fund. Translation? A portfolio of 





long-term growth opportunities 





past performance does not guarantee 





future results. 





| diversified among companies and 


governments of any nation. 
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and 5 stars for the three-, five- and ten-year periods, respectively. The top 10% of the funds 
in a broad asset class receive 5 stars, the next 22.5% receive 4 stars, the next 35% receive 
3 stars, the next 22.5% receive 2 stars and the bottom 10% receive 1 star. Ratings are for 
Class A shares only; other classes may vary. 


Foreign investing involves special risks including currency fluctuations and 
political uncertainty. 

‘Morningstar proprietary ratings reflect historical risk-adjusted performance as of 
4/30/99. The ratings are subject to change every month and are calculated from the é Aen 
fund’s three-, five- and ten-year average annual returns in excess of 90-day Treasury bill Franklin Templeton Distributors, Inc. 
returns with appropriate sales charge adjustments and a risk factor that reflects fund www.franklin-templeton.com 
performance below 90-day T-bill returns. Templeton Growth Fund received 4 stars, 4 stars 
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YES! I would like a free prospectus containing more complete information on the 
Templeton Growth Fund, including sales charges and expenses. I will read it carefully 
before I invest or send money. 





O Iam currently a Templeton shareholder. 
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Hidden pleasures 


A private new courtyard replaces a very open front lawn 


BY SHARON COHOON 


ot long ago, David and Nan 
Holt’s front yard in Manhattan 
Beach, California, was stuck in 
a 1950s—’60s time warp: flat carpet of 
grass out front, red brick planter boxes 
tucked up against the foundation, dom- 
inant driveway. You’d pass it by without 
a second glance. 
Now their garden is another story, 
thanks to a new wall, courtyard, and 
planting beds that replaced much of the 
lawn. A path of rosy flagstone leads to a 
handsome gate that opens to the invit- 
ing interior courtyard. The scene is wel- 
coming, yet private. The simple changes 
add up to a big difference because each 
vas carefully thought out. 
fake the wall. After consulting with an 
iitect and designer, the Holts were 
inced that creating an interior 
ard would solve two vexing prob- 


would eliminate an ugly view of 


cars and enable them to dis- 


pense with drawn drapes, which pro- 
vided privacy but darkened the house. 

Deciding where to put the wall—as far 
from the house and as close to the street 
as city ordinances permitted—was not an 
issue. But determining the best height 
was. Chris Scuitto, a landscape designer 
at Artscape, drew several perspectives to 
help the Holts visualize how the court- 
yard space would look. The Holts also 
erected poles and strung wire across the 
tops to simulate a wall and get a feeling 
for different heights. “But I still couldn’t 
picture it,” says Nan. So she and her hus- 
band checked out neighbors’ gardens 
for a firsthand experience of how walled- 
in spaces of various dimensions feel. 

The homework paid off. The 5-foot, 
9-inch height they finally chose is per- 
fect, says Nan. From inside, it provides 
privacy without blocking views of the 
outside world. “So you never feel claus- 
trophobic,” she says. 


DEIDRA WALPOLE (3) 









PROJECT BUDGET BREAKDOWN 
(Includes materials and construction) 


Courtyard wall $9,500 
Flagstone hardscape $5,800 
Irrigation system $2,400 
Outdoor lighting $1,500 
Plant material $5,000 
TOTAL $24,200 









BEFORE: House had square lawn, no 
privacy. AFTER: Sandstone path winds to |F . 
furniture-quality gate. RIGHT: Inside, paved | | 
surfaces are fringed by fine-textured foliage. | 


Climbing roses soften the wall. 


Like the wall, the walkway was 
thoughtfully planned. The flagstone 
was laid to create a free-form edge that | 
gives the path a weathered look. “The | 
walkway doesn’t scream ‘freshly in- | 
stalled,’ so it’s not such an obvious ad- 
dition,” says Scuitto. Other notable de- 
tails: dyed-to-match grouting and | 
smaller-than-usual flagstone pieces. 
“I’ve seen walkways this size done with 
just eight or nine pieces,” he says. “Yes, 
it’s quicker and cheaper, but the scale is | 
way off, so the path looks skimpy.” 

Plants were also selected with care. 
Around the existing black pine, Japanese 
anemone, campanula, and other shade | 
lovers were chosen to create a woodland 
look. In the courtyard, the emphasis was 
on small stature and fine texture—deli- 
cate ferns, diosma, nandina, euonymus. | 
“Again,” says Scuitto, “scale was key. We 
wanted variety without overwhelming | 
the space.” In the beds that screen the } 


driveway from view are tall, narrow 
plants such as the mayten tree. 

Nan is particularly pleased with the 
majestic kangaroo paws flanking the 
garden’s side entrance. “When they’re 
at their peak, they canopy over the path, 
and walking through them feels like a 
ceremony,” she says. 

David concurs. “Even though it would 
be quicker to go through the garage, I al- 
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ways come back out and come into the 
house through the path and the gate for 
the sheer pleasure of the experience. It 
never fails to delight me.” 


TWO BITS OF ADVICE BEFORE 
TACKLING A RENOVATION 

*Know your taste before you engage a 
designer. Stroll through public gardens, 
visit model homes, and look through 
magazines to find out what moves you. 
Take photographs and cut out pictures of 


designs you like. “The more information 
you give us, the better we can tailor a gar- 
den to your style, and the more value you 
get for your dollar,” says Scuitto. 

*Shop for skill as well as price. If you 
want careful craftsmanship, you'll have 
to invest in time as well as materials, 
says David Holt. “We were more wor- 
ried about finding someone concerned 
with careful workmanship than we 
were with obtaining the lowest esti- 
mate,” he says. 
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GARDEN 


The merits 
of organic 
mulch 


Spread some now to help 
plants, foil weeds, and 
save water 


BY LANCE WALHEIM 


n late summer, as air and soil tem- 
peratures rise, plants can be heat- 
stressed right down to their roots. 
One of the best things you can do for 
them is to spread a blanket of organic 
mulch over their root zones. A layer of 
mulch not only cools plant roots but 
moisture, reducing 


conserves soil 


plants’ heat stress and your water bill at 





the same time. Mulch also helps to con- 
trol weeds and gives the garden a well- 
kept look. 

Nurseries and garden supply centers 
usually sell a selection of different or- 
ganic mulches by the bag or in bulk 
amounts. Here are some of the merits 
and drawbacks of the most commonly 
available mulches. 

BARK. Many kinds of trees yield bark 
that makes attractive, long-lasting 
mulch. You can buy bark graded into 
small, medium, or large pieces or 
shredded into a stringy fiber called “go- 
rilla hair.” Since bark breaks down 
slowly, it’s not suitable for use in flower 
or vegetable beds where you’d normally 
till mulch into the ground at the end of 
the season. 

compost. One of the best mulches, 
compost improves soil fertility and tex- 
ture as it breaks down. Homemade 
compost from your own pile works 
great if it is weed-free. County waste- 


if it) 


* 
Smile. This IS the good life. Brentwood, it seems the residents 


always have something to smile 
about: like comfortable, active adult living with: 


We call it the Summerset Smile. 
And they’re everywhere you look: big smiles, little 


ones, and every size in between. 
Behind the privacy gates at Summerset at 
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’ odels open weekdays 9am-5 


© resident of each household must be 55 or older. Prices are 
‘sing Act regulations. The developer may change any element 
5 are open to the poblie Senoed Golf Club course ani 
»» without notice, The Brentwood Golf Club Executive ' 
pate Kyo Fete 


oO reconversion as circumstances 









© Championship Golf / Tennis 
© Swimming / Fitness & Exercise Spas 
© Arts, Crafts & Education Centers 


© Clubs & Activities of all kinds, and 
™©) Boating & Fishing on the Delta 


Plus, Summerset residents enjoy very low 
maintenance homes that free them to get up 


being on vacation 7 days a week. 


964 to 2,652 sq. ft. | mid $140’s 
Te WE 





‘ | Summerset at BRENTWOOD | 1-888-SUMRSET (786-7738) | 13 models ’s to mid $300’s - a 


te 


iat 


and go in a moment’s notice. Some say it’s like 
































disposal sites often sell or give away iil!" 
compost; some is wonderful stuff made Wilt!’ 
only from plant debris, but others may ie"! 
include ground-up recycled lumber ii! 
(with nails removed) and possibly paint je"! 
chips. Commercially made compost of- pa 
ten includes manure, wood by-prod- pail! 
ucts like sawdust, and even sewage fii 
sludge—which could contain toxic Jyil 
heavy metals. Boel 

When buying compost, read the la- ind) 
bel on the bag or ask the nursery staff §uiio 
what it contains. If buying in bulk, ask iyo 
the seller if a nutrient analysis of the ie fr 
materials is available. Good compost }i1l 
should appear clean and thoroughly fiber 
decomposed and have that nice earthy Hier 
smell. Since it breaks down fairly Poni 
quickly, compost mulch has to be re- Jie 
plenished often. yea 
LEAF MOLD. Ground-up and partially Poxin 
decomposed leaves make a very attrac- bri 
tive mulch. Leaf mold tends to acidify Ju: 
the soil, making it ideal for mulching }piai 
ible: 
pin | 





Come take a look for yourself. Talk to the 
residents. Start thinking about those great 
Summerset friendships. Get in the swing. 
And, mostly, start smiling. 

Visit Summerset 
at Brentwood today. 
Call toll-free today, 
1-888-786-7738 to 
receive a free copy of 
Summerset Life, the 
community’s newspa- 
per and monthly 
events calendar. 


Comer of Balfour and Summerset Drive 





| 
i around azaleas, rhododendrons, and 
l@ other acid-loving plants. Usually sold by 
the bag, leaf mold needs to be replen- 
dished often. 
uP EAT MOSS. Sold in compressed bales, 
(peat moss is a relatively expensive 
‘mulch. The acidic property of peat 
«moss makes it ideal around acid-loving 
ni plants. However, once it dries out, it re- 
pels water and is hard to rewet; in very 
‘l@) windy areas, it blows away. Also, conser- 
ui vationists are concerned that the min- 
wing of peat moss is seriously depleting 
ih the fragile bogs where peat is formed. 
0 An alternative to peat moss is coconut 
hil fiber; made from coconut husks, the 
fiber isn’t acidic like peat moss. It is be- 
(i) coming more widely available. 
te] OTHER MATERIALS. Chipper debris may 
| be available free from arborists or tree 
ll maintenance firms. Aged or nitrogen- 
u§ fortified sawdust is preferred over the 
ii raw stuff, which can rob nitrogen from 
ng plants as it breaks dowm. Locally avail- 
able agricultural by-products like cotton 
gin waste, nut hulls, rice hulls (some- 
times blended with chicken manure), 
and grape pomace are useful mulches. 
Especially around vegetables and straw- 
berries, straw and hay work well, al- 
though they often contain weed seeds. 


HOW MUCH MULCH? 

For denser materials like peat moss or 
sawdust, a 1- to 2-inch layer is usually 
sufficient. Mulches that are made of 
larger or looser pieces like bark or 
coarse compost should be spread 3 to 4 
inches deep. Very loose materials such 
as leaf mold can be spread as much as 6 
inches deep. 

Generally, you should spread a 
deeper layer of mulch around larger 
trees and shrubs than you would 
around young transplants, flowers, or 
vegetables. Keep all mulches a few 
inches away from the trunks, crowns, 
and stems of plants. 

Keep in mind that a 3-cubic-foot bag 
of mulch will cover 18 square feet to 2 
inches deep. One cubic yard (27 cubic 
feet) covers 108 square feet with a layer 

| 3 inches deep. 
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How to get a shirt and 
tie that click. 








www.landsend.com/1-800: 860- 3951 


©1999 Lands’ End, Inc. 





The Indispensable 
Black Travel Dress” 


? Our Indispensable Black Travel Dress is 
100% wrinkle-proof and tucks snugly g 

in a corner of your suitcase. Dress it up * 
with pearls or dress it down with flats — 

it looks great either way. It’s just one of over 
550 helpful products in our latest catalog 

of uncommon travel gear. The catalog is 
filled with versatile, wrinkle-free, lightweight, 
easy-to-pack, quick-dry travel clothes, many 
of which can double for daytime sightseeing 
or a night on the town. We also make 
exceptional luggage, totes, and tools to assure the most comfort 
and least hassle while away from home. Call now for your 
FREE CATALOG and FREE OUTFITTING GUIDE with 
suggested packing lists and good, solid advice for the trip 
you're planning! 

Indispensable Black Travel Dress™ 

Now available in Black and Midnight. XS—XL, 

Regular and Petite #5183 $99 Plus 8” S&H 

Also available in above the knee or long sleeve mock t-neck. 








60 LEVERONI CT + NOVATO, CA 94949 » WWW.TRAVELSMITH.COM 


800-950-1600 Mention Derr SUG1932 
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inpala and the Impala Emblem are registered trademarks and Chevy is a trademark of the GM Corp. ©1999 GM Corp. Buckle up, America! al 
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Consider this an invitation to rediscover the joy of driving. The new Impala sets an umpressive standard for respo 


car all over again. Feel the pure satisfaction of a long road, a great car and no particular place to go. The new Imi 


» LET'S GO FOR A DRIVI 






umstances dictate. If you have specific quéstions betore you purcnase, prease see your same uvew~renm 
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| 
0 WINANCE, for Spacious luxury, for quality and for safety features. It fast might be the reason to fall in love with a 
ingned, engineered and built to be carefree. Call 1-877-4-IMPALA or visit chevrolet.com for more information. 
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| 
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THE NEW CHEVY IMPALA 
Let's go for a drive. 






































From the canyons of Colorado to the aoa 
of Puget Sound, pioneer winemakers aré 
planting where few grapes have gone before} 


And they’re triumphing) 





Vineyards flourishes 
amid se ‘Te eg 
i oe 
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JACK DYKINGA 


m= New wine country recipes m Best of the new wines 


w New wine country travel planner 


THE GRAND VALLEY OF WESTERN COLORADO DOESN’T LOOK MUCH LIKE NAPA OR SONOMA OR THE 
West's other classic wine regions. There are no palatial tasting rooms. In place of rolling, 
oak-studded hills, red rock cliffs jut into a cobalt Colorado sky. Grand Valley still feels like 
a frontier more suited to saddles than Chardonnays. And yet a posse of pioneering wine- 
makers is producing wine here. © These winemakers are not alone. The desert near 
Sonoita, Arizona, now nurtures Pinot Noir grapes. Around Walla Walla, Washington, Mer- 
lot plantings rival the region’s fabled sweet onions for horticultural fame. © What’s 
more, many of these wines are earning accolades from wine critics and consumers alike. 
We won't say that every bottle from the West’s new wine countries ranks with Napa’s 
finest—not yet. Still, the best of their vintages will delight you. © For the traveler, touring 
these regions has the low-key appeal of visiting Napa Valley 30 years ago. Tasting rooms 
are uncrowded. The person pouring your Pinot is likely to be the person who has spent 
the last 10 years making a dream come true. Lift your glasses, then, to the West’s new 
crop of winemakers and to the new wine countries they call home. 











GRAND VALLEY, COLORADO 


Here comes T. Red 


HECK YOUR WINE SNOBBERY AT 
the door when you visit Col- 
orado’s Grand Valley winer- 
ies. The region’s anything- 
but-stuffy attitude shows up right away 
on the names of some of the wines. 
Plum Creek Cellars’s winemaker, Erik 





Bruner, is a former geologic engineer, 
co-owner Sue Phillips a rockhound: 
They named Plum Creek’s Bordeaux- 
style red Redstone, after the iron- 
stained basalt near the winery. 

The sense of fun prevails even on 
some wine labels, like those for Carlson 
Vineyards: A dinosaur raises a wineglass 
on a bottle of Tyrannosaurus Red (a 
bow to dig sites nearby); a cheerful 
rodent wears a grape-leaf crown on a 
bottle of Prairie Dog White. “Wine is 
something to have fun with,” claims 
Mary Carlson, the vineyard’s co-owner. 
Standing beside a stuffed jackalope (the 
mythical antlered jackrabbit of postcard 
fame), she says, “We’re not pretentious. 
But we are serious about quality in 
this region.” 

For a winery to survive in the Grand 
Valley, it has to be serious at least part of 
the time—notably when it comes to 
grape growing. This sere land of mesas 
and buttes hard by the Colorado-Utah 
border is among the highest and most 
challenging wine-grape growing regions 
in the world. Altitude ranges from 4,600 
to more than 5,000 feet, so bud-killing 
spring frosts are an annual threat. 
Rainfall varies from pitiful to ridiculous 
(6 to 9 inches annually). In winter, the 
dormant grapevines must sometimes 
endure temperatures down to -8°. 

There hadn’t been wine grapes 
grown here since Prohibition, but in 
1974, Colorado State University began 
researching the area’s vineyard poten- 
tial. “For wine-grape growers, this is no 
place for wimps,” says former CSU viti- 
culturist Rick Hamman. But Hamman is 
quick to point out the area’s pluses. Its 
low humidity reduces grape-mold prob- 
lems. During August and September, 
when grapes mature, temperatures can 
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“Wine 1S something to 
have fun with. But we are 
serious abOUt quality.” 


: swing 30°. That means the day’s high 
: heat helps grapes build sugar, while the 
: extremely cool nights help them retain 
: good acidity. The result, when every- 
: thing is ideal: a fruity, crisp wine. 


A few years after its research began, 


3 CSU’s work bore fruit, and the winery : 
/ now known as Colorado Cellars swung : 
: Open its doors. Now the Grand Valley is : 


: home to seven wineries (six open to the | 
public). Vineyards spread over 263 acres. | 


Growers largely stick to. the basics: 


Chardonnay and Merlot are the domi- | 
: nant varietals. But winemakers aren’t 
: afraid of stretching the region’s poten- 


tial. Among their efforts: honey wine 
(Rocky Mountain Meadery), Rh6éne vari- 
etals (Grande River), sparkling wine 





@ LEFT: Sharon Smith 
of Grande River 
Vineyards holds a 
bounteous bunch of 
Colorado grapes. 
BABOVE RIGHT: Beef 
(or buffalo) meets 

red wine WVltam=r= We) eV] 
results in Plum Creek 


Cellars tenderloin. 





(Colorado Cellars), and Gewiirztrami- 
‘| ner and fruit wines (Carlson Vineyards). 
Visitors find a wine country where 
traffic is nil. Inns and restaurants are 
good but relatively new and few in 
number. Think of the Grand Valley as 
a kind of Leonardo DiCaprio of wine 
regions—young and brash, but bursting 
with potential. — Lora J. Finnegan 


JAY DICKMAN 


JAMES CARRIER 





Plum Creek Cellars 
Grilled Tenderloin 


PREP AND COOK TIME: About 1° 
hours 


NOTES: Buffalo tenderloin, which 
can be pricey, is the preference of 
Doug Phillips, co-owner of Plum 
Creek Cellars; order it at least 1 
week ahead from a meat market. 
But beef also works quite well. If 
making the sauce up to 3 weeks 
ahead, cover and chill. 


MAKES: 8 servings 


4 cup apple cider vinegar 


Y; cup firmly packed brown 
sugar 


Y, cup dry red wine such as 
Merlot or Cabernet 
Sauvignon 


Ys cup catsup 
Ys cup Worcestershire 
¥4 cup minced onion 
1’2 tablespoons cornstarch 


2 teaspoons minced fresh 
rosemary leaves or 1 
teaspoon dried rosemary 


12 tablespoons hot sauce 
About '2 teaspoon salt 
’2 teaspoon pepper 


8 beef tenderloin steaks 
(2 in. thick; about 4 lb. 
total), fat-trimmed 


1. In a 2- to 3-quart pan, combine 
vinegar, sugar, wine, catsup, 
Worcestershire, onion, corn- 
starch, rosemary, hot sauce, 2 
teaspoon salt, and pepper. Stir 
over high heat until boiling, about 
2 minutes. Let marinade cool, or 
to chill quickly, nest pan in a bowl 
of ice water and stir until cold, 
about 5 minutes. 


2. Rinse steaks, pat dry, and put 
in a 1-gallon heavy plastic food 
bag. Pour marinade into bag, seal, 
and rotate to mix well. Chill at 
least 1 hour or up to 1 day. 

















3. Lightly oil a barbecue grill over 
a solid bed of hot coals or gas 
grill on high heat (you can hold 
your hand at grill level only 2 to 
3 seconds). Lift steaks from mari- 
nade and lay on grill. Close lid 
on gas grill. Pour marinade into a 
1- to 1'2-quart pan. 


4. Turn steaks every 2 to 3 minutes 
to brown evenly, basting with mari- 
nade up until 2 minutes before 
meat is cooked to desired done- 
ness, 10 to 12 minutes for rare 
(cut to test). Stir marinade in pan 
(on grill or over high heat) until 
boiling. Spoon sauce onto steaks; 
season to taste with salt. 


Per serving: 334 cal., 35% (117 cal.) 
from fat; 37 g protein; 13 g fat 
(4.8 g sat.); 16 g carbo (0.3 g fiber); 
503 mg sodium; 107 mg chol. 


— Recipes by Elaine Johnson 
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PUGET SOUND, 
WASHINGTON 


The wine islands 



































HERE IS SOMETHING STIRRING 

about taking a ferry to go wine 

touring. Sea breezes and blue 

skies whet the appetite for the 

vintages that wait across the water. A 
more enjoyable transition from city to 
wine country is hard to imagine. 
While some of Washington state’s 
largest and best-known wineries are lo- 
cated just east of Seattle, other vintners 
have settled near the water, in what has 
been designated the Puget Sound ap- 
pellation. Even within the appellation, 
many winemakers produce wines made 
exclusively from grapes grown else- 
where, notably eastern Washington’s 
Columbia Valley. But an increasing 
number are planting vineyards here on 
the shores of Puget Sound. Their cool- 
weather varieties sometimes puzzle the 
palates of Chardonnay lovers, but the 
popularity of Puget Sound’s locally 
grown wine rises each year. 
Gerard and Jo Ann Bentryn’s Bain- 
bridge Island Vineyards & Winery is 
a half-hour ferry ride from downtown 
Seattle. 


Subscribing to an unbend- 


ing philosophy of local wine pro- 
duction, Bainbridge Island Winery pro- 
duces Madeleine Angevine, 
Muller-Thurgau, Pinot Gris, RIGHT: Bainbridge 
Island winemakers 


Gerard and Jo Ann 


Pinot Noir, and Siegerrebe, 
all from grapes grown at 
the winery. Intensely fla- [RRStaiyaweres-miaita 
vored strawberry and rasp- rok edlalel a 
berry wines are made sea- FAR RIGHT: Jo 
sonally from fruit grown Ann’s prize eee 
elsewhere on Bainbridge Ee teleie garlic 


Island. The fruit wines vary chicken. (southwest of Everett) to : offers wine tasting and picnicking. 


The north end of Whidbey stops at 
Deception Pass, where swift-running | 


each year, say the Bentryns, Whidbey Island Vineyards 


taking on the sweetness and flavor of : & Winery, near the artists community of | 


that season’s crop. 

The Bentryns are happy to have 
visitors. They offer wine tasting and a 
self-guided vineyard tour Wednesdays 
through Sundays. And Gerard leads a 
winegrower’s vineyard tour each Sun- 
day, rain or shine. 

To reach another of Puget Sound’s 
wineries, take the ferry from Mukilteo 


Langley. Greg and Elizabeth Osenbach 


raise Siegerrebe and Madeleine 
Angevine grapes to produce local wine, 
it they also bring red grapes from east- 
rn Washington’s warmer Yakima Valley 


» make their Lemberger and Cabernet 


: Sauvignon. A flavorful rhubarb wine pro- 
: vicles another dimension for tasters. Just 


north, Whidbey Island Greenbank Farm 


tidal waters make for exciting viewing 
from the bridge above. Just north, } 
: another ferry leaves from Anacortes to 
serve the San Juan Islands. The ferry’s 
first stop is Lopez Island, home to Brent 
Charnley’s Lopez Island Vineyards. | 
Charnley founded the winery in 1987, | 
' and he grows Madeleine Angevine and | 
Siegerrebe grapes on the site. Like Greg 











PHIL SCHOFIELD 


Bainbridge Island 
Vineyards 

Greek Garlic Chicken 
PREP AND COOK TIME: About 2 
hours 
NOTES: Vineyard co-owner Jo 
Ann Bentryn uses considerably 
more salt to give the sauce the 
quality she likes. But our taste 
panel preferred less; you can 
always add more when serving. 
For speed, buy peeled or 
minced garlic; or with the flat 
side of a knife, lightly smash 
cloves and pull off skin. 
MAKES: 8 servings 


8 chicken legs (thighs and 
drumsticks attached; about 
5 lb. total) 


7 cup minced garlic (about 
3 heads) 


¥2 cup lemon juice 
Vs cup olive oil 


2’ tablespoons dried 
oregano 


2 tablespoons coarse- 
ground pepper 


1 to 2 teaspoons salt 
(see notes) 


Ys cup chopped parsley 
Parsley sprigs 


1. Rinse chicken, pat dry, and 
pull off and discard lumps of 
fat. Put legs in a rimmed 12- by 
17-inch pan. 

2. In a bowl, mix minced garlic, 
lemon juice, olive oil, oregano, 
pepper, and salt. Smear garlic 
mixture evenly over chicken, 
then arrange legs, cut side 
down, in a single layer. 


3. Bake in a 375° oven until skin 


is well browned, about 1/2 
hours (1% hours in a convection 
oven). After 45 minutes, baste 
chicken with pan juices every 10 
to 15 minutes. 


4. Transfer chicken to a warm 
platter. Skim and discard fat 
from drippings. Add ’2 cup 
boiling water to pan, stir to 


loosen browned bits, and pour 
sauce into a bowl. 


5. Scatter chopped parsley over 
chicken; garnish with parsley 
sprigs. Add sauce to taste. 

Per serving: 419 cal., 56% (234 cal.) 
from fat; 38 g protein; 26 g fat 

(6.1 g sat.); 7.5 g carbo (0.8 g fiber); 
420 mg sodium; 129 mg chol. 


Osenbach, Charnley chooses to make 
his reds (Merlot and a Cabernet and 


apple-pear and blackberry—as well. 

A few stops farther on the island ferry 
milk run is San Juan Island, the largest 
in the archipelago. At Friday Harbor 

| you'll find a pleasing mix of nautical 


| shops and art galleries, along with the 


: making operations last year. The owners : 
planted an 8-acre vineyard with hopes 
Merlot blend) from Columbia Valley 
fruit, and offers local fruit wines— | 


for a first commercial harvest in 2000. 


: ing a wide selection of local wines. 
Chasselas, Madeleine Angevine, Miller- : 
Thurgau, Pinot Gris, Pinot Noir, and 
excellent Whale Museum. Just up the 


hill is San Juan Vineyards. It began wine- : on the estate’s 7-acre vineyard, while : 


other red varieties derive from grapes 
imported from the Yakima Valley. Apple, 


blackberry, blueberry, plum, raspberry, 
Bellingham, on the mainland, is the 
jumping-off point for Mount Baker Vine- 
yards. Owner Randy Finley is joined by 
his winemaker son, Maitland, in produc- 


and rhubarb wines, all from local fruits, 
round out Finley’s offerings. 

More fine fruit wines can be had west 
of Seattle, off U.S. 101 near Hood Canal. 


: Here Hoodsport Winery’s offerings in- 


clude a delicious raspberry wine, along 


with the historic Island Belle grape wine 
Siegerrebe are made from grapes grown 


from some of Washington’s oldest vines, 
on nearby Stretch Island. — Chuck Hill 


AUGUST 1999 89 





JAMES CARRIER ; 


























ROGUE VALLEY, OREGON 


The taste of greatness 


AY “OREGON WINE” AND SAGE : 
heads nod: the Willamette Val- : 
ley, lots of rain, Pinot Noir. But | 
in the baking summer heat of : 
the Rogue Valley, 43 miles north of the : 
California border, Clay Shannon and Lee 
Traynham are turning heads with a dif- : 
: Willamette Valley. Head northeast into 


ferent vision of wine in the Beaver State. 


At Del Rio Vineyards, there’s not a 
Pinot Noir vine in sight. The wispy : 


young vines are sun-worshipping, 
muscle-flexing reds: Cabernet Franc, 
Cabernet Sauvignon, Grenache, Merlot, 


Sangiovese, Syrah. There are whites, 


too: Chardonnay, Pinot Blanc, Pinot 
Gris, and Viognier. These are grapes | 
you would find in Bordeaux or the 


Rhone Valley in France, or in Sonoma, 
California, Shannon explains. 

Shannon and Traynham 
came to the Rogue from 
bringing big 
bucks and business brawn. 
Traynham, a rancher and 
farmer, and Shannon, who 
runs a vineyard develop- 
ment 


California, 


and management 
company, know their stuff. 

Typical vineyards in the 
Rogue weigh in at 30 to 40 
acres and run on a shoe- 
string. So you can’t help 
but take seriously a site 
planned for 350 acres. 


The advent of Del Rio brings the Rogue : 


Valley what it may need most: attention. 


That’s music to the ears of the Rogue’s | 


seven wineries. Says Sarah Powell, wine- 


still no-man’s-land in terms of recogni- : 


tion. We’ve had to pay our dues through 
quality, consistency, and value.” 

The Rogue was established as a wine 
region in the 1860s; after Prohibition’s 
interruption, it resurged in the 1970s. 
Wineries like Foris, Valley View, and 


Troon make wine to rival the best of any | 


region in the country. But the Rogue 
struggles with its distance from 


metropolitan area, and with diffcrenti- : 


ating itself from the Willamette Valicy. 
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major : 


The banks of the Rogue River make 
up three subappellations. The south- 
westernmost, Illinois Valley, near Cave 
Junction, is cooled by the Pacific Ocean. 
This is Pinot Noir country—proof that 
the Rogue can grow Pinot Noir very 
nicely, though in a riper style than in the 


the Applegate Valley outside Jack- 
sonville, and rain gets scarcer. The 


: Siskiyou Mountains embrace the nar- 
row valley, trapping plenty of heat. 


Here, and in the third subappellation— 


the Rogue Valley that parallels Interstate 


5 from Ashland to Grants Pass—reign 
grapes such as the ones Del Rio grows. 
These hotter subappellations are expe- 
riencing the region’s fastest growth. 
Despite that growth, wine touring in 


the Rogue Valley remains a pleasantly low- 
key experience. The scenery is gorgeous 
and the small-town charms of Ashland 


: and Jacksonville beguiling. The wineries 
maker at Foris Vineyards Winery, “We're : 


are modest, hospitable, family run. 
The ambitious giant Del Rio isn’t 


: selling wine as yet. Its first order of the 
day is to sell grapes. Wineries in the 
Willamette Valley are hungry for the fruit 
this region can produce. But the part- 


ners have bigger plans. 

Shannon looks out over Del Rio’s 
200,000 vines and the historic, picture- 
postcard stagecoach house that sits at 
their base. “This is too beautiful, too 
perfect a site not to have a winery,” he 
—E. J. 


says. - 
























MARK GAMBA 


MABOVE LEFT: 
Clay Shannon 
(left) and Lee 
Traynham survey 
new Del Rio 
Vineyards. 
BRIGHT: Meri 
Gerber of Foris 
Vineyards created 


this fruitful berry- 


port cake. 





JAMES CARRIER 


Foris Vineyards Winery 
Berry-Port Cake 


PREP AND COOK TIME: About 1! hours 


NOTES: For the cake, mile-high bakers 
need to increase flour to 1% cups, 
reduce sugar to */4 cup, and reduce 


baking powder to */4 teaspoon. 
MAKES: 6 to 8 servings 


¥2 cup blackberries, rinsed and 
drained 


44 cup raspberries, rinsed and 
drained 


VY, cup port wine 


About 1 cup plus 1 tablespoon 
sugar 


About 2 cup (% lb.) butter or 
margarine, at room temperature 


About 1 cup all-purpose flour 
2 large eggs 
1 teaspoon baking powder 


Vanilla ice cream or sweetened 
whipped cream 


1. In a bowl, gently mix blackberries, 
Y2 cup raspberries, port, and 1 table- 
spoon sugar. 


2. Butter and flour a 9-inch cake pan 
with removable rim. 


3. In a bowl with a mixer on high speed, 
beat 1 cup sugar and '2 cup butter until 
well blended, 2 to 3 minutes. Add eggs 
and beat until fluffy, 2 to 3 minutes. 


4. Add 1 cup flour and baking powder. 
Stir to combine, then beat on high 
speed until the stiff batter is well 
blended, about 2 minutes. 


5. Scrape batter into cake pan and 
spread top smooth. Drain wine mari- 
nade from berries and save. Evenly 
spoon berries and 2 tablespoons of the 
marinade over batter. 


6. Bake in a 350° oven until cake begins 
to pull from pan rim, 50 to 55 minutes 
(40 to 45 minutes in a convection 
oven). Run a thin-bladed knife between 
cake and pan rim. Let cool at least 10 
minutes. 


7. Remove pan rim and sprinkle cake 
with a little more sugar. Top with re- 
maining raspberries, cut into wedges, 
and moisten portions with reserved 
wine marinade. Accompany with scoops 
of ice cream. 


Per serving: 310 cal., 38% (117 cal.) from fat; 
3.6 g protein; 13 g fat (7.9 g sat.); 43 g carbo 
(1.4 g fiber); 200 mg sodium; 85 mg chol. 


(Tableware sources on page 61) 
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SOUTHEAST ARIZONA 


Pinots and burros 


HEN THE APACHE WARRIOR 
chief Cochise envisioned 
the destiny of his home- 
land, he probably wasn’t 





imagining it as wine country. But the 
parched, blindingly bright high desert 
of southeast Arizona has indeed been 
so transformed. About 20 miles from 
the Mexican border, the villages of 
Sonoita, Patagonia, and Elgin are 
sprouting the improbable: small green 
vines that clutch the earth with true- 
grit tenacity. (Yes, John Wayne westerns 
were filmed here.) 

Desert beauty aside, the first thing 
a visitor notices about this corner of 
the West is that it doesn’t seem even 
remotely suitable for grape growing. 
Daytime temperatures can hover above 
100°, plunging the vines into drought 
shock. 
around 5,000 feet above 


The elevation— 





sea level 





virtually guar- 


Callaghan Vineyards 
Chili-Cheese Chicken 


1. In a 9- by 13-inch pan, combine jelly, 
vinegar, mustard, and honey. Put in a 375° 


Dutt, 





antees a high risk of oven and occasionally whisk until jelly is |} 
killing springtime frosts. PREP AND COOK TIME: About 40 minutes melted and sauce blended, 5 to 10 minutes. fino 
In early summer, torren- NOTES: Cut any extra canned chilies into 2. Turn chicken over in jelly sauce in pan, flop 
tial monsoon rains can thin strips to drape over cooked chicken. arranging pieces side by side. reat 
pelt the grapes with fero- aoe Callaghan, Kent’s mother, shares : 3, Bake in a 375° oven for 15 minutes. Handsc 
ee eee. this recipe. te . 1 i 
cious power. Then, of ee P Say 4. Pull 4 chilies open on 1 side and lay flat. |} II 
course, there are‘ the ee ea Put 1 chili over each chicken piece. Reserve — |i; 
coyotes that not only 6 tablespoons green jalapeno jelly ae a yee Gee notes): fis he 
adore grapes but also Lay cheese on chili and chicken, covering hi : 
es oe 3 tablespoons white wine vinegar evenly; baste with jelly sauce. ia 
possess a special fond- hoa ; b Ea ord, 
ee ge WL 2 tablespoons Dijon mustard 5. Continue to bake chicken until it is no !}- 
ness for the flavor of irri- a y vines 
2 tablespoons honey longer pink in thickest part (cut to test),5 | * 
gation hoses, without to 10 minutes more he b 
which no Arizona winery 4 boned, skinned chicken breast ‘ ali 
eee halves (1' Ib. total), rinsed and 6. Put chicken on plates and spoon sauce J" 
COUNG SUEVIVE. patted dry around portions. Season to taste with salt __ fftike 
It's enough to dis- and pepper. ie 
ee Ay & ae 1 can (7 oz.) whole green chilies PEPP. i 
suade any Dut the most wigs : Per serving: 448 cal., 26% (117 cal.) from fat; piney 
a } tie 5 ounces sliced jack cheese 2 i 
resolute—and clever— 48 g protein; 13 g fat (6.8 g sat.); 30 g carbo He mi 


winemakers. Which Ari- 
zona seems to ‘have its 
share of. By finding the best patches of 
ground and by farming the grapes with 
extraordinary care, these winemakers 
intend to make wine an Arizona reality. 

That said, finding Arizona’s wineries 
can be an odyssey all its own. Although 
there are now 12 of them in the state, 
all are tiny and only a scant few are 


open to the public. Luckily, most of the 
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Salt and pepper 


: very loyal) restaurants and wine shops. 


: east Arizona, don’t worry. Many hip 


: wines are easily found in local (and : 
surprising to discover that grape grow- }ip\\\, 
And if you don’t find yourself in south- ) 
: yards in California. The first Arizona Ji 
vines were planted by Franciscan mis- }he,) 
sionaries in the late 17th century. };, 


Tucson and Phoenix restaurants also 
now carry the state’s best wines. 
Given the small size of the Arizona : 


_ wine industry (with just 300 acres, the 


state has less than 0.1 percent the vine- : 


(0.5 g fiber); 791 mg sodium; 136 mg chol. 


AS 
gi0we 
yard acreage of California), it’s perhaps }\y\ 


ing here may well have predated vine- 


Thanks to severe climate conditions, |}. 
however, a viable wine industry didn’t, in 
emerge until the 1980s, when Gordon 


| eee lal) 
pioneer Kent 
Callaghan tends 
his southeast 


Arizona vineyard. 














Dutt, a Ph.D. in soil science at the Uni- 
ersity of Arizona, planted grapes near 
Sonoita. Today, Sonoita Vineyards sits 
atop a knoll, giving wine tasters a 
breathtaking 360° view of the majestic 
landscape while they sip. 

If Dutt is the founding father of 
Arizona winemaking, Kent Callaghan is 
ts heir apparent. A 33-year-old native 
who looks like a young Robert Red- 
ord, Callaghan makes rich, expressive 
wines that could easily compete with 
the best wines made anywhere in 
California or Europe. He was the wine- 
aker behind Dos Cabezas; now he 
concentrates on his own Callaghan 
ineyards. These are two labels not to 
be missed! 

As Southwest lovers know, the 
power of the desert dawns on one 
slowly. So plan to stay a few days. The 
aptly named Vineyard Bed & Breakfast, 
aja restored hacienda in Sonoita, is 
yinvitingly homespun with wonderful 
«breakfasts, warmly gracious propri- 
4) etors, and Pepperoni, a burro who pos- 
«}sesses remarkable charm. Just don’t let 
'}him sip your Arizona Pinot Gris. 

— Karen MacNeil-Fife 


JACK DYKINGA 


Other rising stars 


@ WALLA WALLA VALLEY, 
WASHINGTON 


growth in the Puget Sound region, the 


fever. The success of LEcole No 41, 
Waterbrook Winery, and Woodward 
Canyon Winery generated the first 
wave of growth about 15 years ago, 


but today a veritable tsunami of invest- 
ing, building, and planting is trans- 
: eral Prohibition laws in 1919 killed 
: winemaking until 1976, when Ste. 
Walla Walla has become best known 
rilla among 17 boutique wineries scat- 
tered throughout the state—opened 
meet demand for them, a number of : 
benches north of the Snake River. 


forming the industry as could never 
have been imagined. 


for rich red wines: Merlot, Cabernet 
Sauvignon, Sangiovese, and Syrah. To 


new wineries have recently started up. 


Success stories include Canoe Ridge 
: region is rapidly coming of age. Over 
: the last few years, 


Vineyard, Glen Fiona (blended wines 
based on Syrah), and Walla Walla Vint- 


ners (Merlot and Cabernet Sauvignon : 
production and built new tasting 
rooms. Winemakers quickly admit that 
: in most cases they are still refining 
their red wines, although some, like 
Bill Stowe, are already making impres- 
sive reds as well as whites. 

of red wine grapes will let local 
vintners use increased quantities of 
Walla Walla Valley fruit. (Today, many : 
home on the plane. Anyone game? 


blends). This year will see releases 
of wines from new ventures like 
Cayuse Vineyards, Dunham Cellars, 
and Bunchgrass Winery. 

But perhaps the best is yet to come. 
Over the next few years, new plantings 


of them must depend in part on 


grapes grown elsewhere.) Says Norm : 
McKibben, whose Pepper Bridge Win- 
ery had its first crush last year, “I be- : 
lieve that Walla Walla could someday : 
: Savvy AMERICAN WINE DRINKERS INSTANTLY 
: recognize this region in California’s 
Sierra foothills as one of the state’s 
best-kept wine secrets. For this is one 
of the oldest “homes” of Zinfandel. 
And not just any Zinfandel—the kind 
! of rustic, gutsy, teeth-staining, King 
senting a bottle for dinner guests to 
a cult following. 
“Its a litthke white wine Stuart 
middle of the last century, well before 
: the rise of Napa and Sonoma. At the 
time, California’s wine industry was 
centered around Los Angeles. Only a 
i scant few wineries existed in the 


be another Napa Valley.” — CH. 


@ SNAKE RIVER VALLEY, 
IDAHO 

FRAMED ON THE WALL IN THE NEW TASTING 

room at Indian Creek Winery is a New 

Yorker cartoon showing a hostess pre- 


inspect. 


brought back from Idaho,” she’s say- 
ing. “Are you game?” 

Winemaker Bill Stowe hears me 
chuckle as he opens a bottle of his 
award-winning 1994 Pinot Noir. “Are 


: you game?” he asks, pouring a taste for 
: each of us. 

COMPARED WITH THE RELAXED PACE OF : 
: Idaho grape growers now making 
Walla Walla Valley has red-hot wine : 
River country southwest of Boise. Con- 
: taining more than half the state’s 
wineries, it’s a region that hasn’t had to 
apologize for its wines in some time. 


Stowe and his wife, Mui, are pioneer 


some of the best wines in the Snake 


Although grapes were being grown 
in Idaho more than a century ago, fed- 


Chapelle Winery—the 500-pound go- 


its doors on the sloping high-desert 
Young as it is, the Snake River wine 


four of Ste. 
Chapelle’s neighbors have expanded 


How impressive? During a Sunday 
afternoon of wine tasting I found six 
bottles I liked well enough to lug them 

— Jeff Phillips 


@ AMADOR COUNTY, 
CALIFORNIA 


Kong-size Zin that for decades has had 


Amador’s wine story begins in the 
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northern counties, most of them tiny, : 
: most exciting up-and-coming Rhone 


noncommercial ventures. 


But in 1848, with the discovery of 
gold near the town of Coloma in the 
foothills of the Sierra Nevada, the wine | 
industry took off in a new direction. | 
Mining camps sprang up everywhere : 
and, in their wake, so did vineyards and 
small wineries begun mostly by Italian 
immigrants seeking their fortunes. By 
the 1860s there were nearly 200,000 : 
vines growing in the “gold counties” of 
Three years later at the San Francisco 


Northern California, including Amador. 


Notably, these were the first wineries in : 
the state to forgo the humble mission 
grape (planted earlier by Spanish mis- 
sionaries) in favor of better varieties ; 


such as Zinfandel. 


In time, of course, the gold supply 
diminished and eventually dried up. 
The population shrank. Winemaking 
and grape growing slowed consider- 
ably, then virtually disappeared follow- 
ing the double blows of phylloxera and 
Prohibition. By the end of World War | 
II, Amador County was home mostly to 
ghost wineries and abandoned vine- 
yards. Only one winery managed to re- : 
main continuously in operation—the | 
: making conditions. 

A renaissance began in the early 
1970s and has continued unabated 
since. There are now more than 2,200 : 


D’Agostini Winery, now Sobon Estate. 


acres of wine grapes in Amador. Best 
old prized Zinfandel vineyards, which, 


thanks to home winemakers. 
One of the first wineries to realize 


fandel vineyards was Sutter Home Win- 
ery in the Napa Valley. In 1971, Sutter 


»m. the now-famous Deaver Ranch in 
the Shenandoah _ Valley. Today, 
Amador’s leading wineries include 


yards, Domaine de la Terre Rouge, 
Karly Wines, Montevina Winery, Ren- 
wood Winery, Shenandoah Vineyards, 
and Sobon Estate. What these wineries 


id European pioneers proud: 





good place for Zinfandel. Some of the 


and Italian grapes thrive too. Amador’s 
real “gold” is wine. — K M.-F 


@ GRUET, NEW MEXICO 

WHEN THE GRUET FAMILY INTRODUCED THEIR 
New Mexico sparkling wine in 1989, it 
was greeted with the skepticism usu- 
ally reserved for upstart wineries. “Is it 
made from cactus juice?” vice president 
Farid Himeur remembers being asked. 


Fair, Gruet’s Blanc de Noir took the 
double gold medal over heavyweights 
such as Domaine Chandon and 
Carneros. Nobody is laughing now. 

Actually, it should come as no sur- 
prise that good wine is being made in 
New Mexico. It is the oldest wine- 
producing state in the nation. Euro- 
pean wine grapes brought to New 
Mexico by Spanish missionary priests 
nearly four centuries ago thrived in 
the sunny days and cool nights of the 
Rio Grande Valley. 

In 1981 the Gruet family, newly 
arrived from France, decided to take 
advantage of these favorable wine- 


Gruet grows its Chardonnay and 
Pinot Noir grapes on 90 acres of high- 
altitude alkaline sandy loam just east of 


Elephant Butte Reservoir in south-cen- 
of all, this includes many of the state’s : 


tral New Mexico. The grapes are har- 


: vested in August and immediately 
for decades, were kept in production : 


placed in refrigerated trucks for the 


: trip to Gruet’s new 36,000-square-foot 
; state-of-the-art winery in Albuquerque. 
the true value of these old Amador Zin- : 


Using the traditional eight-step méth- 


: ode champenoise, the grapes are 
: pressed and the juice is put in stainless 
Home released its first Amador County : 
Zinfandel—a stunning wine made 


steel tanks for the first fermentation. 
The results? Well, hear what wine 


: writer Robert Parker has to say. In 
reviewing Gruet’s Brut and Blanc de 
Noirs, he notes, “These wines are 
Amador Foothill Winery, Deaver Vine- 


among the best domestic sparkling 


wines.” Quite an accolade for a wine 
' from a region better known for 
tamales. “People still look at you when 
: you say it’s from New Mexico,” says 
liscovering would probably make : 


winemaker Laurent Gruet, “so most of 


: the time we don’t say New Mexico. We 
as it turns out, is not just a : 


just say, ‘Taste it.’” — Joe Wise 






Wester 


The top 34 wines 










gion has to offer. 
Judges were wine writers Karen Mac-| 
Neil-Fife of St. Helena, California, and) 


Culinary Institute of America at Grey- picy 
stone in St. Helena; Michele Valence,} 
Greystone bartender; Jerry Anne Di Vec- 
chio, Sunset senior food editor; Sara 


HRC 
Hi 


wineries—a great reason to visit. 


@ GRAND VALLEY, 
COLORADO 


1996, Palisades, $20. Pleasing pine, 
eucalyptus, cassis, and smoke; a bit 
rough around the edges. 

Canyon Wind Merlot 1996, 
Palisades, $18. Spicy ripeness, lots 
of new oak. 

Grande River Meritage 1995, 
Grand Valley, $13. Bordeaux-style 
blend. Lean, tight, sleek, and smoky. 
Plum Creek Redstone Reserve 
Chardonnay 1997, $13. Apple, 
banana, and butterscotch with lemony | 
brightness, hot finish. 

























PUGET SOUND, 
WASHINGTON 

ainbridge Island Late Harvest 
otrytised Siegerrebe 1996, Puget 
ound, $22. Apricots, honey, and tea. 
oodsport Raspberry Wine, $9. 

so sold under Whidbey Island 
reenbank Farms label. Essence of 
spberries; light and fresh. 

opez Island Siegerrebe 1997, 

an Juan County, $12. Spicy, gin- 
ery; great for Asian food. 

ount Baker Madeleine Angevine, 
ashington State, $14. Off-dry, 

| : picy baked pears. 

8 ROGUE VALLEY, OREGON 
ridgeview Pinot Gris Cuvée 
peciale 1997, Oregon, $10. Lean 
Sand fresh with lively acidity. 

Foris Pinot Noir 1996, Siskiyou 
Terrace, Rogue Valley, $19. Earthy 
cherries and blackberries, tart finish. 
roon Vintage Select, Proprietor’s 
Reserve Cabernet Sauvignon 
1996, $18. Light cassis, earthy. 

alley View Anna Maria Merlot 
1995, Rogue Valley, $28. Soft, dead- 
ripe cherries, toasty oak, bright acidity. 


SOUTHEAST ARIZONA 
Callaghan Cabernet Sauvignon 
1997, Buena Suerte Vineyard, $18. 
} Light-bodied cherry and herb flavors, 
forthright tannins. 

Dos Cabezas Reserve Chardon- 
nay 1997, $18. Buttery apples and 
pears, but a short finish. 


B WALLA WALLA VALLEY, 
WASHINGTON 

Canoe Ridge Vineyard Merlot 

1996, Columbia Valley, $19. Warm, 

earthy tones, light finish. 

Dunham Cabernet Sauvignon III 

1997, Columbia Valley, $45. Smoky 

eucalyptus and cassis; young tannins. 


ine winnets... 


from Sunset’s taste-off 


Leonetti Cabernet Sauvignon 
Reserve 1996, Seven Hills 


- Vineyard, Walla Walla Valley, $75. 


Big and meaty, cassis and berries, well 


: balanced. 


Patrick M. Paul Merlot 1997, 
Conner Lee Vineyards, Columbia 


: Valley, $15. Sweet and spicy rasp- 
berries, plenty of acidity. 

: Seven Hills Syrah 1997, Walla 

: Walla Valley, $25. Young tannins with 


meaty cherries and plums. 


Walla Walla Cabernet Franc 1997, 


Spring Valley Vineyard, Walla 


Walla Valley, $25. Complex blend of 


licorice, oak, dill, violets, and berries. 


' Walla Walla Merlot 1997 Spring 
: Valley Vineyard, Walla Walla 
: Valley, $25. Lots of oak with cassis 


and baked cherries. 


Waterbrook Chardonnay 1997, 


Columbia Valley, $9. Sweet apples, 


creme brulée; good value. 
: Woodward Canyon Chardonnay 


1997, Columbia Valley, $28. Plenty 


of vanilla and toasty oak. 


: @ SNAKE RIVER VALLEY, 


IDAHO 
Carmela Barrel-fermented 
Chardonnay 1997, Idaho, $12. 


: Woody nose, nice buttery and lemony 
: personality. 


Carmela Proprietor Grown Caber- 
net Franc 1995, Idaho, $12. Bright 


cherries, lots of old wood and earth. 


Hells Canyon Artists Conservation 
Series Reserve Merlot 1997, 
Idaho, $42. Scratchy but hefty, full of 
ripe cherries; begs for a steak. 

Ste. Chapelle Johannisberg Ries- 
ling 1998, Idaho, $6. Light, refresh- 


: ing apricots and peaches; a steal. 


| B AMADOR COUNTY, 


CALIFORNIA 
Easton Zinfandel 1996, Shenan- 


doah Valley, California, $18. Ripe 


: brambleberries, robust tannins. 


Karly El Alacran 1997, Amador 


County, $30. Mourvedre grapes. 
: Young, earthy, toasty berries. 


Karly Sadie Upton Zinfandel, 
1997, Amador County, $22. Intense 


: color, subtle raspberries and cherries. 


Noceto Sangiovese 1997, 


Shenandoah Valley, California, 


$13. Fragrant, spicy plums, good struc- 


ture, easy drinking. 
: Terre Rouge Noir 1995, Sierra 


Foothills, $18. Rhéne-style blend of 


Grenache, Mourvedre, and Syrah. 
: Fruity plums and berries; earthy. 


| @ GRUET, NEW MEXICO 


Gruet Blanc de Blanc 1995, $22. 


: Toasty yeast with notes of pear and cit- 


rus; tiny bubbles. 
Gruet Brut, $13. Flint, smoke, and cit- 


rus; tiny bubbles. — E,/. 
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@ GRAND VALLEY, 
COLORADO 

WHERE. Wineries are in 
Palisade, just east of Grand 
Junction and about 250 miles 
west of Denver via I-70. Area 
code is 970 unless noted. 
WINERIES. All are open daily 
except for Canyon Wind 
Cellars (call for appointment). 
Canyon Wind Cellars, 3907 N. 
River Rd.; 464-0888. Carlson 
Vineyards, 461 35 Rd.; 464- 
5554. Colorado Cellars Win- 
ery, 3553 E Rd.; (800) 848- 
2812. Confre Cellars/Rocky 
Mountain Meadery, 3701 G 
Rd.; 464-7899. Grande River 
Vineyards, 787 Elberta Ave.; 
464-5867. Plum Creek Cel- 
lars, 3708 G Rad.; 464-7586. 
One more should be open this 
month: St. Kathryn Cellars, 
888 Elberta; 464-9288. 
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MAIN EVENT. Colorado 
Mountain Winefest, Palisade. 
September 17-19; $15. (800) 
704-3667. 

LODGING. Orchard House 
Bed and Breakfast (from 

$65; 3573 E’ Rd.; 464-0529) 
puts you right in the wine 
country. The elegant Los Altos 
Bed & Breakfast (from $80; 
375 Hillview Dr.; 256-0964 

or 888/774-0982) offers 

360° views. 

DINING. Dolce Vita (836 Main 
St.; 242-8482) for Italian food. 
Pick up picnic fixings at the 
Westside Delicatessen (2454 
U.S. 6 and U.S. 50; 241-3100). 
CONTACT. For a map, call 
523-1232. Also helpful is 

the Grand Junction Visitor 

& Convention Bureau; 

(800) 962-2547 or www. 
grand-junction.net. 


: BPUGET SOUND, 

: WASHINGTON 

WHERE. Wineries are scattered 
"+ over Bainbridge, Lopez, Whid- 

bey, and San Juan islands, with 

: two on the mainland. Area 

: code is 360 unless noted. 

: WINERIES. All are open Satur- 

days, most Sundays, some 

: daily. Bainbridge Island Vine- 

: yards & Winery, 682 State 305, 

Bainbridge Island; (206) 842- 

: 9463. Hoodsport Winery, 

: 23501 N. U.S. 101, Hoods- 

port; 877-9894. Lopez Island 

Vineyards, 724 Fisherman Bay 

: Rd., Lopez Island; 468-3644. 

Mount Baker Vineyards, 4298 

: Mt. Baker Hwy., Everson; 592- 

2300. San Juan Vineyards, 

: 2000 Roche Harbor Rd., Friday 

: Harbor; 378-9463. Whidbey 

; Island Greenbank Farm, 765 

Wonn Rd., Greenbank; 678- 

: 7700. Whidbey Island Vine- 

: yards & Winery, 5237 S. Lang- 

: ley Rd., Langley; 221-2040. 

: LODGING. Good choices 

abound. On Whidbey Island, 

the Inn at Langley (from $199; 

: 400 First St., Langley; 221- 

: 3033) has luxurious rooms 

and a good restaurant. 

DINING. On Lopez Island, 

Bay Cafe (Lopez Village; 

468-3700) adroitly pairs local 

wines with regional cuisine. 


FERRIES. For information on 


: service to Bainbridge, Whid- 
bey, Lopez, and San Juan 
islands, call (206) 464-6400. 
CONTACT. Washington Wine 
: Commission; (206) 667-9463 
: or www.washingtonwine.org. 


: ™ ROGUE VALLEY, 

: OREGON 

WHERE. The Rogue Valley is 

: about 170 miles south of 
Eugene. Ashland and Jack- 
sonville make excellent bases 
of operation. A good road 

: map is helpful. Area code is 
541 unless noted. 

: WINERIES. Through Labor Day, 


: most wineries are open daily, 
: except for the Academy of 

: Wine and Troon Vineyards, 

: which are open by appointme 
: only. Other times of year, call f 
: hours. Academy of Wine of 

: Oregon, 18200 State 238, 
Grants Pass; 846-6817. Ash- 
_ land Vineyards, 2775 E. Main — 
: St., Ashland; 488-0088. 

: Bridgeview Vineyards, 4210 


: tion; (877) 273-4348. Foris 
Vineyards Winery, 654 Kendall 
: Rd., Cave Junction; (800) 843- 
6747. Troon Vineyards, 1475 

: Kubli Rd., Grants Pass; 846- 

6562. Valley View Winery, 1000 
: Upper Applegate Rd., Ruch; 
: (800) 781-9463; there’s also a 
tasting room at Anna Maria’s, 


sonville; 899-1001. Weisinger’s 
: of Ashland, 3150 Siskiyou 


: chester Country Inn (from 
: $140; 35 S. Second St.; 488- 


: Victorian. The grande dame of | 
: Jacksonville lodgings is the 


: (from $115; 175 E. California 
' St.; 800/321-9344). Both also 
: have good restaurants. 

DINING. In Ashland, Monet 


: Second; 482-1339) shines with: 
spinach-wrapped salmon fillet 
and a choice of a dozen local 
: wines. The Apple Cellar (2255 
: State 66; 488-8131) offers 

: picnic fare like polenta-goat 
cheese salad, panini, and 
almond shortbread tart. 

: WINE SHOPS. Jacksonville 


above) and Chateaulin Wine 
: & Gourmet Foods in Ashland 
: (62 E. Main; 488-9463) carry 


ship them. 

: CONTACT. For a guide to 
most Oregon wineries, call 
: (800) 242-2363 or visit 

















Holland Loop Rd., Cave Junc- 


130 W. California St., Jack- 


Blvd., Ashland; 488-5989. 
LODGING. In Ashland, Win- 


1115) is an elegant downtown 


138-year-old Jacksonville Inn 


Restaurant and Garden (36 S. | 


Inn Wine Shop (see lodging 


Rogue Valley wines and will 





generates a massive 229 ft.-Ib. of torque. The car’s versatility is ev 


loads, an optional sliding floor to make loading PET igs 








www.oregonwine.org. Also 
helpful are the Ashland Cham- 
ber of Commerce (482-3486) 
and the Jacksonville Chamber 
of Commerce (899-8118). 


B@ SOUTHEAST 
ARIZONA 

WHERE. Wineries are clus- 
tered near Sonoita and Elgin, 
about 50 miles southeast of 
Tucson, with one in Willcox, 
about 80 miles east of Tucson. 
Area code is 520. 

WINERIES. Most are open 
weekends; still, with the dis- 
tances involved, it’s wise to call 
ahead. Callaghan Vineyards, 3 
miles south of Elgin on Canelo 
Rd.; 455-5322. Dos Cabezas 
WineWorks, Kansas Settle- 
ment; by appointment only, 
455-5285. Village of Elgin Win- 
ery, the Elgin Complex, Elgin; 
455-9309. Kokopelli Winery, 
2060 N. Haskell Ave., Willcox; 
384-3800. Santa Cruz Winery, 
315 McKeown Ave., Patago- 
nia; 394-2888. Sonoita Vine- 
yards, 3 miles south of Elgin on 
Canelo; 455-5893. 

LODGING. In Sonoita, the 
Vineyard Bed & Breakfast 
(from $85; 92 S. Los Encinos 
Rd.; 455-4749) has three 
rooms and one casita ($95). 
You'll also find numerous 
motels in Sierra Vista, 30 

miles southeast of Sonoita. 
DINING. Good for Italian is 
Cose Buono in Patagonia 

(486 Naugle Ave.; 394-2366; 
reopens for the season Sept. 4). 
CONTACT. Sonoita Chamber 
of Commerce; 455-5498. 


M@WALLA WALLA 
VALLEY, 
WASHINGTON 

WHERE. The wineries are near 
Walla Walla (with one across 
the border in Oregon), about 
275 miles southeast of Seattle, 
235 miles east of Portland. 
Area code is 509 unless noted. 
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BAINBRIDGE 
Island Vineyards 
& Winery 
typifies the new 
breed of small, 
pioneering 
vineyards. 


WINERIES. All are open to the 
public on weekends, many on 
weekdays as well. Canoe Ridge 
Vineyard, 1102 W. Cherry St., 
Walla Walla; 527-0885. Cayuse 
Vineyards, 17 E. Main St., Walla 
Walla; 526-0686. L-Ecole No 
41, 41 Lowden School Rd., 
Lowden; 525-0940. Patrick M. 
Paul Vineyards, 1554 School 
Ave., Walla Walla; 526-0676. 
Waterbrook Winery, 31 E. Main, 
Walla Walla; 522-1262. Wood- 
ward Canyon Winery, 1920 W. 
State 12, Touchet; 525-4129. 


: The following wineries are open 


by appointment only. Dunham 
Cellars, Walla Walla; 520-8463. 
Glen Fiona, Walla Walla; 522- 
2566. Seven Hills Winery, 
Milton-Freewater, OR; (641) 
938-7710. Walla Walla Vint- 
ners, Walla Walla; 525-4724. 
LODGING AND DINING. Mill 
Creek Inn (from $85; Box 251, 
Mill Creek Rd., Walla Walla; 
922-1234) is a great place for 
wine-minded guests; Glen 





Fiona winery occupies the 
Carriage house. For lunch, try 








Merchants Delicatessen & 
French Bakery (21 E. Main; 
525-0900). 

CONTACT. Walla Walla Cham- 
ber of Commerce; 525-0850. 


@ SNAKE RIVER 
VALLEY, IDAHO 
WHERE. The valley follows the 
Snake River west of Boise to 


: Twin Falls. Area code is 208. 


WINERIES. All are open week- 
ends; call for weekday hours. 
Carmela Vineyards, 795 W. 
Madison Ave., Glenns Ferry; 
366-2313. Hells Canyon Win- 
ery, 18835 Symms Rd., Cald- 
well; 454-3300. Indian Creek 
(Stowe) Winery, 1000 N. 
McDermott Rd., Kuna; 922- 
4791. Koenig Distillery & Win- 
ery, 20928 Grape Lane, Cald- 
well; 455-8386. Sawtooth 


: Winery, 13750 Surrey Lane, 


Nampa; 467-1200. Ste. 
Chapelle Winery, 19348 Low- 
ell Rd., Caldwell; 459-7222. 
LODGING. In Boise, try the 
Idaho Heritage Inn (from $60; 
109 W. Idaho; 342-8066). 


: Bell Rd.; 245-3922. Montevina | 
: Winery, 20680 Shenandoah 

: School Rd.; 245-6942. Ren- 
wood Winery, 12225 Steiner; 

: 245-6979. Shenandoah Vine- 

: yards, 12300 Steiner; 245- 

: 4455. Sobon Estate, 14430 

: Shenandoah Rd.; 245-4455. 

: Vino Noceto; open by appoint- 

: ment only, 245-6556. 

: LODGING. In Plymouth, 
Amador Harvest Inn (from 

' $95; 12455 Steiner; 245- 
: 5512) shares its grounds with 

: Deaver Vineyards (above). 

: DINING. In Sutter Creek, 
Zinfandels at Sutter Creek 

: (61 Hanford St./State 49; 

: 267-5008) is a good bet. In 
: Amador City, the Imperial Hotel 
: (14202 State 49; 800/242- | 
: 5594) offers fine dining in a 
restored 1879-vintage hotel. 
CONTACT. Amador Vintners’ 

: Association; (209) 245-4309 

: or www.amadorwine.com. 





: DINING. Before leaving Boise, | 
: get your picnic supplies at Vil- 
lano’s Specialty Market & Deli 
: (712 W. Idaho St.; 331-3066). 

: CONTACT. For a guide to all 

: Idaho wineries, call (888) 
223-9463 or check www. 

: winesnw.com/idhome.html. 


: BH AMADOR COUNTY, | 
: CALIFORNIA 

: WHERE. Amador County is 
about 50 miles southeast of 
Sacramento. Area code is 209 | 
unless noted. 

' WINERIES. All are in Plymouth. | 
: Amador Foothill Winery, 12500 
: Steiner; 245-6307. Deaver 
Vineyards, 12455 Steiner Rd.; 
: 245-4099. Domaine de la Terre | 
: Rouge, 10801 Dickson Rd.; | 
: 245-4277. Karly Wines, 11076 | 


— K.M.-F. | 


: MGRUET, NEW 

: MEXICO 

: WHERE. Gruet Winery, 8400 
Pan-American Hwy., Alou- 

: querque; (505) 821-0055. 
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these aren't the only kind of tools 
youll find at sears. 
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now youre Cookin. 


weber 


the weber’ shop is now at sears. 


We believe that not all tools should be for fixing or building. You should also own tools that are used to add flavor and 
fun to your life. That's why we've been busy building our new Weber Shop, where you'll find a complete selection of Weber’s 








finest grills and accessories. 

Services hard to find elsewhere, such as knowledgeable sales associates, well staffed pickup areas, credit payment 
options, grill assembly service, and reliable warranty repairs are readily available in the Weber Shop at Sears. Don’t wait in 
line at a huge warehouse store, at Sears, you can find the best Weber has to offer and one promise that always holds true: 
Satisfaction Guaranteed. 

The tools of summer-fun await you at the Weber Shop at Sears. 
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BY ANDREW BAKER « PHOTOGRAPHS BY JAMES CARRIER 
“I like the fishes, swimmin’ @ THOSE WORDS FROM A CATCHY HAWAIIAN 
round in the sea, 

I like to plop ‘um on the grill 
And I cook ’um up for me 


tune echo the sentiments I felt on my 
first trip to Hawaii. Everywhere I ate, 
seafood was in abundance, prepared as 
with a big pat of butter easily as the song says: grilled and 
Man it can’t get better than this.” served with a simple sauce. ¢ But while 
— “Moloka’i Slide,” by Tad Suckling the serendipity of throwing together a 
beachside meal makes for good lyrics, in 
practice, grilling seafood successfully takes a little know-how. « The chal- 
lenge lies in the physical makeup of fish, which is more fragile than a hunk 
of meat. Success is based on how you “plop ’um on the grill.” ¢ Dense, firm 
fish in pieces that are at least 1 inch thick and small enough to slide onto a 
wide spatula (or thread onto skewers) can be placed directly on the grill. 
Turn them once, carefully. ¢ But even for firm fish, as well as others that are 
more delicate, a little support works wonders. Set the fish (or piece) on foil 
trimmed to fit the outline of the fish, then lift the two together on and off 
the grill. No sticking. No falling apart. You don’t need to turn the pieces 
over. Cover the grill so thick pieces will cook through. « Most fish cooks 
well over direct heat (see “How to Grill Fish,” page 102). For large, thicker 
pieces, such as whole trout or salmon, indirect heat provides temperature 
controls more like baking. « Shellfish presents few problems on the barbe- 
cue: Clams, oysters, and mussels pop open to eat. Barbecue shrimp and 
lobster in or out of the shell. Crab is best if cooked first, then warmed on 
the grill. « Try these 11 special fish recipes, and for that simple sauce, 14 


choices almost as easy as “a big pat of butter” follow. 
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A fearless 
guide for 
barbecuing 
your favorite 
seafood— 
even the 
hardest to 
tackle 







BOUNTY FROM THE SEA, by way of the grill: 
Lobster (right) is paired with potato salad and 


salmon caviar. Tuna (left) rests on cashew pilaf 


Grilled Lobster with Potato Salad| 


’ BL ln. 

PREP AND COOK TIME: About 45 minutes Bing 

NOTEs: Use direct heat. boi 

MAKES: 4 servings Hes, 
ay ' 

12 pounds Yukon Gold potatoes, peeled) A 

0) { 

’, cup thawed frozen orange juice Bin 
concentrate | hy 

PP Me 

“4 cup lemon juice Be. 

4 teaspoons Dijon mustard qiee 

*/s cup finely chopped green onions, |. p 
t 

including tops o 

Wit 

Salt be 

. 4 spiny or rock lobster tails ft 
(2 lb. each), thawed if frozen He 

“4 cup fresh salmon caviar gui 
(ikura, optional) | 





1. In a 5- to 6-quart pan over high heat, 
bring potatoes and 3 quarts water to 
a boil. Cover and simmer until pota- 
toes are tender when pierced, 30 to 35 
}minutes. Drain. When potatoes are 
‘}cool enough to touch, cut into /%- to 
¥2-inch chunks. 


2. Meanwhile, in a large bowl, stir to- 
gether orange juice concentrate, lemon 
juice, Dijon mustard, and green onions. 
Add potato chunks and mix gently. Add 
salt to taste. 


3. With scissors, cut lengthwise down the 
center of the top of each lobster shell. Set 
each tail, underside down, on a cutting 
board. Force a heavy knife through the 
cut in each shell to slice each lobster tail 
in half. Rinse lobster in shell. 


4. Have barbecue ready with direct 


i 


heat at hot (see page 102). Lightly oil 
grill and lay lobster on it. Turn once to 
cook evenly until lobster is opaque but 
moist-looking in center of thickest part 
(cut to test), about 7 minutes. 

5. Mound potato salad equally onto 
plates; top with caviar. Place 2 lobster 
halves around each salad portion. 

Per serving: 297 cal., 3.3% (9.9 cal.) from fat; 
29 g protein; 1.1 g fat (0.1 g sat.); 40 g carbo 
(3.1 g fiber); 613 mg sodium; 90 mg chol. 


Tuna with 
Coconut-Curry Sauce 
PREP AND COOK TIME: About 25 minutes 


NOTES: Use direct heat. Purchase 
tamarind concentrate in Latino or Mid- 
dle Eastern food markets. The concen- 
trate and curry paste are also sold in 


Southeast Asian groceries and well- 
stocked supermarkets. 
MAKES: 4 servings 


1 cup canned coconut milk 


wy 


teaspoons tamarind concentrate 
or lime juice 

1% teaspoons Thai red curry paste 
or curry powder 


2 tablespoons minced fresh 
cilantro 


pounds boned tuna (ahi, 1/4 to 
1% in. thick) 


/2 cup chopped salted roasted 
cashews 


4 cups hot cooked rice 
4 cup slivered fresh basil leaves 
Salt 
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hooked onthe grill 


1. Ina bowl, mix coconut milk, tamarind 
concentrate, and curry paste; stir in 
cilantro. 


2. Rinse tuna, pat dry, and turn over in 
coconut milk sauce. Lift out fish; save 
the sauce. 


3. Pour sauce into a 1- to 1'2-quart pan; 
bring to a boil over high heat, stirring. 
Or bring to a boil in a microwave-safe 
container in a microwave oven at full 
power (100%). Keep warm. 


4. Have barbecue ready with direct 
heat at very hot (see right). Lightly oil 
grill and set fish on it. Cook tuna 
until bottom is pale color about 4 inch 
into fish (cut to test; center is red), 
about 2 minutes. Turn tuna with a wide 
spatula and cook until side on grill is 
the same color as it is on the top, and 
center is still pink to red, about 1 
minute longer. 


5. Stir cashews into rice, spoon onto 
plates, and top with equal portions tuna. 
Sprinkle with basil. Serve with warm co- 
conut-curry sauce and add salt to taste. 
from fat; 

); 52 g carbo 
251 mg sodium; 77 mg chol. 


Per serving: 610 cal., 34% (207 cal.) 
48 g protein; 23 g fat (13 g sat. 
(2.3 g fiber); 
Salmon with 
Ginger-Banana Sauce 

PREP AND COOK TIME: About 20 minutes 
NOTES: Use direct heat. 

MAKES: 4 servings 

1 can (8 oz.) crushed pineapple 


1 ripe banana (‘2 lb.), peeled and 
cut into chunks 


- 


by 
~ oe ee 
. a ap a, 


SWEET, SPICY ginger-banana sai 





sets off salmon from the grill. 
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How to grill fish 


Heat grill while you prepare the fish to cook. 


DIRECT HEAT—beneath the food 

1. If using charcoal briquets, cover 
firegrate with a single, solid layer of 
ignited coals. Let briquets burn down 
to desired heat. 
If using a gas barbecue, turn 
burners to high and close lid for 10 
minutes. Adjust the burners to de- 
sired heat. 


Set the barbecue grill in place and mea- 

sure heat: 

VERY HOT (you can hold your hand at 

grill level only 1 to 2 seconds) 

HoT (you can hold your hand at grill level 

only 2 to 3 seconds) 

MEDIUM-HOT (you Can hold your hand 

at grill level only 3 to 4 seconds) 

MEDIUM (you can hold your hand at grill 

level only 4 to 5 seconds) 

MEDIUM-LOw (you can hold your hand 

at grill level only 5 to 6 seconds) 

Low (you can hold your hand at grill 

level only 6 to 7 seconds) 

2. To oil grill, brush with salad oil. Lay 
food on grill, cook as recipe directs. 

3. Cover gas barbecue. Do not 


Firm, dense fish that can go directly onto the grill: mackerel, mahi mahi, opah (moon- i, 
fish), orange roughy, salmon (with skin), shark, sturgeon, swordfish, and tuna. i 
Fish that need support: barracuda, bass, butterfish, catfish, Chilean seabass, cod, 4 ; 
flounder, halibut, lingcod, rockfish, sablefish, salmon (without skin), sand dab, snapper, 


sole, tilapia, and trout. 


4 teaspoons minced fresh ginger 


1 tablespoon minced fresh 
jalapeno chili 


2 tablespoons lime juice 

2 cup finely chopped onion 

‘2 cup finely chopped red bell 
pepper 

2 teaspoon salad oil 


2 cans (15 oz. each) black beans, 
rinsed and drained 


12 pounds boned, skinned salmon 
fillet (1'2-in. maximum thickness) 
Lime wedges 


Salt 


1. Drain pineapple and save “4 cup of 
the juice. 

2. In a blender or food processor, whirl 
the “4 cup pineapple juice, banana, 
ginger, chili, and lime juice until 




















of the food 


1. If using charcoal briquets, }®)) 
mound and ignite 60 briquets on the 
firegrate of a barbecue with a lid. | 
When briquets are dotted with |) 
gray ash, in 15 to 20 minutes, push © 


firegrate. Add 5 more briquets to — 
each mound of coals now and every 

380 minutes while cooking. Set a drip» . 
pan on firegrate between coals. ] j : 
If using a gas barbecue, turn all ° 
burners to high and close lid for 10 | 
minutes. Adjust burners for indirect ; 
cooking (no heat down center) and | 
keep on high unless recipe specifies i 4 


otherwise. 

Set barbecue grill in place. 

2. To oil grill, brush with salad oil. lay@ f 
food on grill, but not over heat source. — 

3. Cover grill (open vents for char- 
coal). Cook as recipe directs. 


pan over high heat, stir onion, bell pep- : 
per, and oil until vegetables are limp, 3}, 


minutes. Cover and keep warm. 
4. Rinse salmon and pat dry. Lay fish,) 


part (cut to test), 6 to 8 minutes. 


6. Cut salmon into equal portions. 
Spoon bean mixture equally onto) 
plates; top with salmon and ginger-| 
banana sauce. Add lime juice from} 
wedges and salt to taste. , 


Per serving: 518 cal., 35% (180 cal.) from fat; 
43 g protein; 20 g fat (3.9 g sat.); 41 g carbo 
(7.4 g fiber); 447 mg sodium; 100 mg chol. 


Butterflied Salmon 
with Mustard Sauce 










REP AND COOK TIME: About 1 hour 
ores: Use indirect heat. Order a 
rhole salmon that is boned and butter- 
ied (attached at back), with skin left 
m. If your gas grill does not have 
mough space to cook the salmon us- 
g indirect heat, cut fish lengthwise 
nto 2 fillets and cook 1 fillet at a time. 
AKEs: 18 to 20 servings 


= 


2 cup finely chopped onion 


ee 


cup dry vermouth 


6 tablespoons coarse-grain 
mustard 


2 teaspoons dried tarragon 
2 tablespoons sugar 
1 


salmon, head removed (6 to 7 lb. 
total), filleted but still attached 
down the back 


Salt 






















.In a 10- to 12-inch frying pan, com- 
ine onion, vermouth, mustard, tar- 
agon, and sugar. Stirring often, boil 
ver high heat until reduced to *4 cup, 
to 8 minutes. 


. Rinse salmon and pat dry. Lay fish 
pen, skin down, on a sheet of foil 
about 12 by 17 in.). Trim foil to fit 
almon. Spread onion mixture over top 
f salmon. 


|. Have barbecue ready with indirect 
eat (see page 102). Set foil with salmon 
n grill but not over heat. Cover barbe- 
ue as directed. Cook until fish is 
paque but moist-looking in thickest 
art (cut to test), 30 to 40 minutes. 

- Slide a rimless baking sheet under 
on and foil, then slide fish onto a 
arge flat platter or board. Cut salmon 
nd lift portions from skin with a wide 
patula. Season to taste with salt. 

‘Bet serving: 175 cal., 49% (86 cal.) from fat; 

8 g protein; 9.6 g fat (1.9 g sat.); 2.2 g carbo 
%).1 g fiber); 162 mg sodium; 52 mg chol. 


bmelt and Fennel in Prosciutto 


REP AND COOK TIME: About 1 hour 
oTtes: Use direct heat. If desired, use 
pound (12 to 15 per lb.) shelled, 
eveined, and rinsed shrimp instead 
f smelt. 


MAKES: 6 appetizer servings 
1 pound smelt (4 to 5 in.) 
1 head fennel (3 to 32 in. wide) 


12 pieces thin-sliced prosciutto 
(about 4 by 7 in.; 6 oz. total) 


Lemon wedges 


TENDER SMELT, wrapped in thinly sliced fennel and prosciutto, then grilled, make 


an adventurous appetizer. Bones are soft enough to eat, or pull out eet A 


oa 


1. Using a small, sharp knife, slit open 
smelt bellies, discard innards, rinse fish, 
and pat dry. 


2. Rinse fennel. Trim and discard stalks 
and bruised spots. Rinse, drain, and 
chop feathery leaves. Using a slicer, cut 
fennel into “10-inch-thick pieces. 

3. Lay prosciutto slices flat. Lay equal 
portions of smelt across narrow width 
of prosciutto slices, then mound sliced 
fennel equally onto fish. Roll prosciutto 
to enclose fish and fennel, and secure 
with 2 parallel thin metal skewers cross- 
wise through fish. Or cut prosciutto 
into strips. Wrap 1 smelt at a time with 





equal portions of fennel on a prosciutto 
strip. Thread crosswise onto skewers. 

4. Have barbecue ready with direct 
heat at hot (see page 102). Lightly oil 
grill and lay skewers on it. Cook until 
smelt are opaque but moist-looking in 
thickest part (cut 1 to test), about 6 


minutes; after 3 minutes, turn skewers. 





5. Place skewers on a platter or plates 
and sprinkle with chopped fennel 
greens. Pull out skewers and add juice 
from lemon wedges to taste. Smelt bones 
are edible, if you like, but the skeletons 
can be lifted out whole and discarded. 

114 cal., 40% (46 cal.) from fat; 


16 g protein; 5.1 g fat (1.2 g sat.); 1.5 g carbo 


Per serving 
(0.5 g fiber); 600 mg sodium; 52 mg chol. 


Swordfish Mole ‘Tacos 

PREP AND COOK TIME: About 30 minutes 
Notes: Use direct heat. Shop for 
canned mole sauce (in cans or jars) in 
well-stocked supermarkets or Latino 
food markets. Purchase mole that re- 
quires additional liquid (see label), but 
use amount specified in step 1 

MAKES: 4 servings 
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Sauces fOF lish 


tomato, kiwi fruit, 
mango-masala, and 
grilled two-chili. 





ach sauce requires 5 to 
15 minutes to prepare, 
and makes 4 to 6 serv- 


ings. Serve sauces with any 
fish suggested for grill cook- 


ception of the grapefruit 

beurre blanc, all the sauces 
can be made at least 1 day 
ahead, covered, and chilled. 


/, Cup canned mole sauce 


1%2 pounds boned, skinned 
swordfish 


72 Cup mayonnaise 
8 corn tortillas (6 in.) 


12 cups thinly shredded red or green 
cabbage 


Ys cup chopped tomatoes 
Lime wedges 
Salt 


1. In a bowl, mix mole and 3 cup water. 
2. Rinse fish and pat dry; cut into |-inch 
chunks and mix with mole s-uce. 
Thread swordfish, pieces touching, 
onto thin metal skewers. 


3. In a small bowl, mix mayonnaise 


with 2 tablespoons water. 
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@ Artichoke Tapenade. 

In a blender or food processor, 
combine 1 jar (6.5 oz.) mari- 
nated artichokes with mari- 

: nade, cup sliced black 

ing on page 102. With the ex- : ripe olives, “cup drained oil- 
: packed dried tomatoes, 1/2 
cup chopped parsley, and 1 
teaspoon grated lemon peel. 
Whirl until smooth, scraping 





container sides as needed. 
Makes about 1 cup. 


Per tablespoon: 23 cal., 61% (14 cal.) 
from fat; 0.6 g protein; 1.6 g fat 

(0.1 g sat.); 2.2 g carbo (0.8 g fiber); 
93 mg sodium; O mg chol. 


@ Baby Tomato Vinai- 
grette. Rinse 1 cup tiny 


: cherry tomatoes (about % in. 


wide; red, yellow, orange, or a 
mixture). Cut tomatoes into 
halves and put in a bowl. Add 
1 tablespoon minced mild 
onion, 1 tablespoon minced 


fresh tarragon leaves, 2 tea- 


spoons Olive oil, and 1 tea- 
spoon white wine vinegar. Stir 
to mix; add salt to taste. 
Makes about 1 cup. 


Per tablespoon: 6.8 cal., 79% 
(5.4 cal.) from fat; 0.1 g protein; 0.6 g 
fat (0.1 g sat.); 0.4 g carbo (0.1 g 


fiber); 0.7 mg sodium; O mg chol. 


@ Caesar Tartar Sauce. 
In a bowl, mix '2 cup mayon- 
naise, 2 tablespoons sweet 
pickle relish, 2 tablespoons 
minced onion, 2 tablespoons 
grated parmesan cheese, 
and °%/ teaspoon anchovy 
paste. Makes about % cup. 
Per tablespoon: 74 cal., 92% (68 cal.) 
from fat; 0.5 g protein; 7.6 g fat 

(1.2 g sat.); 1.3 g carbo (0 g fiber); 
108 mg sodium; 6.2 mg chol. 

@ Cracked Pepper Aioli. 
Coarsely grind or crush ‘2 tea- 
spoon dried peppercorns 
(black, green, or pink). Ina 
bowl, mix pepper, 2 cup 
mayonnaise, '/2 teaspoon 
minced garlic, °/ teaspoon 
grated lemon peel, and 1 ta- 



































blespoon lemon j 
about "2 cup. eat 
Per tablespoon: 100 cal. 99 
(99 cal.) from fat; 0.2 g protei 
fat (1.6 g sat.); 0.7 g carbo (0 g 
79 mg sodium; 8.1 mg chol. 

i Crisp Jicama Gua- 
camole. Peel and pit 1 1 
ripe avocado (‘2 Ib.). In 
bowl, mash avocado, the: 
in Ye cup finely chopped 
peeled jicama, 2 tablespx 
lime juice, 2 tablespoon: 
minced fresh cilantro, 1 
spoon minced fresh jalap 
chili, and 2 teaspoons g 
orange peel. Add salt to 
Makes about 1% cups. 
Per tablespoon: 15 cal., 80% 
(12 cal.) from fat; 0.2 g protein; 
fat (0.2 g sat.); 1.1 gcarbo(0.3g ih 
fiber); 1.2 mg sodium; 0 mg chol. 
San Francisco Bay Area 
restaurateur Faz Pourshoi — 
serves this sauce with 
sturgeon, but it goes well 
with any grilled fish. 

Ml Faz’s Herb Sauce. 
blender or food processo 
combine 2 cups lightly — 
packed, rinsed and drained 
fresh basil leaves; i 
Ye cup lightly packed, rinsed 
and drained Italian pars| 
Ve cup chopped chives; ! 
cup Olive oil; 2 tablespoon: 
lemon juice; 4 teaspoons - 
drained capers; 1 teaspoon | 
anchovy paste; and ‘2 tea- | | 
spoon chopped garlic. Whirl f 
until puréed smooth, scraping#t 
container sides as needed. — 
Makes about %% cup. 


i 
, 
i 


4. Have barbecue ready with direct 
heat at hot (see page 102). Lay tortillas 
on grill and turn to heat both sides, 
1 to 2 minutes total. When tortillas are 
hot, stack in a towel-lined basket to 
keep warm. 


5. Lightly oil grill and lay skewers on it. 
Barbecue fish until opaque but moist- 
looking in center of thickest part (cut to 
test), about 8 minutes; turn once to 
cook evenly. 


6. Put skewers on plates. To assemble 
each taco, top a tortilla with fish 
chunks, cabbage, tomatoes, mayon- 
naise mixture, and lime juice and salt to 
taste. Fold tortilla around filling to eat. 
Per serving: 680 cal., 53% (360 cal.) from fat; 
39 g protein; 40 g fat (6.6 g sat.); 35 g carbo 
(4.9 g fiber); 700 mg sodium; 83 mg chol. 


Halibut with Zahtar and 
Mint Couscous 


PREP AND COOK TIME: About 30 minute} 
notes: Use direct heat. Zahtar is a Mic] 
dle Eastern seasoning made wit! 
sumac, a dried sour berry. Dried tat 
cherries have a similar tang. 
MAKES: 4 servings 


| 


44 cup dried sour cherries 
1 tablespoon dried oregano 
1 tablespoon ground cumin 
12 teaspoons paprika 
3 tablespoons olive oil 
6 tablespoons lemon juice 
Salt 
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om fat; 0.2 g protein; 4.6 g fat 

6 g sat.); 0.6 g carbo (0.3 g fiber); 

7 Mg sodium; 0.1 mg chol. 

| Grapefruit Beurre 

anc. In a 10- to 12-inch 

ying pan over high heat, boil 

cups ruby grapefruit juice 

ntil reduced to cup, about 

(0 minutes. Turn heat to low 

ind whisk in %/ cup (% Ib.) 

utter or margarine, in 

®hunks. Serve at once; sauce 
eparates as it stands. Makes 

bout 1 cup. 

er tablespoon: 89 cal., 89% 

'9 cal.) from fat; 0.2 g protein; 8.8 g 

it (5.4 g sat.); 2.8 g carbo (0 g fiber); 

31 g sodium; 24 mg chol. 

i rilled Two-Chili 

, alsa. Rinse 2 fresh Ana- 

nd 2 fresh habanero chilies 

/2 OZ. total). Wearing kitchen 

loves, cut chilies in half 

2 wise; remove and dis- 


inse “2 pound green onions 
#nd trim ends. Rinse 4 Roma 


omatoes (about 14 oz. total), 


ind cut in half. Prepare barbe- 
ue for direct heat at hot (see 
age 102). Lay vegetables on 
rill and turn as needed until 
ghtly browned, about 3 min- 
for green onions and ha- 
Spaneros, about 8 minutes for 
omatoes, and 12 to 15 min- 

tes for Anaheims. Remove 
grill as cooked. When 
etables are cool, coarsely 
hop them. In blender or food 
‘processor, combine chopped 


SS 


1 cup couscous 


(1 in. thick) 


\ 1 cup finely chopped English 


cucumber 


Ys cup chopped fresh mint leaves 


- In a blender or food processor, com- 
dine dried cherries, oregano, cumin, 
Maprika, oil, and lemon juice. Whirl un- 
il puréed, scraping container sides as 


ecessary. Add salt to taste. 


2.In a 1'%2- to 2-quart pan, combine 
ouscous and broth. Bring to a boil over 
igh heat, cover, remove pan from heat, 
ind let stand until liquid is absorbed, 
ibout 5 minutes. Keep warm. 


tablespoon: 44 cal., 93% (41 cal.) : 


eim chilies (about 6 oz. total) 


1’2 cups fat-skimmed chicken broth 
1’2 pounds boned, skinned halibut 


vegetables, any juices, and 1 

tablespoon red wine vinegar; 
whirl until smooth. Add salt to 
taste. Makes about 112 cups. 


Per tablespoon: 8.8 cal., 10% 

(0.9 cal.) from fat; 0.4 g protein; 0.1 g 
fat (0 g sat.); 2 g carbo (0.5 g fiber); 
3.4 mg sodium; 0 mg chol. 


@ Kiwi Fruit Salsa Verde. 
Peel 2 kiwi fruit (about 7 02. to- 
tal). Cut 1 kiwi fruit into “%-inch 
chunks and place in a bowl. Ina 
blender or food processor, com- 
bine remaining kiwi fruit, cut into 
chunks, “% cup lightly packed 
fresh cilantro, and 1 table- 
spoon lime juice. Whirl until 
puréed; mix with fruit in bowl. 
Stir in 1 tablespoon minced 
fresh red jalapeno or Fresno 
chili and salt to taste. Makes 
about 1 cup. 


Per serving: 7 cal., 0% (0 cal.) from fat; 
0.1 g protein; 0 g fat; 1.7 g carbo (0.4 
g fiber); 0.8 mg sodium; 0 mg chol. 


@ Macadamia Pesto. Ina 
blender or food processor, 
whirl 1 tablespoon lemon 
juice, 3 tablespoons olive oil, 
and % cup salted, roasted 
macadamia nuts until 
coarsely ground. Add 3 table- 
spoons grated parmesan 
cheese and 112 cups lightly 
packed rinsed and drained 
fresh basil leaves. Whirl until 
smooth, scraping container 
sides as needed. Add salt to 
taste. Makes about '/2 cup. 


Per tablespoon: 90 cal., 88% (79 cal.) 
from fat; 1.7 g protein; 8.8 g fat (1.5g 
sat.); 1.8 g carbo (0.9 g fiber); 54 mg 
sodium; 1.5 mg chol. 


hooked onthe grill 


@ Mango-Masala Sauce. 
Peel and pit 1 firm-ripe mango 
(about % Ib.). Cut mango into 
chunks. In a blender combine 
mango, 1 tablespoon chopped 
fresh jalapeno chili, 1 tea- 
spoons garam masala or curry 
powder, and 2 tablespoons 
lime juice; whirl until puréed. 
Add salt to taste. Makes about 
1 cup. 

Per tablespoon: 10 cal., 0% (0 cal.) 
from fat; 0.1 g protein; O g fat; 

2.7 g carbo (0.2 g fiber); 3.1 mg 
sodium; 0 mg chol. 

@ Pickled Cabbage 
Relish. In a 2-cup glass mea- 
sure, mix 1 cup seasoned rice 
vinegar and 2 teaspoons bro- 
ken star anise. Heat in a mi- 
crowave oven at full power 
(100%) until vinegar boils, about 
3 minutes. Pour through a fine 
strainer into a bowl with 2 cups 
shredded red cabbage, 1 cup 
diced (/% in.) English cucum- 
ber, 1 tablespoon minced gar- 
lic, and 1 teaspoon salt; discard 
star anise. Mix and let stand at 
least 10 minutes. Serve warm or 
cool, or cover and chill up to 2 
days. Makes about 2 cups. 

Per tablespoon: 8.6 cal., 0% (0 cal.) 
from fat; 0.1 g protein; 0 g fat; 

2 g carbo (0.1 g fiber); 222 mg 
sodium; 0 mg chol. 

@ Roasted Tomato-— 
Caper Sauce. Thread 1 
pound rinsed cherry tomatoes 
(about 1 in. wide), touching, onto 
thin metal skewers. Thread ‘2 
pound unpeeled pearl onions 
(about 1 in. wide), touching, 


3. Meanwhile, rinse halibut, pat dry, 


onto plates. Cut grilled halibut into 
equal portions and set onto couscous. 
Season to taste with salt. 


and coat with cherry mixture. Set each 
piece of halibut on a slightly larger 
piece of foil. Cut foil to fit fish. 

4. Have barbecue ready with direct 
heat at hot (see page 102). Set foil with 
fish on grill. Cover barbecue with lid ¥2 pound minced mushrooms 
(open vents for charcoal), and cook 4 cup finely chopped shallots 
until fish is opaque but moist-looking 
in thickest part (cut to test), 8 to 10 


: onto thin metal skewers. Have 


barbecue ready with direct 


heat at hot (see page 102). 


Lay skewers on grill. Turn often 
until vegetables are charred, 5 


: to 8 minutes for tomatoes, 8 to 


10 minutes for onions. Pull off 
and discard onion skins. In a 
blender or food processor, 


coarsely purée tomatoes, 
: onions, % cup lightly packed 


parsley, and 4 teaspoons 
drained capers. Add salt to 


taste. Makes about 1% cups. 


Per tablespoon: 8.6 cal., 10% (0.9 


cal.) from fat; 0.3 g protein; 0.1 g fat 


(0 g sat.); 2 g carbo (0.3 g fiber); 
27 mg sodium; O mg chol. 


‘io Sherry-Almond Sauce. 


In an 8- to 10-inch frying pan 


: over medium-high heat, stir or 


shake 1 tablespoon slivered al- 
monds until golden, about 3 
minutes. Pour from pan. Add 1 


: Cup minced shallots or onion 


and 1 tablespoon butter or 
margarine. Stir over high heat 
until shallots are limp, about 2 
minutes. Add 1 tablespoon all- 
purpose flour to pan and stir 
until mixture is lightly browned, 2 


: to 3 minutes. Add 1 cup dry 

: Sherry, 1 cup fat-skimmed 

: chicken broth, and 1% tea- 

: spoon dried thyme. Boil, stir- 


ring often, until sauce is reduced 


to 1 cup, about 7 minutes. 


Finely chop almonds and stir 
into sauce. Makes about 1 cup. 
Per tablespoon: 20 cal., 45% (9 cal.) 


: from fat; 0.8 g protein; 1 g fat (0.5 g 


sat.); 1.9 g carbo (0.1 g fiber); 14 mg 


sodium; 1.9 mg chol. 


Sole with Creamed 


Mushrooms 


PREP AND COOK TIME: About 35 minutes 
NOTES: Use direct heat. 
MAKES: 4 servings 


2 tablespoons butter or margarine 


’2 teaspoon dried thyme 


minutes. 
5. Stir chopped cucumber and v2 cup marsala or dry white wine 
chopped mint into couscous; spoon 4 cup whipping cream 


About 1 pound boned, skinned 
sole fillets (8 of equal size) 


’2 cup shredded gruyére or Swiss cheese 


Per serving: 549 cal., 25% (135 cal.) from fat; 
45 g protein; 15 g fat (2 g sat.); 58 g carbo 
(2.4 g fiber); 135 mg sodium; 54 mg chol. 


Thyme sprigs (optional) 
Salt 
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hooked on the grill 


1. In a 10- to 12-inch frying pan over 
high heat, stir mushrooms and shallots 
in butter until mushrooms are browned, 
about 10 minutes. Add thyme, marsala, 
and cream. Stirring often, boil until mix- 
ture is pale gold color and there is no 
free-flowing liquid, 6 to 7 minutes. Let 
cool to room temperature. 


2. Rinse sole, pat dry, and lay fillets flat. 
Spoon mushroom mixture equally onto 
fillets and spread to coat evenly. Roll fil- 
lets from narrow end and set seam down 
on a sheet of foil (about 9 by 13 in.). 

3. Have barbecue ready with direct 
heat at hot (see page 102). Set foil with 
fish on grill and cover with lid (open 
vents for charcoal). Cook until sole is 
opaque but moist-looking in thickest 
part (cut to test), about 8 minutes. The 
last 2 minutes, sprinkle cheese evenly 
on fish. 


4. Slide a rimless baking sheet under foil 
and lift from grill. With a wide spatula, 
transfer sole to plates; scrape any drip- 
pings from foil and spoon onto fish. Gar- 
nish with thyme sprigs. Add salt to taste. 
Per serving: 380 cal., 62% (234 cal.) from fat; 
28 g protein; 26 g fat (15 g sat.); 9.3 g carbo 
(0.8 g fiber); 220 mg sodium; 135 mg chol. 


Barbecued Oysters 
PREP AND COOK TIME: About 25 minutes 
NOTES: Use direct heat. 
MAKES: 8 appetizer servings 


’4 Cup tomato-based chili sauce 


1 tablespoon oyster or soy sauce 
1 tablespoon lemon juice 
2 teaspoons minced fresh cilantro 


16 oysters in shells (about 4 in. 
long), scrubbed 


1. In a small bowl, mix chili sauce, oys- 
ter sauce, lemon juice, and cilantro. 
2. To shuck each oyster, place shell, 
cupped side down, on a heavy towel. 
Grip curved end of shell with a towel 
and hold oyster level. Firmly insert an 
oyster knife into hinge at narrow end of 
oyster between top and bottom shell; 
twist to open. Slide oyster knife along 
underside of top shell to cut adductor 
muscle and free oyster. Remove top 
shell. Slide knife under oyster to cut 
free. Leave in shell and set shell side 
down on a tray. 
3. Spoon an equal portion of the chili 
sauce mixture onto each oyster. 
‘. Have barbecue ready with direct 
2at at hot (see page 102). Set oysters 
shells on grill and cook until juices 
Yble, about 4 minutes. 
rve hot oysters in shells. 


INSET 





SHELL GAME: Chili-sauced oysters 


capture the smoky essence of the grill. 


Per serving: 93 cal., 23% (21 cal.) from fat; 
: 9 g protein; 2.3 g fat (0.5 g sat.); 7.6 g carbo 
0 g fiber); 310 mg sodium; 55 mg chol. 


Grilled Scallop and 
Shrimp Salad 


PREP AND COOK TIME: 15 to 20 minutes 
NOTES: Use direct heat. This salad is 
adapted from one presented by Chef 
Staffan Terje at Scala’s Bistro in San 
Francisco. 

MAKES: 4 servings 


8 scallops (about 2 in. wide; */i to 
1 lb. total), rinsed and drained 


2 pound peeled, deveined shrimp 
(26 to 30 per Ib.), rinsed and 
drained 


1 head radicchio (about 5 oz.) 


_ 


head Belgian endive (4 to 5 oz.) 
VY, Ib.) 


tablespoons lemon-flavor olive oil 


4 cups arugula (about 


Ww ON 


tablespoons white wine vinegar 


—_ 


tablespoon chopped chives 


Salt and pepper 


1. Thread scallops, through width of the 
rounds and touching, onto a thin metal 
skewer. Push a second metal skewer 
through scallops, parallel to and about 
’2 inch from the first. Thread shrimp, 
touching, onto thin metal skewers. 

2. Rinse and drain radicchio, Belgian 
endive, and arugula. Separate leaves 
from radicchio and endive heads. Dis- 
card tough arugula stems. 

3. In a large bowl, mix oil, vinegar, and 
chives. 


4. Have barbecue ready with direct 



































heat at hot (see page 102). Lay scallops 
and shrimp on grill. Turn as needed 
until scallops are lightly browned and) 
shrimp are pink, and both are opaque 
but moist-looking in center of thickes 
part (cut to test), 5 to 7 minutes for 
scallops, about 5 minutes for shrimp. 


5. Add radicchio, arugula, and endive to; 
dressing; mix. Lift salad, draining 
briefly, onto plates, dividing equally. 
Push scallops and shrimp from skewers: 
into bowl. Mix, then spoon onto salads. 
Add salt and pepper to taste. 


Per serving: o2 cal., 59% (198 cal.) from fat; 
27 g protein; 22 g fat (3 g sat.); 6.4 g carbo 
(1.4 g fiber); 239 mg sodium; 114 mg chol. 


Clams with Garlic Sauce ’ 


I 
PREP AND COOK TIME: About 40 minutes 
Notes: Use direct heat. You can comm 
the clams in a pan directly on the bar. 
becue, on a gas barbecue’s side burner, 
or in the kitchen. Tap any open cla 
discard if they don’t close. 
MAKES: 4 servings 


2 heads garlic (about 6 oz. total) 
“4 cup (“% lb.) butter or margarine 
“4 cup dry white wine 
V4 cup fat-skimmed chicken broth 

tablespoon balsamic vinegar 


6 dozen clams in shells (about 
2 in. wide), suitable for steaming, 
scrubbed 


1 loaf (1 lb.) sourdough bread | 


1. Place garlic on a flat surface. Press| 
each head firmly to separate cloves. Dis- 
card root end and loose peels; do no 
peel cloves. Thread cloves, touching. 
onto thin metal skewers. 


2. Have barbecue ready with direc 
heat at very hot (see page 102). Lay 
skewers on grill and turn as needed u 
til garlic is soft when pressed and peal 
are charred, about 10 minutes. 


3. When cool enough to touch, in 3 to 4 
minutes, push garlic off skewers | 
squeeze cloves from peels; discard peels. 


4. In a blender or food processor, whitl 
garlic, butter, wine, broth, and vince 
until puréed. Scrape into a 5- to 6-quat 
pan. Add clams; cover pan. 


5. Bring to a boil over high heat (see 
notes) and cook until clams 3 


: 
1 


about 10 minutes. Ladle clams ane 
broth into wide bowls. Serve witl 
chunks of bread to dip into sauce. i 


Per serving: 684 cal., 24% (162 cal.) from fat; | 
47 g protein; 18 g fat (8.4 gsat.); 78g carbo — 
(3.8 g fiber); 976 mg sodium; 124 mg chol. © 


(Tableware sources on page 61) 
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You outgrew your stroller. You 
outgrew your first bike. You 
outgrew your car. It happens. 
Life is too big to fit in a car. 
That’s why we don’t make 
cars. We believe that big 
lives need the big cargo 
space of an Isuzu Trooper. 
And if you outgrow 85 cubic 
feet of cargo space, well, 


good luck. Isuzu. No Cars. 


Go farther. 












It packs lots of big 
ideas into a 
16- by 24-foot space 
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designed and _ built 


0 by potted bougainvilleas and lighted by a single candle in an overhead lantern, the den’s decor. 


or is colorful and inviting. Granite-textured pavers on the entry floor are set in sand. In spite of its limited size, | 


SET 





= How much good living can 
you get into a very small gar- 
den? That’s what we wanted} 
to find out when we planned} 
the one pictured on these 
pages. After asking ourselves 
what we considered “must- 
haves” for outdoor living, we 


space-efficient garden at Sun- 
set’s headquarters in Menlo | 
Park, California. Fresh and) 
innovative, it combines new 
building materials with a rich} 
tapestry of plants to create a 
garden that’s as attractive as 
it is intimate. All the ameni- 
ties of a larger garden are 
here: freestanding benches 
with storage beneath, a wa- 
ter feature, a barbecue, @ 
deck big enough for a table 
and four chairs, and planting 
beds for herbs, vegetables, | 
fruit trees, and flowers. 
There’s even a birdhouse on 
a post and a doghouse (see 
page 113) to match the gar- 


™@ A chicken roasting im the ovem cam still turm your kitchem imto a mapnmct om a 


I. 


CESCL 





















- oS ef SS Oe CARD - ee 


Ss 


Rea CIre 


























neelelel@ mer miie@ Blize): 


e\|IUeA UOOdSe9} | 4added pue yes eulebiew JO 49833Ng UOCOdsSElqe] | 
jeed uows spuedj}s UU, JO (‘Ul 7 ]NOGe) ueag ByIuUeA | padsiio pue (gpm ‘uIz, | 0} | Sdteo) swoouysnw punod +, 
pesul ‘seweg pexiw sdno Z ulyejoB pasoneyun sdojsaue |} Ppesul ‘Ssesdueyem punod ty, jnogy weeso Buiddiym suoodseiqe} 9 
pesuu ‘sauueqdseis sdno Z seBns dno %% @seeyd SSIMS Peppeuys Ajeuy dno zy, Baw nu punosb ucodsee) 7, 
wees nos sdno z,| jeed uows] (‘Ul €) dius susooseddead u9ei6 10 yuid awAy} peup uoodses} | 
syl0k BBe eBue] 2 SBUINIOS g :SANWW peuued peulesp JO peup Suoccdses} Zz, | puejsnui uolig 
yyey-pue-yyey dno | ‘skep ¢ 0) dn jam deey suanoye} WUBI eoinf{ uoWs) UCOdsa\qe} | Jein6ei 40 uresB-esueoo sucodseqe} ¢ 


Pa|lUD “e/ues 0} SuOIOd Hund ‘pjow dno-p e (‘Ql p jnoge) uaydIYO | 
ul assap ajHuls e aye JO ‘SUIMELUE |[ELUS JO 
(Buipjouwun J!) spjow jeyewW pepis-jybreys dno 
-%/, 8Sf) JE\eed a\qQe}eHan e YyIM jeed UOWA| 
JO SPUBIIS UY} BY} PUe Ai}Ss BY} Ged ‘SALON 
IYO O} SINOY € jseE| Je SNid 


“SO}NUILU G| INOGY :AWIL MOOD GNV dad 
SOLO UUM eYOD euueY 









sBulues G JO 7 :‘SANVIN 


lO} JO Boaid e& 
ulm Ajasoo} adeip ‘PayYOOd Ss! PIG ay} Giojeq 
ep 00} JeH UA@YOIYO 84} JO SUC J] :SALON 


SUNOY %/, | INOGY -AWIL WOOO GNV d3ud 
USMOIYD ISCOY Puelsny 
fs a ws ge Mat | 


SNIAQIO 1HS8Ou 
OGNVIGNYDS NIASy 


a 


JOUUICG, UdyIY’) IsSeOY JOUUIC] UdYyIY’) Isvoy 





yoseysusoo ucodses} | 


JeBoulA auim pas dno x, 


4sadded pue yes jauUaJ SAdI|S Uly}j-eded sdno yp 


(sajou 8as) jo uayouq eoin{ eGues0 Ysey dno %% sedded pue yes aseeyo ueseuued seouno ¢ 0} Z 
spus yhno} ‘snBesedse spunod Z spuowye peas dno sy, Aajsued ueley| 10 @Atjo uIBuIA-eyxe dno vy, 
jeed eHueso pajesH uoodsee} | J10 BAJO UCOdsage} | peddouo suoodsese} p jnoqy (epim ‘ul p 0} € YRS) SeyoyoIUe z 


O}WNIDSOJd Psdijs-uly} SeOUNOD Z eoinf uowe dno zy 


SBUIMOS 9 O} 7 ‘SAMVIN 

‘gad eBBueio JO }SIM} © UJIM USIWeD 
‘paulsap J! 4ajaed ajqe}eHen e UM seeds 
[884 ‘yO deus ||IM spue YBno} ‘sueHuy 4NOA 
UlIM SWea}s pueg ‘snBesedse wi} O| ‘SALON 


SO}NUILW OZ INOGY ‘AWIL HOOD AGNV dad 
snBevedsy 
PUOWIY/-OVNIOSOId 


Fame i Wie em DS a 


sBuues » ‘SAV 


‘way} 1nd NOA 

SP JO}EM UOWS} OU! SBdI|S doup Os ‘Ue 
0} pesodxe UsyM jsej} UayJeP SeyOYoIve 
Mey ‘Sajqe}eHan aol|s Ajuly} 0} 1ejoed 
Q|Ge}eH9A 10 JBOI|S BSBEYO & OS/ ‘SALON 


seynulw GL jNOgGY -AWIL daud 
pejes jeuue4-a4OYo!Iy 
Cy SS 


ONVIONYV9S NIASy 
LISHNHNYVS T30N 





i i i i thw ww enn nne 








_—- 


‘ouvjg uOUsIANYs AJp ‘dsisd ve Inog ‘MeIp JOfew ¥ dq [][IM JoUUIp pure ‘satJJ9q Yysoay IO ] | | IC Udy 
e 


YIM wassap Aureos & pur ‘sn3viedse ‘sayoyone ‘swoosysnw ppy 3Yy31u Aepung 
¥ UO JaUBEW B OIUT U9YIIFY INOA WING [[HS ULD UAC JY) UT SuNSvOI UDYSIYD V mw 


er Sn at, 


ais 








Vide ‘ 


GHYVO HYNOA HO4 S3dIOSY JOSUNG 








Prosciutto-Almond Asparagus 
1. Cut prosciutto crosswise into ’%-inch-wide slices. In a 10- to 12-inch frying pan over medium 
__ heat, stir prosciutto and oil until prosciutto is browned, about 4 minutes. With a slotted spoon, 

lift prosciutto onto towels. 
2. Add almonds to pan. Stir until golden, 2 to 3 minutes. Lift nuts from pan onto towels. Discard 
oil in pan. 
3. Stir orange juice, vinegar, cornstarch, and grated orange peel until smooth. Pour into pan and 
stir over high heat until boiling, about 1 minute. Pour into a small bow! and keep warm. 
4. Rinse pan. Place asparagus in pan with % cup water, cover, and boil over high heat until 
asparagus is tender-crisp to bite, 2 to 4 minutes, stirring once. Drain and arrange on a platter. 
5. Pour orange sauce over asparagus, then sprinkle with prosciutto and almonds. Season to 
taste with salt and pepper. 


Per serving: 116 cal., 51% (59 cal.) from fat; 7.6 g protein; 6.6 g fat (0.9 g sat.); 9.7 g carbo 
(1.5 g fiber); 178 mg sodium; 7.7 mg chol. 
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Panna Cotta with Berries 


1. In a 1%- to 2-quart pan, with a heavy spoon, rub strip of lemon peel with sugar to release oils 
in peel (don’t mash). Stir in gelatin, then add '% cup water. Slit vanilla bean to center lengthwise 
but do not cut apart. Add to pan. Over medium-high heat, stir mixture until boiling and clear. 

2. In a bowl, beat half-and-half with egg yolks to blend; stir into pan. Stir over low heat for 5 min- 
utes. Remove pan from heat and lift out lemon peel and vanilla bean. Discard peel. Scrape seed 
from vanilla pod and return seed to pan (or add vanilla); rinse and dry pod to save for other uses. 
3. Put sour cream in a large bowl and whisk in cooked mixture. Nest in ice water and stir often 
until mixture begins to thicken, 6 to 8 minutes. Pour into molds. Cover and chill until firm, at least 
3 hours. 

4. In a blender, whirl raspberries to a smooth purée. Rub through a fine strainer into a bowl; dis- 
card residue. 

5. To unmold desserts, quickly dip each mold to the rim in very hot water just until panna cotta 
loosens slightly at rim. Dry mold, then invert onto a plate (you may need to slip a thin knife 
between dessert and pan to release). Spoon raspberry purée equally around portions and gar- 
nish with mixed berries and thin strands of lemon peel. Or spoon purée over panna cotta in 
ramekins, garnish, and serve. 

Per serving: 254 cal., 50% (126 cal.) from fat; 4.2 g protein; 14 g fat (8.2 g sat.); 29 g carbo (2.3 g fiber); 


40 mg sodium; 83 mg chol. _ Sunset 
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Artichoke-Fennel Salad 


1. In a bowl, mix % cup lemon juice and 4 cups water. Pull off artichoke leaves, scoop out fuzzy 
centers, and trim bottoms; dip bottoms into lemon water to preserve their color. Cut bottoms into 
paper-thin slices, dropping them directly into lemon water. 
2. In another bowl, mix remaining % cup lemon juice and the olive oil. Drain artichoke slices (dis- 
card lemon water), add to bowl, and mix. 
3. With a cheese slicer or vegetable peeler, shave about 1/2 the parmesan onto artichoke slices. 
Add fennel and parsley; mix gently. 
___ 4. Mound equally onto plates and shave remaining cheese onto salads. Add salt and pepper to 
ic taste. Sprinkle with more chopped parsley if desired. 


Per serving: 237 cal., 72% (171 cal.) from fat; 9.4 g protein; 19 g fat (4.7 g sat.); 12 g carbo 
(4.5 g fiber); 486 mg sodium; 11 mg chol. 
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Mustard Roast Chicken 

1. Pull off and discard lumps of fat from chicken; rinse the bird inside and out and pat dry. Reserve 
giblets for other uses. Set chicken, breast up, on a V-shaped rack in a 9- by 13-inch pan. 

2. Mix 3 tablespoons mustard with thyme and nutmeg. Ease your fingers under the breast skin 
from front and back of chicken to loosen, but leave in place. Rub about 1/2 the mustard mixture 
evenly over breast meat under skin. Add 2 tablespoons cream to remaining mustard mixture. 

3. Roast chicken in a 400° oven until richly browned, 55 to 60 minutes. About halfway through 
cooking, spoon remaining mustard mixture onto legs and wings, letting it flow into joint crevices. 
4. Meanwhile, rinse and drain mushrooms; trim and discard stem ends. Cut mushrooms in half. 
5. In a 10- to 12-inch frying pan over high heat, stir mushrooms, butter, lemon juice, and pepper- 
corns until liquid has evaporated and mushrooms are lightly browned, 4 to 5 minutes. Keep warm. 
6. Tilt chicken to drain juices into roasting pan. Transfer chicken to a platter and spoon mush- 
rooms alongside; keep warm. Skim fat from pan drippings. Add remaining mustard and cream 
to drippings. Stir over high heat until boiling. Add any juices from platter, mix, and pour into a 
small bowl. Sprinkle chicken with cheese and garnish with watercress. Cut chicken into pieces 
with poultry shears, or carve. Add salt and pepper to taste and serve with sauce. 

Per serving: 571 cal., 57% (324 cal.) from fat; 51 g protein; 36 g fat (14 g sat.); 5.3 g carbo (1.6 g fiber): 


569 mg sodium; 179 mg chol. 
SHEE 
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GARDEN IDEAS 


LEFT: Planting bed to 
the right of the entry is 
packed with assorted 
culinary herbs. Golden 
sage and lime thyme 
spill from a pot set on 





its side. 
BELOW: Wood boxes 
from a nursery, dressed 
up with paint and 
plastic lattice, are 
centered in low beds 
fringed with blue 


fescue. They contain 
‘Eureka’ lemons and 
lemon thyme. 





the garden feels airy and 
inviting—thanks to a few vi- 
sual tricks. The peaked-roof 
arbor at its entrance is gener- 
ous (4 feet wide and more 
than 8 feet tall in the center). 
The lattice-trimmed fence 
around it looks lacy and 
open, and the window 
frames—which hang from 
the beams of a triangular ar- 
bor in one corner—provide 
the deck with a sense of en- 
closure without closing it off. 

You can copy the whole 
plan for your own small gar- 
den, fit it into a corner of a 
large garden as an outdoor 
living room, or adapt its indi- 

idual components to suit 

our specific needs. The 
photograph on page 110 de- 
tails the plan. 

All garden structures were 
designed for easy construc- 
tion using a few hand-held 
electric tools and materials 

}readily available at home im- 
rovement stores and gar- 
en centers. 





The 
structures 


O maintain a unified 

look, the same mate- 

rials and colors are 
used throughout the garden. 
The framing (use redwood, 
cedar, or pressure-treated 
wood) is painted with gray- 
green exterior latex. (The 
color is Eucalytpus Wreath 
from Sunset’s paint palette; 
see “Colors for the Western 
Home,” March 1998, page 
88). The white plastic lattice 
and matching trim pieces 
forming the fence, entry ar- 
bor, and bench sides—and 
embellishing the citrus con- 
tainers and doghouse—are 
from Tuff-Bilt (800/394-6679); 
they’re sold in 4-by-8 panels. 
@ FENCE. Its lattice panels, 
cut to 2 feet tall and up to 
8 feet long, are edged with 
ready-made plastic trim and 
framed top and bottom with 
wood 2-by-4s; vertical posts 
are 4-by-4s. Decorative post 
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caps (optional) top the 4-by-4s. 
@ ENTRY ARBOR. Each side of the arbor 
has 86-inch-tall 4-by-4 posts framing 4- 
by 6-foot lattice panels; there are 2-by- 
4s at the top and bottom of the panels. 
The gable-shaped “roof” is also lattice. 
Two containers, both filled with ‘James 
Walker’ bougainvillea, flank the en- 
trance. 

@ DECK. Just 13 square feet, it’s built of 
Trex, a synthetic lumber. Nine modules 
each measure 52 inches square (size 
can be scaled up or down). For each 


1odule, we spaced the decking boards 


ly and s d them from the un- 

de to for essure-treated 2-by-2 
S rs: Si modules are 
portable, hey can | ised to cover an 
existing concrete pati 1n arrange 
them any way you want lrernated 
the direction of the boards, square by 
Square, to create a checkerboard pat- 
tern (see photo above). 
™® CORNER TRELLIS. Three vertical 


posts, each 8 feet tall (aboveground) 


are topped with 2-by-8 beams. Seven 
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the ultimate small garden 





evenly spaced 2-by-4 joists cap the 
beams. Lattice fencing covers the lower 
part of the arbor. 

™® BENCHES. Two benches that sit on 
the decking and butt against the sides of 
the trellis also have lattice on the ex- 
posed fronts and ends. The bench 
frames are 2-by-4s; to support the re- 
movable top, they have crosspieces at 
16-inch intervals. Bench tops are also of 
Trex to match the deck; the front edges 
were rounded over with a router. 

™ PLANTERS. We purchased four red- 
wood containers (each 16 inches square) 
at a garden supply center. After painting, 
these were covered with lattice, cut to fit. 


The plantings 


hree planting beds provide just 


the right amount of space for : 


weekend gardeners. Flanking 
the entry arbor are an herb bed and a 


vegetable bed, each 5 by 6 feet. Along | 


the fence, the third (3 feet wide by 142 
feet long) shows off a colorful mix of 





Were | 
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@ ABOVE: Outdoor room, erected on 


. Sunset’s lawn, is small but efficient. 
a 


m BELOW: Roses float on water in bow! 
nestled among pink snapdragons and 
blue Echium vulgare ‘Blue Bedder’. 






annuals, perennials, and shrubs. hi, 
@ HERB BED. Golden sage spills from Bc: 
green-stained terra-cotta urn set on its thyme 
side in the center of the bed (see photo ‘ 

on page 109). Around it grow culinary), 
herbs, including basil, chives, dill, by 
oregano, parsley, and thyme. Taller), 





or access to 
storage below. 
“Windows” han 

rom heavy-duty 
dicture wire and eye 
Neiesi te ang 
»vernead beams 

and window frames. 
I RIGHT: Lettuce and 


matoes are stars of 


dlants—lavender and rosemary—are 
dlaced in back; low ones such as lemon 
thyme are in front. A path of granite- 
extured pavers edges the beds. 
VEGETABLE BED. It’s just big enough 
or a few favorite homegrown crops 
bush and dwarf vegetable varieties are 


best in such mini-gardens): patio toma- 
toes 100’), two zucchini 
(Lebanese white zucchini), one squash 
(‘Eight Ball’), four bell peppers, mixed 
lettuces, and—for color—a scattering of 
flowers (marigolds, Johnny-jump-ups, 
and nasturtiums). 


(‘Sweet 


@ FLOWER BED. To keep the planting 
(behind foreground fence in top photo 
on page 110) from looking too busy in 
this small space, we chose a controlled 
palette of cool colors: blues, lavender, 
and purple with splashes of pink, yel- 
low, and white. Tall plants (blue del- 
phiniums, Echium vulgare ‘Blue Bed- 
der’, and catmint) grow against the 
fence, and tall ‘Tara’s Pink’ cape mallow 
grows in one corner. Medium-size 
plants (asters, pink snapdragons, and 
golden yarrow) grow in the center, and 
low plants (purple and lavender ver- 
bena, white Santa Barbara daisy, and 
white sweet alyssum) grow in front. 
M@ CONTAINER PLANTINGS. Four ‘Eu- 
reka’ lemon trees, underplanted with 
lemon thyme and blue fescue, grow in 
the 16-inch-square containers; together 
they act as room dividers between the 
working garden and the deck. 

M@ WATER FEATURE. A 16-inch glazed 
stoneware bowl nestles among the 
flowers. In it float blossoms such as 


roses and bougainvillea. 
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with the stunning colors of Infinity® premium interior paints. Available exclusively 
rovides a durable, one-coat coverage that’s easy to apply. So you’re sure to get 


that goes on like a dream and brightens your whole day. Come to HomeBase for 


vuwanonetscccen GO 70 THE BASE. HomeBase 


WE'VE GOT ALL THE BASES COVERED” 






















istinctive dog digs 


n eye-catching layer of lacy lattice 
paneling makes this midsize dog- 
house a charming addition to any 
arden. Durable and easy to work with, 
e white plastic lattice adds pattern and 
epth to the painted plywood shell. The 
oghouse roof can be covered with any 
e of shingle—wood, composition, ce- 
ent, stone, or metal. Simple enough for 
beginning-to-intermediate woodworker 
build in a weekend, the doghouse is 
nstructed of materials available at home 
provement stores. 


















Cost: About $50 

Materials 

e Tape measure 

e Yardstick 

¢ Combination square (for drawing pattern) 

e 4- by 8-foot '/-inch exterior plywood 

e Circular saw = 

e 4- by 8-foot plastic lattice panel 

e Saber saw 

Two 8-foot lengths 2-by-2 

e 50 1%-inch self-tapping deck screws 

¢ Screwdriver 

e Electric drill (for screws) 

e Scraps of carpet or tile for floor 
(optional) 

e 1 quart exterior latex paint 

Paintbrush 

Miter box and saw 

Four 8-foot lengths plastic-lattice trim 

Shingles 

Nails for shingles 

Hammer 


























irections 
. Draw pattern on plywood as shown in 


ieces, except opening for door. 


OOr Opening, using saber saw. 


ek Se 


Determine height of door opening by lay- - 
ng the latticé panel over the plywood front : 
iece so that the diagonal grid of the lattice | 
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2-by-2 to be flush with the edges of the un- 


: derside of the floor; screw in place. Then 
screw plywood side pieces to the 2-by-2s, 
wood sides to allow for the roof pitch. Us- 
: 4. Place the rear piece so it overlaps floor 
igns with the peaked roofline and the top : 
f the opening. (The bottom of the 12-inch- : 
ide opening is 2 inches above the bottom - 
f the plywood piece.) Mark and cut out | 


bottom edges flush. 


and sides. To make bevel-topped corner 
posts, place remaining 8-foot 2-by-2 
against corner of rear piece and mark 
height and pitch of first post (it should be 


> 47% inches on high side). Cut. Use it as a : 


_ with screws or nails. 
- 9. Add shingles (or other roofing material). 


vee 


g about, made from one sheet of plywood. 





2x2 frame 


17 3/8"-long 
for floor 


2x2 


: guide to make three more. Screw flush with 
edges of the side pieces (see diagram). 

5. Carpet or paint floor, or cut adhesive 
7 tiles to fit. 

: 6. Attach the front and back with screws, 
- then center and attach the roof pieces 
with screws. 

- 7. Paint the shell. 

: 3. Measure and cut four pieces from one 
lagram at right. With circular saw, cut out 


8. Cut the lattice end pieces so that, with 


: trim pieces, they’ll be the same size as 
: their plywood counterparts. Cut the lattice 


side pieces slightly shorter than the ply- 


ing miter box for angles, cut lattice trim 
pieces to fit. Attach lattice and trim pieces 


ILLUSTRATION: GRANTED SAVAGE 


Cut off or bend nail tips that protrude inside. 
10. Add dog. @ 


JAMIE HADLEY 
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start with the stunning colors of Infinity® premium interior paints. Available exclusively | 


at HomeBase, Infinity provides a durable, one-coat coverage that’s easy to apply. So you’re sure to get 


beautiful, lasting color that goes on like a dream and brightens your whole day. Come to HomeBase for 


the brilliant quality of Infinity premium interior paints. And rest easy knowing you’re using the best. | 


For the nearest location, call 1-888-731-BASE G qT . HMomecgase f 
or contact us at WWW.HomeBase.com a 


WE’VE GOT ALL THE BASES COVERED™ 













Distinctive dog digs 


n eye-catching layer of lacy lattice 
paneling makes this midsize dog- 
house a charming addition to any 
garden. Durable and easy to work with, 
the white plastic lattice adds pattern and 
depth to the painted plywood shell. The 
Xdoghouse roof can be covered with any 
e of shingle—wood, composition, ce- 
ent, stone, or metal. Simple enough for 
beginning-to-intermediate woodworker 
0 build in a weekend, the doghouse is 
nstructed of materials available at home 
improvement stores. 


Cost: About $50 

Materials 

® Tape measure 

e Yardstick 

® Combination square (for drawing pattern) 

e 4- by 8-foot 12-inch exterior plywood 

e Circular saw = 

e 4- by 8-foot plastic lattice panel 

e Saber saw 

© Two 8-foot lengths 2-by-2 

¢ 50 1%-inch self-tapping deck screws 

e Screwdriver 

e Electric drill (for screws) 

e Scraps of carpet or tile for floor 
(optional) 

¢ 1 quart exterior latex paint 

e Paintbrush 

e Miter box and saw 

© Four 8-foot lengths plastic-lattice trim 

e Shingles 

© Nails for shingles 

¢ Hammer 


Directions 

diagram at right. With circular saw, cut out 
fi pieces, except opening for door. 

2. Determine height of door opening by lay- 
ing the lattice panel over the plywood front 
aligns with the peaked roofline and the top 


of the plywood piece.) Mark and cut out 
“| door opening, using saber saw. 


1. Draw pattern on plywood as shown in : 
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@ IT’S A CANINE COTTAGE worth barking about, made from one sheet of plywood. 


Seal 3/38 





93" 








26" 











26" 





























SS = Ue 








oe 





posts, place remaining 8-foot 2-by-2 
against corner of rear piece and mark 


: height and pitch of first post (it should be 
: 17% inches on high side). Cut. Use it as a : 


Orin Gas |, 
Nek Se gk t <- w oo 


: guide to make three more. Screw flush with 
edges of the side pieces (See diagram). 

- 5. Carpet or paint floor, or cut adhesive 
tiles to fit. 

- 6. Attach the front and back with screws, 
then center and attach the roof pieces 
- with screws. 

- 7. Paint the shell. 

3. Measure and cut four pieces from one : 
- 2-by-2 to be flush with the edges of the un- 
7 derside of the floor; screw in place. Then 
3 screw plywood side pieces to the 2-by-2s, 
- bottom edges flush. 

piece so that the diagonal grid of the lattice ; 


_ their plywood counterparts. Cut the lattice 


: wood sides to allow for the roof pitch. Us- 
4. Place the rear piece so it overlaps floor : 
- and sides. To make bevel-topped corner 
of the opening. (The bottom of the 12-inch- : 


wide opening is 2 inches above the bottom - - 9. Add shingles (or other roofing material). 


4 


p “ 





~~ wes 
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45° cut 


2x2 frame 
for floor 


17 3/s"-long 
2x2 









































8. Cut the lattice end pieces so that, with 
trim pieces, they’ll be the same size as 





side pieces slightly shorter than the ply- 


ing miter box for angles, cut lattice trim 
pieces to fit. Attach lattice and trim pieces 
with screws or nails. 


ILLUSTRATION: GRANTED SAVAGE 


Cut off or bend nail tips that protrude inside. 
10. Add dog. 





JAMIE HADLEY 
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We live in a pretty big 
country. In fact, 
mw it's so big you 
Me really have 
e tosee it 
to believe 
y it. And not just 
from the window 
of an airplane, but from the window 
of a Dodge Ram Conversion Van. 
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A powerful reason to 
consider Ram Conversion 
Van is, well, power. Dodge 
Magnum® engines give 
you the power to go almost Dd 
anywhere. Choose from — 
the standard 175-horse- 
power, 3.9L Magnum V-6; a 
225-horsepower, 5.2L Magnum 
V-8; or a 245-horsepower, 
| mum V-8. When 
juipped, this engine 
can hh most towing needs. 
To command all 






The interior 


iat power, we gave might just remind 
Ram Conversion Van an you of home. After 
ergonomically designed all, you’re in charge 
instrument panel. You’ll find _ of customizing 
everytiting you need, right it. Feel free to 
where you need it. And for install a TV, a 
a little peace and quiet, we VCR, or maybe a 
designed a door-sealing sound system. It’s 





\— system that tames wind noise. up to you: 
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Ram Conversion Van is | 
very driver-friendly. Thanks to | 
a recent redesign, we improved 
the suspension and refined the 1 
steering system. And to give | 
you easier pass-through access 
to the rear, we moved the 
engine compartment forward. 
Spend a little time behind the 
wheel and you may not want to 
give up the helm. 

Dodge Ram Conversion 
Van. It’s a vacation on wheels. 

















*Van conversions and 
modifications are the sole responsibility 


ahiad of the converter. Always use seat belts. 
4) The New D 
Ram Van \\#) The New Dodge 


1-877-2-RAM-VAN or www.4adodge.com 

















Creating 
curb appeal 


These five remodels turn a more 
attractive, better-functioning 
face to the world 






Gazebo entry hall ! 
Before: An abrupt front stoop and a tiny} 
BY PETER O. WHITELEY AND DANIEL GREGORY overhang provided barely enough room 

for standing in front of the door. 
After: As part of a remodel that included) 
a second-floor addition, the generous | 


™ Real estate agents call it curb appeal—your first impression of a house trellis-covered terrace—occupying the 
as you see it from the street. When a house has lots of curb appeal, it’s area between the garage and the front 
both welcoming and intriguing. But you don’t have to put your house door—creates a graceful outdoor 

on the market to give it extra charm. These five modest houses were entrance hall. Vines cover the pyramid- 
once exposed to the street, with unadorned yards. With the addition of shaped structure, making it feel like a 
simple architectural features and new landscaping, they have achieved shady garden gazebo. The new entry 
privacy, grace, and better-defined entryways that benefit the neighbor- helps to individualize the tract house. 
hoo as well as the homeowner. Design: BAK Architects, Santa Monica 

layering is the key. The hard-edged, geometric forms of these houses (310/315-9595) 


are softened by layers of plants, fences, gates, freestanding arbors, or 

treiuses and porches attached to the front walls. Interacting harmo- 

ri nese features create sheltered transitional zones that lead to 
lated entries. 
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The portico idea 
Before: The front door looked like the 
back door at this Denver house. The tiny 
stoop offered no entryway protection 
from the elements. 

After: A remodel of the whole fagade 
includes a gable-roofed portico, which 
echoes the classically inspired style of 
the house. With the new path across the 
lawn, the structure—both open and 
sheltering—provides an unmistakable 
sense of arrival. 

Design: John Woodward Mink, AIA, 
Architectural Partnership, Boulder, CO 
(303/442-8202) 





Layers of definition 


Before: Nothing but lawn separated the ranch-style house from the street. 
After: Four new layers of different heights were added between curb and house. First is a white picket fence that defines the laws 
area and separates it from the driveway. Next are shrubs and columnar trees that grow close to the fence. At ground level is a 


T-shaped walkway in two parts: Ai entry path crosses a slender walk that runs the width of the house. The housewide walkway | 
serves as a front porch, providing a \ ase for the tallest elements—a pair of trellises. One frames the recessed entry, and the othe 
(hidden from view) serves as a support for a bench swing from which the owners can chat with strolling neighbors and watch 





their children at play in the enclosed front yard. | 
Design: Chris Jacobson, GardenArt, San Francisco (415/664-5913) 
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THE BOLD LOOK 
: O'KOHLER. 


Not your average morning routine, is it? But then again, the KOHLER Symbio™ whirlpool and shower 
work together to be anything but average. Designed to give you more options in less space with little 


effort. And there’s nothing routine about that. See the Yellow Pages for a KOHLER’ Registered Showroom, 
or call 1-800-4-KOHLER, ext. AM8 to request product literature. www.kohlerco.com 


©1997 by Kohler Co. 
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Welcoming porch 
Before: The tiny enclosed porch and the 
spindly overhang on the side-oriented 
stairway gave this 1927 cottage in 
Vancouver, British Columbia, a 
puckered, defensive air. 

After: The new housewide porch and 
generous stairway turn the entire front of 
the house into an expansive gesture of 
welcome. An enlarged second story, 
which includes a balcony, maintains the 
outline of the gable, helping preserve 
neighborhood character. 

Design: Brian G. Hart & Company, Delta, 
B.C. (604/946-8302) 


MARK LUTHRINGER 


UNSET 





Gateway arbor 
Before: An arrow-straight walkway 
pointed to the entry of this 1934 
bungalow. 

After: Planting beds between street and 
sidewalk start the layering process. Next 








| 






is an entry arbor, engulfed by jasmine, 






climbing roses, and clematis, over a 
garden gate. Climbing roses also cover al 
sinuous fence made from a ac ( 
wire grid. Behind them is a private entry 
patio in warm-toned stained concrete. 
Design: David Yakish, Gardenmakers, 
Sacramento (916/451-1575) 









_ Every Great Kitchen Starts With A Great Idea. 
| Presenting The Monogram’ Stainless Side-By-Side. 
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You dream, you plan, and finally one day you begin. And when you 
build that kitchen of your dreams around the Monogram Collection, 
you've made a great decision. Because it incorporates the best of both 
European and American design into a superior series of professional, 
free-standing and built-in appliances. 

The Monogram Side-by-Side is a perfect example. The pristine 
exterior is completely encased in stainless steel. Yet this striking look is 
overshadowed only by its superb performance. Its QuietSound System 
significantly reduces noise. Separate individual compartments keep 
delicate foods fresher and crisper. Adjustable, spillproof shelves and 
gallon-sized doorbins make storage and cleaning easier than you 
ever imagined. 

And every Monogram appliance has a feature no one else can 
offer. GE’s reputation for quality service and its program of 
customized services. Call 800.626.2000 for our detailed brochure 
and the Monogram dealer nearest you. And make a great start. 
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A dining pergola 


It’s an outdoor room with elegance 


= Richard and Betty Previte 
frequently entertain out- 
doors, so they wanted their 
dining patio to be a seamless 
extension of their living 
areas. The task of San 
Francisco designer Michael 
Merrill was to bring the com- 
fort and casual sophistication 
of the home’s interior to this 
outdoor room. So he com- 
bined a 4- by 8-foot concrete 
table—with pedestal legs 
that echo the posts of the 
trellis—and padded teak 
armchairs for a fresh, eclectic 
effect. Says Richard Previte: 
“The mass and substance of 
the furniture make it feel like 
a real room, but the wood 
and concrete blend with the 
garden.” 

“People tend to want to 
linger over coffee in the din- 


ing room,” says Merrill. “I 
thought they would want to 
do that in this beautiful set- 
ting, so I made the chairs as 
comfortable as possible.” 
He held upholstery to 
indoor standards. 

Attention to detail adds 
to the patio’s allure: Sun- 
light filters through the wis- 
teria on the trellis, creating 
a soft “shadow tablecloth.” 

An outdoor entertaining 
tip: Save the fine china for 
the formal dining area. The 
Prevites use durable pottery 
plates and wood chargers, 
which double as trays. 
DESIGN: Michael Merrill 
Design & Decoration, San 
Francisco (415/440-2111) 
FURNISHINGS: Source on 
page 61 

— Mary Jo Bowling 








Screen news 


m Meet a new breed of door 
screens. They slide into 
place on tracks built into the 
framework surrounding the 
door opening. The rest of the 
time they store out of sight, 
like side-mounted window 
blinds. They can be used 
with doors that swing in or 
out, sliding glass patio doors, 










and French doors. 

Phantom Screens pro- 
duces custom-size units in 
seven colors. Cost is $300 
to $350 for a standard 
3-foot door or glass slider. 
(888) 742-6866 or www. 
phantomscreens.com. 

The R. Lang Company 
has just released a similar 
product called Roli-Away Re 
tractable Screen Door. The 





do-it-yourself door will be 


‘Sold through screen and 
glass shops and some home 
‘improvement centers. Avail- 
‘able in stock metal door 
sizes, the screen frames 
come in white, almond, and 
Ibronze enamel. Prices begin 
at about $195 for single 
doors, $400 for French 
}doors. (888) 526-4117 or 
www.rollaway.com. 


MARK DARLEY/ESTO 


An alpine 
plunge in 
the backyard 


™ BEFORE: The cookie- 
cutter oval pool and its 
surrounding flat concrete 
slab offered little visual at- 
traction. Overgrown land- 
scaping blocked views. 
AFTER: A landscape of 
manmade boulders col- 
ored and textured to 
mimic granite and inter- 
spersed with plants forms a 
ruggedly romantic setting. 
To give the pool a natu- 
ralistic look, the designer 
covered the shell with a 
new coat of gray plaster— 
which darkens the water— 
and added broad, low arti- 
ficial boulders to redefine 


the perimeter. Extending 
below the waterline, the 
boulders resemble an out- 
cropping of granite, as if 
this pool had somehow 
been formed by glacial ac- 
tion. A waterfall at one end 
contributes to the moun- 
tain landscape effect. 

By spacing the boulders 
irregularly and somewhat 
apart, the designer created 












a variety of pockets for 
plants and grasses, which 
helps to combine pool 
and garden in a unified 
design. The surrounding 
trees were heavily pruned 
to open the yard to sun 


and views. 

DESIGN: Gary Sewell Jr., 

GMS Development Co., 

Pasadena (626/449-7898) 
— Peter O. Whiteley 


ROCK-RIMMED 
pool resembles 
the source of a 
mountain stream. 
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Super shades 


s% Roman shades offer 
privacy, light control, and 
stylishness. They require a 
minimum of fabric—usually 
a lot less than curtains— 
and their sleek, streamlined 
silhouettes blend comfort- 
ably with window frames. 

A Roman shade is acti- 
vated by a draw cord strung 
through rows of tiny rings 
sewn onto the back of the 
fabric. When the cord is 
pulled, the fabric folds into 
a soft or tailored pleat, de- 
pending on how and where 
the rings are attached. 
These three examples, taken 
from this year’s San Fran- 
cisco Decorator Showcase, 
demonstrate the shade’s re- 
markable versatility. 


Classic elegance 

TOP LEFT: Bright mango- 
colored shades with black- 
and-white borders strike a 
colorful note in the master 
bath. The vivid splash of 
yellow silk is especially 
effective against the back- 
drop of woven raffia wall 
coverings and plain tile 
wainscoting, updating 

the traditional style of 

the room. 

DESIGN: Martha Angus, 

LLC, San Francisco (415/ 
931-8060) 

FABRIC: By Clarence House, 
available through designer 
FABRICATION: Robert Trickey 
Studios (415/864-6516) 


Gothic fantasy 
OP RIGHT: The designers 
‘d for a playful solution 
ior th dormer in the family 
eating an interior 
»%*x topped by a 
de made from 













a 


shimmery silk sheer. The 
shade is capped by a jaunty 
striped valance inspired by 
Gothic arches. 

DESIGN: Eugenia Erskine Jes- 
berg, EJ Interior Design, Mill 
Valley, CA (415/383-8333) 
FABRICS AND TRIM: Avail- 
able through designer 
FABRICATION: Susan Lind 
Chastain (415/641-1888) 


Rustic simplicity 
RIGHT: A few yards of 
burlap teamed with rose- 
mary topiaries and lavender 
give this state-of-the-art 
kitchen a country-fresh am- 
bience. The natural, earthy 
character of the burlap acts 
as a rustic counterbalance | 
to the severe simplicity of 
the granite countertop. 
DESIGN: Monty Collins Inte- 
rior Design, San Francisco 
(415/882-1708); wall finish 
by Willem Racke Studio, San 
Francisco (415/252-1341) 
FABRICATION: Susan Lind 
Chastain @ 


Ungarr. Wolter for Fife. 












-rom bottled water to home water filters and 
softeners. For drinking or cooking. For over 60 
years, Culligan has meant clean, refreshing, 
jreat tasting water for life. To find your local 
Sulligan dealer and obtain a free video on (f 
water options for your family, contact us at 


1-800-CULLIGAN 


www.culligan.com 
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What’s new 
in sliding 
glass doors? 


A primer to help you glide 
into the right model 


BY DON VANDERVORT 
AND BARBARA BOUGHTON 


erhaps no single architectural 
feature is more emblematic of 
Western living than the sliding 
glass door. For more than 50 years, slid- 
ing glass doors have opened our homes 
to generous natural light and views, 
simultaneously giving us easy connec- 
tions with decks, patios, and gardens. 
Contemporary sliding, or “gliding,” 
doors have come a long way since yes- 
teryear’s aluminum sliders, infamous 
for their stark appearance, sweating 
frames, and cold glazing. Today, a new 
generation of high-quality models offers 
energy efficiency, durability, safety, and 
contemporary style. 


Size and style 
Sliding doors come in a variety of sizes. 
In addition to the standard 6-foot, 
8-inch height, they’re made 6 feet, 11 
inches tall or even 8 feet tall. You can 
also buy three- or four-door-wide con- 
figurations that are as wide as 16 feet. 
And sliders are made with one fixed 
panel and one sliding panel, or with 
both panels sliding. Most manufactur- 
‘rs extend your design options by pro- 
viding matching rectangular and round- 

id transom windows. 
‘ large manufacturers offer sev- 
ral sliding-door lines with a range of 
You'll find doors that have wide 
iJ { stiles (horizontal and vertical 
elements) like French doors, 
s with thinner rails and stiles 
ize glazing. 

ipanies offer top-hung in- 
hat are easier to use than 


THE ELEGANT sliding glass 
wall unites inside and outside 
in this house designed by 
Weinstein Copeland Architects, 
Seattle (206/443-8606) 





sliding screens—they roll on a top rail 
instead of the bottom. With these, dirt, 
leaves, and debris along the bottom 
glide rail are much less likely to inter- 
fere with smooth operation. (For more 
on sliding screens see “Screen News,” 
page 122.) 

Doors are available through home 
improvement lumberyards, 
and millwork shops. When you buy a 
sliding door system, be sure all compo- 
nents are from the same manufacturer. 
Check the warranty, and follow installa- 


centers, 


tion and care instructions. And last, buy 
quality: A well-made door will return 
your investment with easy care, smooth 
operation, energy efficiency, and great 
looks for years to come. 


The popularity of wood 

Although conventional aluminum slid- 
ers remain popular, other materials 
have given the genre a boost. According 
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to Julie Ruth, vice president of cod 
and regulatory compliance for the Wij 
dow & Door Manufacturers Associati 
“The wood patio door has grov 
tremendously in popularity.” 

Most high-quality wood sliders 2 
milled from clear fir or clear pine) 
large window and door companies sui 
as Andersen, Marvin, Pella, and Poz 
Because wood is vulnerable to moistul’ 
and sun, it must be given a durable fi 
ish. For exceptional durability, mai 
manufacturers protect the exterior sa 
and frames of these doors with vinyl | 
aluminum “cladding.” Clad doors off} 
the best of both worlds—excelle 
durability outside and the natural wat’ i , 
look of wood inside. 

Vinyl and aluminum cladding ea 
have advantages and drawbacks. Wil} 
vinyl, the color permeates the materi} 
so scratches don’t show. Aluminum ¥ 
scratch, but it is tougher and availak} 


By, 0 
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Once again, were moving technology forward. 
And at the same time, backing it up. 


introducing the most technologically 
advanced Land Rover ever. 
When it comes to innovative technol- 

»sy, nothing gets in Land Rover’s way. 

| Case in point: the Discovery Series II. 
* s entirely reengineered and equipped 
. some 13,500 new parts. 

| Take the newly patented Hill Descent 
Hontrol, a feature that, when activated, is 
lesigned to automatically apply the brakes 


o slowly and safely negotiate steep grades. 


Or available Self-Leveling Suspension, 
a system that helps keep the vehicle level, 
whether the load is this heavy or this heavy. 





In addition to four-wheel electronic 
traction control, permanent four-wheel 
drive, and all-terrain ABS, there’s some- 
thing else you'll genuinely appreciate 
about the Discovery Series II. A starting 
MSRP of just $34,775° 

So why not call 1-SO0-FINE 4WD tor 
your local retailer? Or visit us at 
www.Best4x4.LandRover.com. You'll 
greatly appreciate such forward thinking. 

Even in reverse. 


RisC a 
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in a wider variety of colors. Neither type 
will rust or rot. 

With basic accessories, a 6-foot-wide 
clad-wood slider costs about $800 to 
$1,400; an 8-foot-wide door is $1,000 to 
$1,800. Installation will cost another 
$350 to $1,100, depending on exterior 
siding repair needed and the general 
complexity of the job. Of course, there 
are economies of scale: The more doors 
you install, the better the deal on both 
materials and labor. 

You can also buy wood sliders fac- 
tory-primed or prepainted in standard 
colors; some manufacturers will cus- 
tom-paint them for a premium. For a 
dual-glazed, solid-wood door that isn’t 
clad or painted, you'll pay about $750. 


Other materials 
Fiberglass and steel are particularly 
durable door materials. Both are made 
to simulate the look of wood, but fiber- 
glass does this more convincingly than 
steel. Factory-primed fiberglass doors 
can be painted or given an opaque 
wood stain. A 6-foot-wide door costs 
$800 to $1,000. A 7-foot, 6-inch door 
with three panels costs about $1,300. 
Steel doors are rugged and typically 
cost $100 to $200 less than fiberglass. 
Other alternatives are made of a 
polyurethane foam insulation core— 
offering six times the energy efficiency 


of wood 





faced on both sides with vinyl 


or aluminum. These typically cost $400 


Sliding glass 
door suppliers 


eAndersen Windows (800/426-4261 or 
www.andersencorp.com) 
Blomberg Window Systems, Sacramento 
(916/428-8060) 
20mfort Line, Toledo, OH (419/729-8520) 
agle Window & Door (800/453-3683 or 
ww.eaglewindow.com) 
*(seorgia-Pacific Corp. (800/284-5347 or 
V.gp.com) 
Millwork (800/223-4873 or 
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WOOD-CLAD French sliding doors (with matching transoms) are by Eagle Window & 


AW en 
Door. Design: Lawrence Architecture, Seattle (206/525-7942). Bs a 
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SERIES 90 ALUMINUM sliding French doors in spruce green by Blomberg Window 
Systems are in a home by Royce Designs, Healdsburg, CA (707/431-0455). 





www.hurd.com) eNational Wood Window and Door 
international Window Corporation, Association (800/223-2301) . 

South Gate, CA (562/928-6411) eOwens-Corning (800/438-7465 or 
¢Kolbe & Kolbe Millwork Co., Wausau, www.owenscorning.com) 

WI (715/842-5666) ePeachtree Doors and Windows (800/ 
Marvin Windows and Doors (800/ 732-2499) 


346-5128 or www.marvin.com) ePella Windows & Doors (800/847-3552 
































> $1,500 for a 6-foot-wide door. 

All well-made nonwood doors are 
esigned with thermal breaks (separa- 
ons between indoor and outdoor sur- 
ces that block the conduction of heat 
ir cold). 


lazing options 

f course, the largest part of a sliding 
ass door is glass. To make a door truly 
ergy efficient, high-performance glaz- 
2 is key. Fortunately, this is standard 
ith most high-quality sliders. You'll 
nd double-paned glass with low-E 
ow energy) coating and, in some 
ases, argon gas filling. Low-E reduces 
eat transfer and protects against ultra- 
olet damage; argon gas filling pro- 
des greater insulation. 

Some manufacturers let you specify 
e glazing you want when you order. 
Vhere sun-caused fading or damage 
an be a serious problem, you may 
ant to opt for glass with a solar 
ronze or solar gray tint to reject ultra- 
olet rays. 

In addition, some companies offer 
ecorative stained or beveled glass 
rith true brass caming (leading). For 
athrooms or other places where 
fivacy is a concern, obscure glass is 


ou can purchase true divided-lite 
he industry term for multiple panes) 


F Www.pella.com) 

Pollard Windows (800/846-4746) 
Pozzi Windows, a division of Jeld-Wen 
(800/257-9663 or www.pozzi.com) 
Sierra Pacific Windows (800/824-7744 
or Www.sierrapacificwindows.com) 

ley Door Systems (800/521-2752 
or www.stanleyworks.com) 

Veather Shield Windows & Doors 
800/477-6808 or www. 

weat ershield.com) — 
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doors from some _ manufacturers. 
Many doormakers offer snap-in, false 
muntins that do a fair job of mimicking 
the look of divided lites but are much 
less expensive and make glass easier 
to clean. Sliders that more closely 
resemble divided-lite doors have both 
snap-in grilles and matching false 
muntins sandwiched between the two 
panes of insulating glass. A pair of 
6-foot-wide doors like these costs 
about $850 to $1,800. 


— 
4 >", i 
pS 


Another option is a miniblind or 
pleated shade encased between the 
two panes of insulated glass; the inte- 
rior glass panel is removable so the 
blinds can be easily cleaned. Listing 
at about $1,200 to $2,100, these are 
pricey, but they save the cost of window 
coverings. 

All these choices prove that the slid- 
ing glass door has shed its flimsy, non- 
descript past and opened the way to a 
new golden age of possibility. 
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Can a cereal bar be too rs 


Also Try Strawberry, Apple Cinnamon, Very Berry ¢ Blueberry 
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Relish these popular vegetables in all 
their colors, sizes, and shapes 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY JAMES CARRIER 


@ PO-PO, MY GRANDMOTHER, TAUGHT ME TO LOVE FRESH BEANS. 
Well, technically, bean pods—beans that are bred and grown to be eaten 
before the seeds inside are fuliy developed, while the pod that cradles 
them is still tender, plump, and fleshy. 

A passionate gardener, Po-Po planted the kinds of beans she liked to 
eat, none of which we found at the local grocer’s. She also was an exact- 
ing cook who prepared beans tender-crisp and brightly colored—hardly 
the olive drab, mushy norm of the mid-’50s. 

Her fresh beans grew fast, sometimes rambling, sometimes in bushes. 
The ones I remember most fondly were dark green, round, skinny, and 
almost the yard long their name promised. She also grew a bean that was 
short, plump, and a translucent gold. She would slice the pods into bite- 
size lengths, briefly boil or steam them, then stir-fry them—with ingredi- 
ents like pork and a pungent sauce—until they were full of flavor, yet 
still so crunchy they squeaked when chewed. 

limes have changed. The beans that Po-Po grew, as well as many oth- 

ire equally colorful and tasty, are readily available in farmers’ 


markets and well-stocked supermarkets: long or short, thin or wide, 
rounde: ‘at. Some are distinguished by a variety name, others by 
their ph | characteristics like color and shape. And some beans have 
pronounced flavor, while others are more delicate in taste. Some are 
chewier than others (though all fresh beans are tender); past their 
prime, beans get tough and fibrous. 
Regardless, tic simplest, freshest way to deal with beans is to cook 
hem to crunchy tenderness. Then enjoy them, lightly seasoned or vividly 
uced, as a yegetable or salad, with pasta, or in soup. These recipes take 
intage of the color, texture, size, and shape of the beans in today’s 


while duly honoring Po-Po’s stringent cooking standards. 





™ ROUND-POD GREEN BEAN 
(includes Blue Lake and 
other market varieties), 
top: Pods are round and 
plump, flesh is tender, and 
flavor is mild. Blue Lakes 
have no strings. 


@ YELLOW WAX OR YELLOW 
BEAN, above: Color class, 
not a variety; many flat or 
round-pod beans are yel- 
low. The color tints the 
whole bean and does not 
fade (as green does) when 
beans are cooked or put 
in acidic dressings. 


TARRAGON, 


Dijon mustard, 


and shallots 
_ dress a two-tone 
bean salad. 
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SESAME-SEASONED yard-long beans and plump 


noodles tangle in this playful dish. 


Cooked Fresh Beans 


PREP AND COOK TIME: 12 to 18 minutes 


NOTES: Serve cooked beans plain or : 
the following : 
recipes. If making up to 1 day ahead, : 
wrap the cool beans airtight and chill. : 
To reheat, immerse the cooked beans : 2. Meanwhile, trim stem ends from : 
in boiling water until hot, 1 to 2 min- : 


use as directed in 


utes; drain. 


MAKES: 4 cups; 4 servings 


bring 2'”2 to 3 quarts water to a boil. 


inch lengths. 


ifes. Drain. 


Serve hot. Or immerse the beans at : 
e in ice water until cool, to preserve : 


9 to 1 day. 


g: 35 cal., 2.6% (0.9 cal.) from fat; 
in; 0.1 g fat (0 g sat.); 8.1 g carbo 
8 mg sodium; 0 mg chol. 


fresh bean. No strings. 


Long Beans and Noodles 
MAKES: 2 servings 


bring about 3 quarts water to a boil. 


’2 pound yard-long beans; rinse beans. 


Beans with Sesame Dressing 


: MAKES: 4 servings 


1. In a 6- to 8-inch frying pan over : 
: medium heat, combine 2 tablespoons : 


FOOD/ENTERTAINING 


m YARD-LONG BEAN (also called Chinese long bean or aspara- 4 
gus bean), above left: Tender, skinny pods, 1'% to 2 feet long; 
intense bean flavor. Technically a cowpea (Vigna unguiculata) — 
and related to black-eyed peas, but sold and prepared as a 


™ SMALL ROUND-POD GREEN BEAN (also called French haricot 
vert or fillet-type), center: Pods are round; beans are short, — 
very slender, very tender, and slightly sweet. Few if any strings. 
™ KENTUCKY WONDER GREEN BEAN, right: Slightly flat, fleshy 
green pods with distinctive bean flavor and moderately firm, 
dense texture. This old-fashioned variety may have some strings. 


: each salad oil and sesame seed. Shake ial 


; : pan often until seed is golden, 3 to 5) 
_ PREP AND COOK TIME: About 25 minutes : minutes. Add 1 tablespoon each minced 
: fresh ginger, minced garlic, and}) 
: minced fresh red jalapeno or serrano 
1. In a 5- to 6-quart pan over high heat, : 


: flakes). Stir, remove from heat, and let 


3. Pour dressing over 1 pound hot or 
: cool cooked fresh beans (recipe at} 
: left; see notes) and mix. 


Per serving: 134 cal., 62% (83 cal.) from fat; 
: lows; prepare through step 2) with hot : 


see photographs and descriptions on : beans and nage 


pages 130 to 133). Rinse beans and : 
drain; leave whole or cut into 2- to 3- : Per serving: 703 cal., 28% (198 cal.) from fat; 
: 26 g protein; 22 g fat (2.4 g sat.); 104 g carbo 
: : (11 g fiber); 1,200 mg sodium; 0 mg chol. 

3. Add beans to boiling water and cook : ee a . 


until just tender to bite, 3 to 7 min- : 


(2.7 g fiber); 522 mg sodium; 0 mg chol. 


: PREP AND COOK TIME: About 20 minutes [hits;,, 


: : NOTES: This fresh-tasting herb dress- 
PREP AND COOK TIME: About 20 minutes : ing, tangy with mustard, suits tender, |i: 
é : : NOTES: This spicy dressing is very at- : 
ire (and, if green, their bright © tractive on yellow beans, and goes well 


). Drain and serve, or cover and : with Kentucky Wonder green beans. 
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basi 
chili (or “% to 2 teaspoon hot chili y 


cool about 2 minutes. ij 


. 2. Add 3 tablespoons rice vinegar, 2 ta- 
: 3. To boiling water, add beans and : } 
: 8 ounces fresh udon or fresh Shanghai : 
: (about 4 in. thick) noodles. Cook just 
1. In a 5- to 6-quart pan over high heat, : until beans and noodles are tender to 


: bite, 4 to 5 minutes. Drain. 


2. Trim stem ends and pull any strings 4. Mix sesame dressing (recipe fol- 


from 1 pound fresh beans (for choices, : 


blespoons soy sauce, and ¥2 teaspoon | 
sugar and stir to blend. 


| 


3.5 g protein; 9.2 g fat (1.2 g sat.); 12 g carbo _ 


Beans with Tarragon 


Vinaigrette . 


Hoppe 
esh t, 


small whole beans such as haricots}};,,. 


: verts, and round-pod yellow and fii), , 
: green beans. 
: MAKES: 4 servings Bi, 


Mave | 


} 
1. Mix “4 cup rice vinegar, 2 table-) 
spoons olive oil, 2 tablespoons finely : 


| 


: flavor olive oil or extra-virgin olive oil, 
: and 2 teaspoons minced garlic. 

: 2. Combine mixture with 1 pound cool 
: cooked fresh beans (page 132; see 
: notes). Add salt and pepper to taste. 


Per serving: 70 cal., 46% (32 cal.) from fat; 


: 2.4 g protein; 3.5 g fat (0.5 g sat.); 9.2 g carbo 


| THIN, PEELED LEMON slices make a piquant garnish for cold, cooked Italian 


f | green beans with basil gremolata. 


Biried tarragon. 


dressing; add salt and pepper to taste. 


Per serving: 103 cal., 60% (62 cal.) from fat; 
r.3 g protein; 6.9 g fat (0.9 g sat.); 9.1 g carbo 
2.1 g fiber); 98 mg sodium; 0 mg chol. 


shopped shallot, 1 tablespoon Dijon : 


@uustard, and 1 tablespoon minced : Re 0 a 
Fresh tarragon leaves or 1 teaspoon | PREP AND COOK TIME: About 20 minutes : 
: NOTES: Small round-pod yellow wax, : : : ; : 
: : pan over high heat, stir olive oil and 
: oe : Romano, and Blue Lake beans are com- : 

“@. Combine the tarragon vinaigrette : 


vith 1 pound cold cooked fresh beans aS by this 
‘page 132, see notes). Mix beans and | ©T°'8- 


: MAKES: 4 servings 









BITALIAN GREEN BEAN 
(Romano), far left: Flat, 
broad, fleshy pods 
have full herbaceous 
flavor and no strings. 

m@ PURPLE BEAN, left: An- 
other color class, not a 
variety. Many beans 
are purple. The water- 
soluble color disap- 
pears when beans are 
cooked; the under- 
lying color is green. 


Beans with Basil Gremolata 


(2.3 g fiber); 7.5 mg sodium; 0 mg chol. 


Cumin-Orange Beans 
with Linguine 


: PREP AND COOK TIME: About 35 minutes 
NOTES: Nicole Perzik blends North 
| : African flavors in this bean and pasta 
| : dish. She prefers to use whole tiny hari- 
| : cots verts, but the seasonings also 
|: blend well with larger fresh beans cut 
) : into 3-inch lengths. 

; MAKES: 3 or 4 servings 


1 pound fresh beans (see notes) 
1 orange (6 0z.), rinsed 
’2 pound dried linguine 

1 tablespoon olive oil 

1 tablespoon cumin seed 


1 clove garlic, peeled and pressed 
or minced 


1 cup thinly sliced green onions 


1 cup cherry tomatoes, rinsed and 
cut in half 


1 cup vegetable or fat-skimmed 
chicken broth 


Salt and pepper 


: 1. In a 5- to 6-quart pan over high heat, 
: bring about 3 quarts water to a boil. 


: 2. Trim ends and pull any strings from 
: beans; rinse beans. 


: 3. With a vegetable peeler, cut thin peel 
: (colored part only) from orange. Cut 
: enough of the peel into fine shreds to 
: make 1 tablespoon. Cut orange into 
: wedges. 

: 4. When water boils, add linguine and 
: cook 6 minutes. Add beans and cook 
: until pasta and beans are tender to bite, 
: 5 to 7 minutes longer. Drain and pour 
: into a wide, shallow bowl. 


: 5. Meanwhile, in a 10- to 12-inch frying 


: cumin until seed is fragrant, about 1 
lemon-scented : _.. ; 

: minute. Add garlic, onions, and cherry 
: tomatoes; stir until tomatoes are hot, 
: about 2 minutes. 

: 1. Mix 3 cup chopped fresh basil : 
: leaves, 1 tablespoon finely shredded 


: lemon peel, 1 tablespoon lemon- : mix, and season to taste with salt and 


: 6. Add broth and orange peel; bring to 
: a boil. Pour over noodles and beans, 
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pepper. Serve with orange wedges to : 
: sionally until beans are tender to bite, 4 : 
: to 5 minutes. Drain beans and pour into : 
: a bowl. 


squeeze juice onto each portion. 


Per serving: 320 cal., 14% (45 cal.) from fat; 
11 g protein; 5 g fat (0.6 g sat.); 60 g carbo 
(5.2 g fiber); 38 mg sodium; 0 mg chol. 


Curry Spice Beans 


NOTES: Use Kentucky Wonder green, : 
yard-long, round-pod green, yellow : 


wax, or Italian green beans. 
MAKES: 4 servings 


spoon hot chili flakes. 


salt and pepper to taste. 


Per serving: 126 cal., 59% (74 cal.) from fat; 
3.4 g protein; 8.2 g fat (0.9 g sat.); 12 g carbo 
(2.9 g fiber); 11 mg sodium; 0 mg chol. 


Long Beans with 
Black Bean Sauce 


the international 


ditionally used in 
round-pod and _ Kentucky 
green beans are equally satisfactory. 


MAKES: 4 servings 


sound fresh beams (see notes) 


black bean sauce 


2 te 1s cornstarch 

teat: 1 salad oil 

2 pound ground lean pork 

1 onion (6 02.), peeled and 
chopped 


lengths; rinse. 
2. Set a wok or 5- to 6-quart pan over 
high heat. When pan is hot, add 1 cup 
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water and beans. Cover and stir occa- 


3. Meanwhile, in a small bowl, mix : 
: black bean sauce, *4 cup water, and : 
: cornstarch. 


2 NEO - 4. Return pan to high heat and add oil. 
PREP AND COOK TIME: About 20 minutes : When hot, add pork and stir-fry until 3 


meat is crumbled and lightly browned, : 
: about 3 minutes. : 


5. Add onion and stir-fry 1 minute. Add 
: black bean sauce mixture and beans. ; 


; : Stir until sauce boils, about 1 minute. 
1. Set a 10- to 12-inch frying pan over : 


medium heat. When pan is hot, add ; 
2 tablespoons salad oil and 1 table- | 20 g protein; 9.3 g fat (2.1 g sat.); 28 g carbo 
spoon each cumin seed and mustard | ©> 8 fiber); 1,323 mg sodium; 38 mg chol. 
seed. Shake pan often until seeds sizzle : 
and begin to pop, 30 to 60 seconds. : 


1/ ir: : 
ig ; cup chopped shallots and — : PREP AND COOK TIME: About 15 minutes : 
until limp, about 2 minutes. Stir in 1 : : 


teaspoon curry powder and ' tea- _ NOTES: Assemble up to 1 day ahead; 


: add dressing when ready to serve. 


Per serving: 269 cal., 31% (84 cal.) from fat; 


Bean Bundles 


2. Add 1 pound hot or cool cooked MAKES: 4 servings 
fresh beans (page 132; see notes) to : 


pan. Stir beans until coated with sea- | 1. Prepare 1 pound yard-long beans, : 


sonings and hot, 2 to 3 minutes. Add | following directions for cooked fresh : 


: beans (page 132). Drain and immerse : 
: in ice water. 


: 2. When beans are cool, drain and lay : 
: full length on a platter with stem ends : 
: together. With a hand at each end of the : 
: beans, pull them close together to form : 
: a log. Remove 4 beans and slide each : 
: under the log, equally spaced. Loosely : 


PREP AND COOK TIME: About 30 minut : tie each of the 4 beans over the log to : 
‘ADOut SY minutes | hold it together. 


NOTES: Pungent Chinese black bean : : 
8 p : b a = : 3. Ina small bowl, mix 4 cup soy sauce : 

sauce, flavored with garlic, is found in : ~”. ; 
i : with 2 tablespoons Asian (toasted) : 

section of well- : F 
: ; : sesame oil and pour over beans. Or : 
stocked supermarkets or in Asian gro- : . : : ‘ 
: : omit this mixture and moisten beans : 

cery stores. Yard-long beans are tra- : 


this dish, but : 
Wonder : 26 (ase 552): 
: 4. To serve, cut across bean log between : 


with sesame dressing or tarragon vinai- : 


: tied beans to make 4 bundles. With a | 
: wide spatula, transfer beans to plates. 
Per serving: 177 cal., 37% (65 cal.) from fat; 

: 8.1 g protein; 7.2 g fat (1.1 g sat.); 22 g carbo 
: (4.1 fiber); 1,038 mg sodium; 0 mg chol. 


Bean Knots 


: PREP AND COOK TIME: About 15 minutes : 
" NoTES: Assemble up to 1 day ahead; : 2nd mix. 


: add dressing when ready to serve. 


: MAKES: 6 to 8 servings 
1. Trim stem ends from beans, remove : 


any strings, and cut beans into 3-inch | 


3. Stir penne pasta into broth and cool 
: 7 minutes. 


: pasta; cook until both are tender t 


: 5. Ladle into bowls and scatter prc 
: sciutto evenly over portions. Ad: 
: parmesan cheese and salt and peppe 
: 1. Prepare 1 pound yard-long beans : (0 taste. 
- following directions for cooked fresh 
: beans (page 132). Drain and immerse : 
: in ice water. When cold, drain. 


: Per serving: 269 cal., 14% (38 cal.) from fat; - 


: (3.7 g fiber); 250 mg sodium; 4.6 mg chol. @%e 


: 2. For each portion, gather 6 to 8 bear 
by the stem end and loosely coil or ti 
into a loose knot. 


: 3. Season as suggested for bean bu 
: dles (preceding). 


: Per serving: 88 cal., 36% (32 cal.) from fat; 
: 4g protein; 3.6 g fat (0.5 g sat.); 11 g carbo 
(2.1 g fiber); 519 mg sodium; 0 mg chol. 


Zuppa di Pasta 
e Fagioli Freschi 
(Pasta and Fresh Bean Soup) 


PREP AND COOK TIME: About 40 minut 


: NOTES: Thick, fleshy Romano beat 
: pair well with pasta in this fresh bea 
: version of an Italian classic. You 

: also use thinner beans. 


: MAKES: 4 or 5 servings 
1 tablespoon olive oil 


1 onion (6 0z.), peeled and 
chopped 


4 cup chopped carrot 
’2 cup chopped celery 
1 clove garlic, peeled and minced 
8 cups fat-skimmed chicken or 
vegetable broth 
2 cups (6 oz.) dried penne pasta 
1 pound fresh beans (see notes) 


2 teaspoons chopped fresh basil 
leaves or 2 teaspoon dried basil 


1 ounce thin-sliced prosciutto, 
into thin strips 


Grated parmesan cheese 


Salt and pepper | 


: 1. In a 4- to 5-quart pan over medium 
: high heat, combine oil, onion, carrot, 
: celery, and garlic; stir often until onior 
: is limp, about 5 minutes. i 

| 






: 2. Add broth, cover, and bring to a boi 
: over high heat. 


be, 


: 4, Meanwhile, trim stem ends and p 
: any strings from beans. Rinse beans an 
: cut into 2-inch lengths. Add beans t 


bite, 5 to 6 minutes longer. Add basi 


21 g protein; 4.2 g fat (0.7 g sat.); 37 g carbo 


/ 


©1999 Kraft Foods, Inc. 
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Of Persian persuasion 


One of the spice boys plays chicken 


@ There’s an old boys’ network in the spice world—behind 
the scenes and faceless, yet powerful. Turmeric is a major 
player. This rhizome, a ginger look-alike, gives a dark orange 
color to many everyday mixtures, like curry powders and 
some pickle relishes. In cautious Western cuisines, turmeric’s 
individuality is usually masked; it rarely ventures on its own. 
But in Middle Eastern foods, the spice becomes a bold and 
visible presence. Faz Poursohi, who serves foods with Persian 
flair in his San Francisco Bay Area restaurants, uses turmeric 
to give an earthy intensity and golden sheen to normally pas- 
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sive chicken. 


Persian Chicken 

on Skewers 

PREP AND COOK TIME: About 
45 minutes 

NOTES: Serve with basmati 
rice, grilled tomatoes, and 
a spray of herbs: parsley, 
basil, tarragon, cilantro, 
and dill. 

MAKES: 4 servings 


| pound ground 
chicken 


ablespoons fine dried 
ead crumbs 


egg yolk 


2 tabicspoons minced 


Ont 


teaspoon ground 
dried turmeric 


About '4 teaspoon salt 


1. In a bowl, mix chicken, 
crumbs, egg yolk, onion, 
turmeric, and “4 teaspoon 
salt. Cover and chill at least 
40 minutes or up to 1 day. 
le chicken mixture 
qual portions. Dip- 


ping your hands frequently 
in water to keep mixture 
from sticking, pat each 
portion around a skewer 
(flat metal ones are easiest 
to handle) to form a log 1 
inch thick and about 7 
inches long. 

3. One skewer at a time, lay 
chicken on a lightly oiled 
barbecue grill over a solid 
bed of hot coals or high 
heat on a gas grill (you can 
hold your hand at grill level 
only 2 to 3 seconds) and ro- 
tate quickly to firm up the 
surface of the meat. When 
all skewers are on the grill, 
close lid of gas grill. Rotate 
skewers every 2 to 3 min- 
utes until meat is lightly 
browned and firm, not 
squishy, at skewer (cut to 
test), about 10 minutes total. 
4. Cut or push meat off 
skewers. Add salt to taste. 
Per serving: 240 cal., 49% (117 
cal.) from fat; 21 g protein; 

13 g fat (4.1 g sat.); 8 g carbo 
(0.5 g fiber); 278 mg sodium; 
190 mg chol. 


CHICKEN STICKS: 
Ground meat is flavored 
with turmeric and smoke 
from the grill. 


A different 
cornbread 


w Piki is the Hopi name for 
an unusual, tissue-thin 
bread. It’s traditionally made 
on a hot stone griddle, but 
you can also swirl the corn- 
meal batter in a nonstick 
frying pan. The process, I’ve 
found, holds the attention of 
summer-bored youngsters; 
they’re fascinated by the 
bubbling brew that dries, 
turns into a crackly, pop- 
corn-flavor bread, and 

melts away in your mouth. 
No kids? Piki makes an en- 
tertaining appetizer with a 
cool beverage. 






Hopi Paper Bread 
PREP AND COOK TIME: 10 
to 14 minutes per piece 


NoTEs: TO speed up the 
process, use 2 frying pans 
at once. 


MAKEs: 13 or 14 pieces 


PhCasion 


a” 

Mix | { 
i 
wINstare 














BY iil b 
| Minute 
IM hr 


Y4 cup blue cornmeal — 
V4 teaspoon baking sod. 
Y4 teaspoon salt 


V4 cup cornstarch 


Lard, shortening, or 
salad oil 


1. In a3- to 4-quart pan, 
whisk 7 cups water with 
the cornmeal, baking 
soda, and salt until well 
blended. Bring the mixture, 
to a boil over high heat, 














Stirring. Reduce heat 
d simmer, uncovered, 


hisk into cornmeal mix- 
ture. Turn heat to high and 


ea 


8. Place a nonstick frying 
pan, 91 to 10 inches 

, across the bottom, over 
medium heat. 

_j4. When pan is hot, rub 
“lightly with lard, then pour in 
74 cup of the cornmeal mix- 
ure. Tilt pan, swirling batter 
© coat bottom (see photo). 


Thanks for the memory 


g@ In “The Gastronomical Me” from The Art of Eat- 
ing, Mary Frances Kennedy Fisher made compelling 
prose out of a simple cauliflower dish she dreamily 
prepared in a most inadequate kitchen in Dijon, 
France, in the early ’30s. When I read it, my taste 
buds were so entranced by the description, I at- 
tempted to duplicate the gratin, even though I had 
no access to the thick French cream she’d used; I 
had to boil down fresh cream to make the proper 
sauce. Years later, when Mary Frances became my 
friend, she confirmed that my efforts to turn her 
graceful phrases into real food had worked. Here’s 


the recipe. 


M.EK. Fisher Memorial | 


Cauliflower Casserole 


PREP AND COOK TIME: About 
25 minutes 


MAKES: 6 servings 


1 cauliflower (about 2'/2 
Ib.) or 2 quarts 
cauliflower florets 

1 cup whipping cream 

¥2 teaspoon fresh-ground 
pepper 
12 cups (6 oz.) shredded 
gruyére cheese 
Salt 





bling, begins to curl away 
from pan sides and is dry, 

5 to 7 minutes. Slide a wide 
spatula under sheet of 
paper bread (the first sheet 
may be hard to handle), lift 
out, and lay flat (if bread 
breaks, lift out and save 
pieces). 

5. Repeat step 4 with more 


1. Break cauliflower into 
florets, discarding core and 
leaves. Rinse florets. 


2. In a 4- to 5-quart pan over 


high heat, bring about 3 
quarts water to a boil. Add 
cauliflower and cook until 
just tender when pierced, 5 
to 8 minutes. 


3. Drain cauliflower and 
arrange in a shallow 1'72- 
quart casserole. 


4. Add cream to the empty 
pan and boil over high 
heat until it’s reduced to 


’2 cup, stirring often, about 
5 minutes. 


5. Drizzle cream over cauli- 
flower, sprinkle with pep- 
per, and cover evenly with 
cheese. 


6. Bake in a 425° oven just 
until cheese is lightly 
browned, 4 to 6 minutes. 
Add salt to taste. 


Per serving: 252 cal., 79% (198 
cal.) from fat; 11 g protein; 

22 g fat (13 g sat.); 5 g carbo 
(1.8 g fiber); 120 mg sodium; 
75 mg chol. 


§ : to 7 minutes. Lift bread out 


batter, but when edges of 
bread begin to curl from 
pan sides and bread is still 
bubbling a little in the cen- 
ter, lay the first piece, along 
with any broken pieces, on 
top of the piece in the pan. 
Cook until bread feels dry in 


: the center when touched, 


pressing flat if it puffs up, 5 


: with spatula and fold up 
: Opposite sides, overlapping 
: to make a loose roll (at left). 


(If bread is not cooked dry, 
it loses its crispness when it 


cools; if this happens, un- 


roll, return to pan, and toast 


again until dry.) Set roll on 


a rack. 
6. Repeat steps 4 and 5 


' with remaining batter to 


make each double sheet 


: Of paper bread. Serve im- 


mediately, or store airtight 


at room temperature up to 


1 week. 
Per piece: 29 cal., 41% (12 cal.) 


; from fat; 0.2 g protein; 1.3 g fat 
(0.5 g sat.); 4 g carbo (0.1 g fiber); 
: 63mg sodium; 1.2 mg chol. 
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shape, and some are bound to end up in this simple rel- | 
ish, which my daughter, Angela, likes in toasted brie | 
cheese sandwiches. Bart prefers it with pork chops. The 
vote’s still out with the wee laddies. 


es 


Denver Summer Relish 
PREP AND COOK TIME: About 30 minutes, plus at least 20— 
minutes to cool 
NoTEs: If making up to 3 weeks ahead, cover and chill. 
MAKES: 3 cups 


1 pound Roma tomatoes, rinsed, cored, and cut into 
Y,-inch dice 


8. 
<a 
oi. 
O 
OF 
<e 
Lue 
OR: 


cups diced (4 in.) onions 

cup golden raisins 

cup white vinegar (distilled, rice, or wine) 
cup sugar 


tablespoons minced fresh ginger 


no Ne —- —|& & KN 


fresh jalapeno chilies (112 to 2 oz. total), rinsed, 
stemmed, seeded, and chopped 


Salt 





Tomatoes to relish 


@ Bart, my son-in-law, is gifted with a green thumb. But 
until the family moved to Colorado last summer and ac- 
quired a big backyard, his nurturing went toward house 
plants. Now he has a vegetable garden, where sons Henry, 
22, and Jack, 1 plus a tad, like to watch things grow. Most 
promising at the moment are tomatoes. They’re taking 


1. In a 5- to 6-quart pan, combine tomatoes, onions, 
raisins, vinegar, sugar, ginger, and chilies. Boil over high 
heat, stirring often, until mixture is reduced to 3 cups, 
about 20 minutes. 

2. Let cool at least 20 minutes. Season to taste with salt; 
stir and serve. 


Per tablespoon: 31 cal., 0% (0 cal.) from fat; 0.3 g protein; 0 g fat; 
7.9 g carbo (0.4 g fiber); 1.5 mg sodium; 0 mg chol. 


Cool tool puts dessert under pressure 


m@ There’s a tool that 
whips up more than 
cream. Even nonfat and 
reduced-fat dairy prod- 
ucts, combined with 
whipping cream, will puff 
delectably. It’s the Isi 
whipped cream and 
dessert maker ($45 to 
$65 for pint size, about 
$75 quart size), available 
in fancy cookware stores 
like Sur La Table and 
Williams-Sonoma. 
just fill the container 
with liquid ingredients 
Vt add anything 
y—the nozzle will 


NSET 


jam), load with a gas cap- 
sule (about 75 cents 
each), then shake and 
squirt. If you start with 
fresh ingredients, you can 
keep the mixture in the 
refrigerator up to a week. 
Whipped dessert 
cream. All ingredients 
except sugar must be 
cold. in a bowl, whisk un- 
til smooth '2 cup plain 
nonfat yogurt, '2 cup re- 
duced-fat or regular sour 


cream, '/ 


2 cup whipping 
‘2 cup powdered 
sugar, and 2 tablespoons 


liquid flavoring such as a 


cream, 


liqueur (coffee, hazelnut), 
a fruit syrup (raspberry, 
strawberry), or thawed 
frozen juice concentrate 
(orange, apple). Pour into 
a chilled whipped dessert 
maker, seal, and load with 
a gas capsule. If making 
up to 1 week ahead, chill. 
Shake vigorously before 
each use. Serve as a 
dessert or topping. Makes 
about 4 cups. 

Per tablespoon with coffee 
liqueur: 14 cal., 51% (7.2 cal.) 
from fat; 0.3 g pies 0.8 g 
fat (0.5 g sat.); 1.4 g carbo 


(0 g fiber); 3 mg sodium; 
2.7 mg chol. # 





Our passion for engineering a true year-round 
convertible is evident from the top down. 





If you revel in the excitement of top-down motoring, the 1999 Chrysler Sebring 
Limited Convertible is definitely you. Rather head north for a long winter weekend? 


We've got you covered there too. From a double-layered top to heated mirrors to 
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low-speed traction control, Sebring Convertible is engineered to be driven 365 days 


An advanced seal system 


C a year. Visit www.chryslercars.com or call 1.800.CHRYSLER (year-round, of course). keeps out the elements. 
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Vines to watch 


m Drive through wine country and 
you’re struck by how timeless it seems, 
how pastoral and immutable. Given the 
technodrama of modern life, it’s a com- 
forting feeling. 

It’s also a grand illusion. The Ameri- 
can wine industry today is a hotbed of in- 
novation. Not only are new wine regions 
emerging across the West (see “The 
New Wine Coun- 
tries,” page 84), 
but a brave new 


SUNSET’S STEAL 
OF THE MONTH 


Rosemount world of grape 
Grenache Shiraz varieties has be- 
1998 (Southeastern gun to emerge 


Australia), $8. Easy- 
going red packed with 


spiced berry flavors. 
— KAREN MacNEIL-FIFE 


as well. 

Not so long 
ago, the varie- 
ties that caused 
the most excite- 
Chardonnay, Cabernet 
non, and Merlot. Today, once-ob- 

»es such as Viognier and Syrah 

hed. And on their heels, 
‘ieties like Arneis and 


ment were 


Stili-< 


Albari 1ing to be planted. 
What’: ninirevolution? 
First, a nev rspective. In the 


pivotal 1960: en the Ameri- 


can fine-wine indus vas establishing 
itself, winemakers jooked for inspiration 
to France’s two premier wine regions: 
Burgundy (known for Chardonnay and 


not 


Noir) and Bordeaux (known for 


SUNSET 


RICK MARIANI 
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UP-AND-COMERS 

Great wines based on emerging varieties. 
=Arneis: Il Podere dell’Olivos 1997 
(Central Coast), $16 

= Marsanne: McDowell Valley 1997 
(Mendocino), $16 

# Pinot Gris: WillaKenzie 1997 
(Willamette Valley, OR), $15 

= Roussanne: Zaca Mesa 1997 (Santa 
Barbara County), $16.50 

= Tocai Friulano: Monte Volpe 1997 
(Mendocino), $12 

# Viognier: Alban “Estate” 1997 (Edna 
Valley, CA), $28 

= Mourvedre: Jade Mountain 1997 
(California), $20 

= Petite Syrah: Stag’s Leap Wine Cellars 
1996 (Napa Valley), $30 

= Sangiovese: Turnbull 1996 (Napa 
Valley), $20 

= Syrah: Edmunds St. John “Durell 
Vineyard” 1996 (Sonoma Valley), $25 


Cabernet Sauvignon and Merlot). Today, 
however, there is increasing enthusiasm 
about dozens of grapes grown in other 
parts of France, and in Spain and Italy. 

Second, many winemakers in Califor- 
nia—where about 90 percent of Ameri- 
can wine is made—have realized that 
much of the state shares more common- 
alities of climate and soil with the 
Mediterranean than it does with Bor- 
deaux and Burgundy. 

“The - world,” Randall 
Grahm, president of Bonny Doon Vine- 
yard in Santa Cruz, California, “can be 
divided into two: that which is Conti- 
nental and that which is Mediterranean. 
Continental is butter, Cary Grant, 
Protestant work ethic, Cabernet. 
Mediterranean is olive oil, Anthony 
Quinn, manana, Grenache.” 


explains 


Here’s a list of great varieties begin- 
ning to be produced in the West. 


Emerging whites 

Albarino. Snappy, fresh, and lemony, 
this is the most exciting white wine in 
all of Spain. The grape is just beginning 
to be planted in California. 











Arneis. This sassy, fresh, and light-bod 
ied little rascal (arneis in Italian) from 
Piedmont, Italy, makes a delicious sum- 
mertime wine. A few makers now pro- 
duce it in Oregon and California. a 
Marsanne. This is the main white grape 
of the Rhone region of France, a 
it’s blended with Roussanne into block 
buster, honeyed-almond whites. C 
fornia Marsannes are usually softer. 
Pinot Gris. This creamy, lemony French 
grape is better known in Italy as Pi 
Grigio. Dozens of producers in Orege 
and California now make it. 
Roussanne. This is the more elegan 
“sister” of Marsanne. A few gorgeous 
Roussannes with delicious mele 
peach, and rosewater flavors are now 
being made in California. 

Tocai. Only a few vintners in Califorr 
are producing Tocai Friulano (its f 
name), but with terrific results. Nati 
to northern Italy, Tocai is refreshir 
with hints of mint and more body th 
Pinot Grigio. 

Viognier. Rich and oozing with passion 
fruit and honeysuckle, Viognier can be 
enormously sensual; alas, it’s also ex 
pensive. A common Rhone variety, Vi 
gnier is being planted in Washingt 
and all over California. 


Emerging reds 

Grenache. Several of the best rosés 
California are made from this vari 
(see July Wine Guide, page 146). | 
Mourvédre. Popular in southern France. 
this grape makes black, smoky, juicy 
wine. In California, Mourvédre is of 
included in top Rhéne blends. 
Petite Syrah. Massive and masculine 
Petite Syrah is undergoing a renaissat 
in California. 

Sangiovese. The grape in Tuscany’s ¢ 
anti, it has been a challenge in Califor 
but many good Sangioveses—sleek | 
medium-bodied—are emerging. 
Syrah. No longer exactly up-and-co 
ing, Syrah has arrived, with dozens ¢ 
producers in California and a few ! 
Washington: deeply berried, meaty, an) 
earthy—powerfully delicious. @ 
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For your FREE recipe booklet, send your name and address to: 


FREE Recipes, Department SS8-99, 4201 Pulaski Fhey. Baltimore 


The tapered bottle shape is a registered trademark of Pontpeian, Ine. 
» 1998 Pomrpeian, Inc. 


os 


MMI 21224 


POMPEIAN- 


The Shape of Good Taste” : 




















woe MONE ae 


GOLDEN CARAMEL, juicy peaches, and pecans fill nut shortbread crusts. 


Sweet summer fruit tarts 


Use succulent, ripe peaches or figs for flavorful desserts 


BY ELAINE JOHNSON 


ome desserts are too good to for- 

get. Miles apart and years ago, | 

sampled two fruit tarts that bore 
delicious similarities. Each had a but- 
tery shortbread crust filled with sum- 
mer fruit and a sticky nut sauce. One 
used peaches, the other figs. You can 
have both of these desserts by making a 
few changes in a basic recipe, to create 
individual pastries or a large tart. 


Peach-Caramel Tarts 
P AND COOK Time: About 1% hours, 
; 30 minutes to cool 
S: To peel peaches, immerse fruit 
iling water for about 15 seconds, 
pull off skins. 
6 individual tarts or 1 large tart; 
» 9 servings 


Nut shortbread crusts or crust 
(recipe follows) 


2 Cup sugar 

2 cup whipping cream 

cup pecan halves 

12 teaspoons grated lemon peel 
pounds ripe peaches 


Vanilla ice cream or sweetened 
whipped cream (optional) 


1. Bake nut shortbread crusts (set indi- 
vidual crusts in a 12- by 15-inch pan) in 
a 350° oven (or a 325° convection oven) 
until golden at edges, 20 to 25 minutes. 


2. While crusts bake, make nut sauce 
in a 10- to 12-inch frying pan. Over 
medium-high heat, shake sugar in pan 
until melted and amber-colored, 4 to 6 
minutes. Add whipping cream and stir 
until caramelized sugar melts; 1 to 2 
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minutes. Stir in pecans and lemon peel 
remove from heat. 
3. Peel peaches, if desired (see notes) 
Cut into halves, pit, then cut into Y 
to *4-inch-wide slices. Arrange peach 
slices, slightly overlapping, in hot crust 
or crust. Save extra fruit for other uses. 
4. Spoon nut sauce equally over fruit; i 
sauce has thickened too much 
spoon, stir and heat until fluid. 
5. Bake in a 350° oven (or a 325° con 
vection oven) until sauce is bubbling 
and crust is deep golden, 20 to 24 
utes for individual tarts, 50 to 55 mir 
utes for a large tart. 
6. Cool in pan or pans on a rack at least 
30 minutes. If making ahead, chill air 
tight up to 1 day. Remove pan rims 
Serve with ice cream. 
Per individual tart: 279 cal., 55% (153 cal.) from 
fat; 2.9 g protein; 17 g fat (7.3 g sat.); 30g 
carbo (1.7 g fiber); 83 mg sodium; 49 mg chol 
Nut shortbread crusts. In a foot 
processor, mince 3 cup pecans with 
1% cups all-purpose flour and “% 
sugar. Add 2 cup (% lb.) butter 
margarine, in chunks, and whirl unt 
fine crumbs form. Add 1 large egg yolk 
and whirl until dough holds togethe 
(Or mince nuts with a knife, then put if 
a bowl. Rub in flour, butter, and sugaf} 
until fine crumbs form; then, with 4 
fork, mix in yolk. Pat into a ball.) In ¢ 
tart pans (41/2 in. wide) with removabl 
rims, or an 11-inch tart pan, press 
dough evenly over bottom and uf 
sides, flush with rims. | 


Fig-Honey Tarts 


PREP AND COOK TIME: About 1% hours} 
MAKES: 6 individual tarts or 1 large 
6 or 8 to 9 servings 

Follow directions for peach-carame 
tarts, but in nut shortbread crusts, us 
’ cup hazelnuts instead of pecans. 


For nut sauce (step 2), use 6 table 
spoons honey instead of sugar, de 
crease whipping cream to 6 table 
spoons, and use *3 cup coarsely 
chopped hazelnuts instead of pecans} 
Do not cook; just mix. 
Instead of peaches (step 3), use abou 
1°44 pounds ripe black-skinned fig: 
Rinse figs, trim stems, and cut int 
pieces that are about 1 inch wide 
Arrange figs, tips and cut side up, if 
crusts. Continue from step 4. 
Per individual tart: 300 cal., 51% (153 cal.) from 
fat; 3.6 g protein; 17 g fat (6.8 g sat.); 37 g carbe 
(3.3 g fiber); 83 mg sodium; 47 mg chol. # 


(Tableware source on page 61) 
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Kitchen Cabinet 


READERS’ RECIPES TESTED IN SUNSET’S KITCHENS 


BY LINDA LAU ANUSASANANAN 










Pancakes with 
Blueberry Maple Syrup 
Carolyn Kane, Daly City, California 
A: a professional chef, Carolyn Kane 

works most weekends. But on one 


ure free Sunday morning, she offered 
¢ a choice of dishes for brunch: 


Lemon Soufflé 


her hanc 


Austrian crépes, corn clafouti with 
smoked saimon, or frittata with goat 
cheese and artichokes. His answer: “All I 
really want is good old-fashioned blue- 


berry pancakes with maple syrup.” This 
is what she served, and he’s now her 
husband. 


PREP AND COOK TIME: About 35 minutes 
MAKES: 8 pancakes; 3 or 4 servings 


cups all-purpose flour 


2 
2 tablespoons sugar 
l 


teaspoon baking soda 
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FLUFFY, GOLDEN ayaa? 
pancakes stack up 

for fresh blueberries 

and blueberry 


syrup. 


“2 teaspoon salt 

2 large eggs, separated 

1¥%2 cups buttermilk 

2 teaspoons grated lemon peel 

3 tablespoons lemon juice 
About /“% cup (% lb.) melted 
butter or margarine 

1 cup maple syrup 

1 cup blueberries, rinsed 


1. In a large bowl, mix flour, sugar, 
soda, and salt. 

2. In a small bowl, whisk together egg 
yolks, buttermilk, lemon peel, lemon 
juice, and 2 tablespoons butter. 

3. In a deep bowl with a mixer on high 
speed, whip egg whites until they hold 
stiff, moist peaks. 

4. Pour buttermilk mixture into flour 





LEIGH BEISCH (2) 


























Hi Po 
ma. | 

peat 
mixture; stir to blend. Add egg whites pices 
and fold gently to blend. Bese 
5. On a buttered griddle or 10- to 12- "4! 
inch frying pan over medium heat, pour |?" 
batter in '/2-cup portions, without por- 
tions touching. Cook until golden 
brown on each side, turning once, 4 to 
5 minutes total. Keep warm. Repeat to 
cook remaining pancakes. | : 
6. Meanwhile, in a 1- to 2-quart pan | ip 
over medium heat, combine 2 table- |! il 
spoons butter, syrup, and blueberries. jie,| 
Heat, stirring occasionally, until butter jp 
melts, about 3 minutes. jalad 
7. Serve pancakes with blueberry syrup. }"" 


Per serving: 687 cal., 25% (171 cal.) from fat; 
13 g protein; 19 g fat (11 g sat.); 118 g carbo WAKEs 
(2.5 g fiber); 897 mg sodium; 150 mg chol. 


Garlic Flank Steak I¢ 
Cathy Herholdt, Bothell, Washington 


I: the opinion of Cathy Herholdt, 
“you can never use too much garlic in 
this marinade.” But we suggest starting} | ! 
with the amount that follows. For con-| ‘ 
venience, Herholdt freezes steaks indi-| ', , 
vidually in the marinade, thawing the} , 
package overnight in the refrigerator. | 


| 
PREP AND COOK TIME: About 1/% hours | 
MAKES: 6 to 8 servings 


| 


} | 
it 
3 Cl 


le 


Ys cup soy sauce 
2 tablespoons balsamic vinegar 
2 tablespoons olive oil 


I fi 
3 to 5 cloves garlic, peeled, pressed | ; 
or minced , 
‘cy 
V4 teaspoon cayenne (optional) : 
0 


1 beef flank steak (about 2 lb.) 
Hi Ing 3 
1. In a 1-quart or larger heavy plasticMriny |! 
food bag, combine soy sauce, vinegar Mild py. 
oil, garlic, and cayenne. Dbite, 9 
2. Trim excess fat from steak. Rinse) 
meat and pat dry. Add steak to mari®. |) ;| 
nade. Seal bag and set in a bowl. Chill atom, ;, 
least 1 hour or up to 1 day, turning ochee| | 
casionally. Pepper. 
3. Lift steak from bag; save marinade}.|);,, 
Lay steak on a grill above a solid bed Ohi)... 
hot coals or over high heat on a gas gril id: , 
(you can hold your hand at grill leve} Bau 
only 2 to 3 seconds). Close lid on ga Bates 1 
grill. Cook, turning once, until steak ifiy,,... 
browned and rare to medium-rare ify), 
the center of thickest part (cut to test), 
8 to 10 minutes total. Transfer to I 
carving board. Let rest about 5 minutes, 











. Pour marinade into a 1- to 1'2-quart 

pan. Bring to a boil over high heat. Cut 

eat diagonally across grain into thin 

Slices and serve with marinade. 

Per serving: 214 cal., 50% 
24 g protein; 12 g fat (4.2 

(0 g fiber); 





— 





(108 cal.) from fat; 
g sat.); 1.5 g carbo 
750 mg sodium; 57 mg chol. 


Southwest Orzo 


and Bean Salad 
Polly Parkinson, Salt Lake City 





| Jolly Parkinson models this recipe 
after a rice salad she enjoyed at a 
afe, but she prefers using rice-shaped 
Ypasta. Her brother recommends the 
salad as an appetizer, scooped onto 
orn tortilla chips. 


>REP AND COOK TIME: About 20 minutes 
AKEsS: 4 main-dish servings 


cup dried orzo pasta 


1 can (15 oz.) black beans, rinsed 
and drained 


cups corn kernels, fresh-cut, 
thawed frozen, or drained canned 


1 firm-ripe tomato (% lb.), rinsed, 
« cored, and chopped 


cup chopped fresh cilantro 


cup thinly sliced green onions or 
chives 


1 teaspoon grated lime peel 

cup plus 1 tablespoon lime juice 
About 2 teaspoon pepper 

Salt 


1 ripe avocado (10 oz.), peeled and 
pitted 


Vs cup nonfat sour cream 


Corn tortilla chips (optional) 


- In a 3- to 4-quart pan over high heat, 
ring 12 to 2 quarts water to a boil. 
dd pasta and cook until barely tender 
0 bite, 9 to 11 minutes. Drain and rinse 
ith cold water. 


. In a large bowl, mix pasta, beans, 
orn, tomato, cilantro, onions, lime 
eel, 3 cup lime juice, 2 teaspoon 
epper, and salt to taste. 

- In a small'‘bowl, mash avocado with 1 
ablespoon lime juice and sour cream. 
dd salt and pepper to taste. 


- Equally mound pasta salad on dinner 
m@lates. Top with dollops of the avocado 
ixture. Surround or accompany with 
ortilla chips. 








er serving: 335 cal., 27% (89 cal.) from fat; 
2 g protein; 9.9 g fat (1.5 g sat.); 54 g carbo 
@.4 g fiber); 210 mg sodium; 1.5 mg chol. 


























PALE GREEN pistachios 
flavor smooth ice cream. 


Cardamom-Pistachio 


Ice. Cream 

Farah Ahmed, Sunnyvale, California 
E India, Rulfi is a dense, smooth ice 
cream that’s sold in many flavors from 
street stalls. Farah Ahmed shares a quick 
version of her favorite kulfi, cardamom - 
pistachio. If your ice cream maker holds 
only 1 quart, prepare a half-recipe or 
freeze in batches; you can cover and 

chill the liquid mixture up to 2 days. 


PREP TIME: About 25 minutes 
MAKES: About 7% cups 


1 can (12 oz.) evaporated milk, 
chilled 


1 can (14 oz.) sweetened 
condensed milk, chilled 


1 cup unsalted roasted pistachios 

teaspoon ground cardamom 

2 cups whipping cream 
Strawberry syrup (optional) 


Strawberries, rinsed and hulled, 
whole or sliced (optional) 


1. In a blender, combine evaporated 
milk, condensed milk, pistachios, and 
cardamom; whirl until nuts are finely 
ground. 

2. In a large bowl with a mixer at high 
speed, whip cream until it holds distinct 
peaks. 

3. Add nut mixture to cream; fold to 
blend well. 


4. Pour into a 2-quart (or larger) ice 


SHARE A RECIPE 
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cream maker. Freeze according to man- 
ufacturer’s directions until mixture is 
firm enough to scoop, dasher is hard to 
turn, or machine stops. 

5. Serve softly frozen ice cream. Or 
package airtight and freeze up to 1 
week. Scoop ice cream into bowls. Add 
strawberry syrup and whole strawber- 
ries to taste. 


Per 2 cup: 273 cal., 63% (171 cal.) from fat; 
5.9 g protein; 19 g fat (9.6 g sat.); 21 g carbo 
(1 g fiber); 74 mg sodium; 53 mg chol. 


Tisane 
Rofina Wilenchik, San Anselmo, California 


was first introduced to tisane at Chez 

Panisse in Berkeley. I loved the bright 
flavors that fresh herbs gave to tea,” says 
Rofina Wilenchik, who makes this 
herbal tea contribution. 


PREP AND COOK TIME: About 15 min- 
utes, plus at least 5 minutes to steep 


MAKES: About 4 cups; 4 servings 


2 stalks fresh lemon grass (about 
12 in.), rinsed 


2 lemon thyme or regular thyme 
sprigs (3 to 4 in.), rinsed 


24 spearmint, peppermint, or mint 
sprigs (6 to 8 in.; use 1 kind ora 


combination), rinsed 


4 slices (size of a quarter) fresh 
ginger, crushed 


5 thin lemon or lime slices 


1 bag (about 12 teaspoons) 
peppermint tea 


1. In 2- to 3-quart pan over high heat, 
bring 4 cups water to a boil. 

2. Meanwhile, trim off and discard 
tough ends of lemon grass and pull off 
coarse outer leaves. Thinly slice stalks. 
3. Add lemon grass, thyme, mint, gin- 
ger, lemon slices, and tea to boiling wa- 
ter. Cover and remove from heat. Let 
stand (steep) 5 to 10 minutes. 

4. Pour tisane liquid through a fine 
strainer into a teapot or pitcher. Serve 
hot, or cool with ice. 


Per serving: 9.9 cal., 9.1% (0.9 cal.) from fat; 
0.3 g protein; 0.1 g fat (0 g sat.); 3.3 g carbo 
(0 g fiber); 8.3 mg sodium; 0 mg chol. # 


Have you created or adapted a special recipe—a family favorite, travel discovery, or 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a “Great 
Cook” certificate and $50 for each recipe published. Write to Kitchen Cabinet, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including your full 
name, street address, and phone number) to recipes@sunsetpub.com. 
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The Quick Cook 


BLY 


WHAT'S FOR DINNER? 
Mexican Hero Sandwiches* 
Cucumber Sticks Radishes 

Beer or Lemonade Watermelon Wedges 


*Recipe follows 


A Mexican hero 
makes dinner 


@ In Mexico, one answer to a quick meal 
is an amply stuffed hero-style sandwich 
called a torta. Vendors pack hollowed 
crusty rolls with refried beans, avocado, 
‘kled chilies, tomato, shredded cab- 
nd a choice of fillings—from meat 
cheese. They flip the packed 

in hot griddles to toast, 


the: ‘m with salsa. For the 
home coc! er to toast the rolls 
first, th ingredients you 
need are at th< 1arket. 


Explore 
Mexican markets fo > traditional rolls, 
cheeses, and canned c! 


Mexican Hero Sandwiches 


PREP AND COOK TIME: About 30 minutes 


NoTEs: Bolillos and taleras are crusty 
oval Mexican sandwich rolls. Instead of 
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MEALS IN 30 MINUTES OR LESS 
LINDA 


MEXICAN TORTA 
isamealona 
bun. To eat the 
towering 
combination of 
refried beans, 
ham, cheese, 
onion, tomato, 
chilies, and 
cabbage, 
squish it down. 


JAMES CARRIER 


pickled jalapeno chilies, you can use 3 
or 4 canned chipotle chiles in sauce, 
cut into thin slices. 
MAKES: 4 sandwiches 
4 crusty sandwich rolls, bolillos, 
or taleras (about 3 by 6% in.) 
1 can (15 oz.) refried beans 
Filling (recipes follow) 


4 to 6 thin red onion slices, 
separated into rings 
1 firm-ripe tomato ('” lb.), rinsed, 
cored, and thinly sliced 
16 to 20 pieces drained sliced 
pickled jalapeno chilies 
(jalapenos en escabeche) 


nN 


cups finely shredded cabbage 
or iceberg lettuce 


Salt and pepper 
| firm-ripe avocado (' lb.) 


Salsa 


1. Cut rolls in half horizontally. Pull out 
soft centers, making bread shells about 
’2 inch thick. Reserve soft bread for an- 
other use. Set rolls in a single layer on a 
14- by 17-inch baking sheet. 

2. Broil rolls about 4 inches from heat, 


LAU ANUSASANANAN 



































turning once, until lightly toasted on 
both sides, about 3 minutes total. 


3. Meanwhile, scoop beans into a mi- 
crowave-safe bowl, cover. Heat in a mi 
crowave oven at full power (100%) until 
hot, about 2 minutes; stir at least once. 


4. Spread refried beans equally on cut 
sides of each roll section. In bottom sec 
tion of each roll, tuck equal portions of 
the filling, onion, tomato, chilies, and) 
cabbage. Sprinkle lightly with salt and 
pepper. $ 
5. Cut avocado in half lengthwise; 
discard pit. With a large spoon, scoop 
avocado from shell (or pull off peel); 
chopping slightly. Place equal portions 
of avocado on cut sides of the roll tops 
and spread to cover; sprinkle lightlyg) | 
with salt and pepper. Set tops, avocado} 
down, on sandwich bases. Press downjy 
to secure filling. Serve with salsa to add 
to taste. 


, & a) 


Egg-chorizo filling. Chop '% pounce 
cooked or smoked chorizo or linguisé 
sausage. In a bowl, beat 8 large eggs tc 
blend with 2 tablespoons water anc 
4 teaspoon salt. In a 10- to 12-inck 
nonstick frying pan over medium-high 
heat, stir chorizo until lightly browned, 7 
to 4 minutes. Add egg mixture. 
mixture sets, use a wide spatula to push} 
cooked eggs aside and let uncooke@ 
liquid flow to pan bottom. Cook unti] 
eggs are softly set, about 2 minutes. Aa 
salt and pepper to taste. 
Per sandwich: 737 cal., 43% (315 cal.) from fat 
37 g protein; 35 g fat (10 g sat.); 68 g carbi 
aa g fiber); 1,804 mg sodium; 458 mg chol. | 


Ham and cheese filling. Use */4 pount 
thinly sliced cooked ham and pouns 
sliced asadero or jack cheese. 
Per sandwich: 659 cal., 36% (234 cal.) from fal 
42 g protein; 26 g fat (9.1 g sat.); 66 g carb) 
(3.9 g fiber); 2,549 mg sodium; 75 mg chol. — 


Chicken filling. Use *4 pound purchase} 
cooked, seasoned chicken breast strip 
or sliced, cooked chicken breasts. 7 
Per sandwich: 522 cal., 22% (117 cal.) from fa 
36 g protein; 13 g fat (2.7 g sat.); 67 g carb 
3.9 g fiber); 1,537 mg sodium; 56 mg chol. 


Cheese filling. Use “1 pound panela ¢ 
fresh mozzarella cheese, cut into “4-inclf” 
thick slices. 

Per sandwich: 658 cal., 48% (315 cal.) from fa 
31 g protein; 35 g fat (17 g sat.); 66 g cark 
(3.9 g fiber); 1,613 mg sodium; 30 mg chol. | 








The Low-Fat Cook 


HEALTHY CHOICES FOR THE ACTIVE LIFESTYLE 
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RICHARD JUNG 


PORK TENDERLOIN with Asian flavors teams up with baby bok choy and rice. 


Steam for lean, choy cut into 2- to 3-inch pieces. 
the Chinese way MAKES: 4 Servings 


12 cups long-grain white rice 

m@ Steaming, a basic cookery method i 

- ony OOS ES od in “2 cup fat-skimmed beef broth 
Chinese cuisine; makes it extremely 

easy to cook low-fat with lots of flavor. 

Just start with a lean cut of meat, such 


About 2 tablespoons reduced- 
sodium soy sauce 


as pork tenderloin, and no-fat season- 1 tablespoon dry sherry 

ings, such as ginger and black beans, 1 tablespoon salted fermented 
for results that are both virtuous and black beans, rinsed and chopped 
delicious. Kate Blood of Oakland, Cali- 1 tablespoon minced fresh ginger 


fornia, shares the recipe. : 
| large clove garlic, minced 


Cantonese Steamed Pork 2 teaspoonsfirmly packed 
PREP AND COOK TIME: About 30 minutes brown sugar 
NoTES: You can also use regular bok ’4 teaspoon hot chili flakes 
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1 pound fat-trimmed pork 
tenderloin, cut into 2-inch 
crosswise slices 


About 13 pounds baby bok choy 
(each 2 to 3 in. long), rinsed 































1. In a 3- to 4-quart pan over high heat, 
bring rice and 3 cups water to a boil. 
Reduce heat and simmer, covered, 
until rice is tender to bite, about 20 
minutes. 


2. Meanwhile, in an 8- to 10-quart pan 
or a 14-inch wok, set a rack over at 
least 1 inch boiling water. Choose a 
shallow, rimmed pan about 8 inches 
wide that fits on the rack and can be 
lifted out (fashion a string harness, 
needed). 


3. In the shallow pan, combine beef 
broth, 2 tablespoons soy sauce, sher: 
black beans, ginger, garlic, brov 
sugar, chili flakes, and pork. Turn the 
meat over in the seasonings. 


4. Cover pan with foil and set pork par 
on rack; cover larger pan. Steam of 
high heat until pork is no longer pi 
in center (cut to test), about 12 
minutes. Protecting hands, lift o 
pork pan and rack. Keep pork warm. 


5. Add enough water to pan to make 1 
inch deep and bring to a boil. Add bok 
choy, cover, and boil until just tende 
when pierced, 2 to 4 minutes. Drain. 


6. Serve rice in bowls with pork and 
juice, and bok choy. Add soy to taste. 


Per serving: 436 cal., 9.9% (43 cal.) from fat; 
33 g protein; 4.8 g fat (1.5 g sat.); 63 g carbo 
(2.2 g fiber); 578 mg sodium; 74 mg chol. 


Cantonese Steamed Tofu 


1. Follow the directions for Can 
tonese steamed pork, preceding, bu 
use 14 to 16 ounces firm low-fat 0 
regular tofu instead of por 
vegetable broth instead of bee 
broth, and 5 cups rinsed brocco 
florets instead of bok choy. 


2. Drain tofu on towels and cut into * 
by 1'2-inch pieces. Turn tofu over ii 
seasonings in pan. Proceed as directe 
in step 4, steaming tofu until ho 
about 10 minutes. Then cook broccoli | 
as directed for bok choy, step 5. 


Per serving: 373 cal., 6.7% (25 cal.) from fat; 
17 g protein; 2.8 g fat (0.5 g sat.); 70 g carbo 
(5.5 g fiber); 575 mg sodium; 0 mg chol. 
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Making great meals has never been easier—just look for the new Great Meal Ideas center in the meat department 
of your neighborhood Safeway store! No need to plan ahead: in one place you'll find quick and easy recipes tested in 
the Sunset kitchens, plus the ingredients you need to make simple, super meals any day of the week. To find a 
Safeway Great Meal Ideas center near you, call (877) 326-1186. And see just how effortless serving great meals can be. 
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| Visit To find your nearest 
| Great Meal Ideas On-line Center 


at Www.sunset.com. 


participating Safeway store call 
(877) 326-1186 
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A French affair with 
fresh tomatoes 


Pick them ripe and full of color, then dress them with flavor 


BY LINDA LAU ANUSASANANAN 





n the hands of Nicole Perzik, toma- 
toes speak with a French accent. 
Perzik, born in France, works the 
magic of her heritage on vine-ripened 
nmer beauties from neighborhood 
ita Monica and Westwood farmers’ 
Big, meaty, beefsteak 
1atO types make a handsome, savory 


kets. juicy 
first-course or main-dish tart. Hollowed 
they !oad up with turkey filling to 
Even petite tomatoes perform 
 s:7zle with a basil-crumb top- 
thers go into a casserole or get 


ped into an omelet. These dishes 
ty not improve your French, but they’ll 


» to hot-weather menus. 


SET 


French Tomato Tart 


PREP AND COOK TIME: About 1 hour 


NOTES: Up to 1 day ahead, bake crust, 
cool, wrap airtight, and keep at room 
temperature. 


MAKES: 6 or 7 servings 


1'2 cups all-purpose flour 
“2 cup (“% lb.) butter or margarine 
1 large egg 


4 firm-ripe tomatoes (each 3 in. 
wide; about 1'/2 Ib. total), rinsed 
and cored 


2 tablespoons Dijon mustard 


2 cups ('% lb.) shredded Swiss 
cheese 
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NICOLE PERZIK (above) 


rang 
selects choice tomatoes And 
to bake with cheese eto 
and anchovies in a tart #. Bak 
reminiscent of her native } pu 
France. pis 
out 
About 
3 tablespoons olive oil hac 
3 tablespoons tomato paste fren). 
im. ( 
3 tablespoons chopped shallots Di 
1 clove garlic, peeled and minced — fel 
2 teaspoons fresh thyme leaves or i sa 
dried thyme ro 
2 teaspoons chopped fresh I, 
marjoram leaves or 1 teaspoon i ; 
M0, 
dried marjoram Nor, 
1 teaspoon chopped fresh oregano} bo (23 
leaves or 2 teaspoon dried ping s¢ 
oregano pon 
6 to 8 canned anchovy fillets, ) 
drained 1 Ton 
6 to 8 nicoise or calamata olives, | Ome 
pitted REP yp 
Salt and pepper ME: Aly 
finutes 


1. In a food processor or bowl, con}y;, 
bine flour and butter. Whirl or rub wit); fe 
your fingers until fine crumbs forn},,. 
Add egg and whirl or stir with a for)... 
until dough holds together. Pat doug} ~~’ 
into a ball, then press evenly over bo} | ‘ip, 
tom and sides of a 10-inch tart pan wal (ay 
removable rim. I 

2. Bake in a 325° oven until crust is pa} 
gold, about 30 minutes (about 25 mij 
utes in a convection Oven). 


(Gas 
Olive 
} 2 tab 


3. Meanwhile, cut tomatoes in half ar 9 tab 
gently squeeze out seeds. Cut tomatoi] | \)\) 
crosswise into 1-inch-thick slices, ar) 


lay on towels to drain. Save ends. 





. Remove baked crust from oven and 
rn oven to 400°. Spread mustard 
ver bottom of crust, then sprinkle 
enly with 1’ cups cheese. Fit largest 
omato slices snugly in a single layer 
n cheese. Cut remaining tomato slices 
to pieces to fill the gaps; reserve ex- 
a tomato pieces 
br other uses. 


. Ina small bowl, 
ix oil to blend 
ith tomato paste, 
allots, garlic, 
Ayme, marjoram, 
nd oregano. 
pread over toma- 
es. Sprinkle with 
emaining cheese. 
ange anchovies 
nd olives on 
pmatoes. 


. Bake in a 400° 
en until cheese 
lightly browned, 
dout 25 minutes 
bout 18 minutes 
a convection 
ven). Remove pan 
m. ‘Cut the tart 
to wedges and 
{ferve hot or warm. 
dd salt and pep- 
fer to taste. 
pr serving: 441 cal., 
% (270 cal.) from 
; 15 g protein; 30 
at (15 g sat.); 28 
bo (2.3 g fiber); 
1 mg sodium; 98 
2 chol. 


1 ripe tomato 
(% lb.) 


2 teaspoons 
olive oil 


2 tablespoons thinly sliced shallots 
3 tablespoons thinly sliced chives 


1 tablespoon chopped fresh basil 
leaves 


Salt and pepper 


4 large eggs 
‘4 cup fresh chévre (goat) cheese 
2 teaspoons butter or margarine 


1. Rinse tomato, core, cut in half cross- 
wise, and squeeze out seeds. Chop 
tomato. 


, n y 
ca ee a 





2. In an 8- to 10-inch frying pan over 
medium-high heat, combine oil and 
shallots. Stir often until shallots are 
limp, 3 to 4 minutes. Add tomato, 2 ta- 
blespoons chives, and basil; stir until 
tomato juices evaporate, 3 to 5 min- 


utes. Add salt and pepper to taste. 
Keep warm. 


3. In a bowl, beat eggs to blend with 1 ta- 
blespoon water and '% teaspoon salt. 
Also, break goat cheese into small pieces. 


4. In a 6- to 7-inch nonstick frying pan 
over medium-high 
heat, melt 1 tea- 
spoon butter. When 
sizzling, add '/2 
the egg mixture. 
As eggs firm on the 
bottom, lift with 
a spatula to let 
uncooked portion 
flow beneath. 
Shake pan often to 
keep eggs freely 
moving. When eggs 
are softly set, 
in 1 to 2 minutes, 
spoon half the 
tomato mixture 
and chévre down 
center of omelet, 
in line with pan 
handle. 


5. To fold, tilt pan 
at about a 45° 
angle parallel to 
filling. With spat- 
ula, fold about 
of upper side of 
omelet down over 
the filling. Hold 
pan over plate and 
shake so unfolded 
edge slips out onto 
it, then quickly flip 
pan over to fold 
omelet out onto 
dish. Keep warm 
and repeat to cook 
remaining omelet. 
Sprinkle omelets 
with remaining 
chives. Add salt and 
pepper to taste. 

Per serving: 299 cal., 
66% (198 cal.) from 
fat; 17 g protein; 22 g 
fat (8.6 g sat.); 8.2 2 
carbo (1.7 g fiber); 
238 mg sodium; 443 
mg chol. 


Layered Tomato- 


Vegetable Casserole 


PREP AND COOK TIME: About 1 hour 
NOTES: If assembling casserole up to 4 
hours ahead, cover and let stand at 
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FOOD 







“She couldn't fe 
made it 
this morning.” 


‘room temperature until ready to bake. 
MAKES: 8 servings 


2 red onions (1 Ib. total), peeled and thinly sliced 


Ys cup olive oil 









Salt and pepper 


2 pounds firm-ripe red or yellow tomatoes 


“What’s 


“4 h fresh basi 
her ae cup chopped fresh basil leaves 


: It all lane S Oo fr e sh! 2 teaspoons fresh thyme leaves or dried thyme 


It’s really no secret. 




















2 cloves garlic, peeled and chopped i 


1 pound zucchini, rinsed, ends trimmed, and thinly sliced |' 





: . . 2 ® 
Just toss inthe Fruit-Fresh: 1. In a 10- to 12-inch frying pan over medium-high heat, fi 


quently stir onions and 1 tablespoon olive oil until onions be-} 
gin to brown, 12 to 15 minutes. Season to taste with salt and} 


; 
It keeps freshly-sliced apples, 


= bananas, peaches, pears — practically any 


* pepper. 4 
cut-up produce — looking and tasting 2. Meanwhile, rinse tomatoes, core, cut in half, and squeeze! lu 
J its best for hours. Our vitamin-C rich out seeds. Thinly slice tomatoes crosswise. 

i formula prevents sliced fruits and 3. Combine basil, thyme, and garlic. Mix /2 of the herbs willl 
zucchini. tal, § 


4. Spread cooked onions in a shallow 2- to 3-quart casserole Milloy 


vegetables from turning brown 
4 Distribute zucchini evenly over onions. youn: 


without masking the original flavor. 


So, get the word on everyday uses 5. Layer tomato slices over sliced zucchini. Sprinkle evenly}! 
with remaining herb mixture and lightly with salt and pep#§!t 


2 b be per. Drizzle vegetables with remaining olive oil. Fy, bas 
Beng Wi ola gee Ae 6. Bake in a 400° oven until tomatoes are browned and zuc}™° 
calling us at 1-800-240-3340. 


chini slices are tender when pierced, 35 to 40 minutes bl 
(30 to 35 minutes in a convection oven). Add salt and peppemitiln 
to taste. M salt 





for Fruit-Fresh® Produce Protector, 






a 





Per serving: 114 cal., 57% (65 cal.) from fat; 2.6 g protein; 7.2 g fat (1 g| 
sat.); 12 g carbo (2.7 g fiber); 17 mg sodium; 0 mg chol. Hpisenvin 
Bg prot 
| Biber) 
Tomatoes Provencal | 
PREP AND COOK TIME: About 30 minutes 
NOTES: Serve with grilled fish, chicken, or beef. 


MAKES: 5 servings 


5 firm-ripe tomatoes (each 2 in. wide; about 1°*% lb. 


. | = a Mig total) 
* aie i 2 tablespoons olive oil 

4 cup coarse fresh French bread crumbs 
clove garlic, peeled and minced 
tablespoon chopped parsley 


tablespoons chopped fresh basil leaves 


= NO = = 


tablespoon chopped fresh chervil or more parsley 


Salt and pepper 
13 table 


1. Rinse tomatoes, core, cut in half crosswise, and gentl leave. 


squeeze out seeds. Drain cut side down on towels. 


2. Pour 1 tablespoon oil into a 10- to 12-inch frying pan ove 
medium-high heat. When oil is hot, set as many tomatoes ¢|! \th), 
will fit in a single layer, cut side down, in pan. Cook, turnifi} tay), 
once, until lightly browned on both ends, 6 to 8 minute 


g 
V2 


2 table 


1p 
(he 


159 eClIINC ET 





ge 


toc 


rfl 


AUTEED TOMATOES, Shallots, and tangy chevre cheese make an elegant omelet. 


tal. Set tomatoes, cut side up, in a 
allow 2%2- to 3-quart casserole. 


own any remaining tomato halves. 
| In a bowl, mix crumbs with remain- 


2 1 tablespoon olive oil, garlic, pars- 


y, basil, and chervil. Pat mixture 
enly over tomatoes. 


Broil tomatoes 4 inches from heat 
atil crumbs are golden, 4 to 6 minutes. 
id salt and pepper to taste. Serve hot 
warm. 


serving: 95 cal., 57% (54 cal.) from fat; 
3 g protein; 6 g fat (0.8 g sat.); 9.9 g carbo 
g fiber); 53 mg sodium; 0 mg chol. 


Turkey-filled Tomatoes 


EP AND COOK TIME: About 1 hour 


Tes: Use leftover tomato pulp and 
ces to make tomato sauce or salsa. 


KES: 4 servings 
4 firm-ripe tomatoes (each about 
32 in. wide; about 3 |b. total) 


1 pound ground lean turkey 
or beef 


“2 cup finely chopped shallots 

1 clove garlic, peeled and minced 

1 large egg 

3 tablespoons chopped fresh basil 
leaves 


2 tablespoons chopped parsley 


tablespoon chopped fresh 
marjoram leaves or 1 teaspoon 
dried marjoram 





1 teaspoon chopped fresh oregano 
leaves or 2 teaspoon dried 
oregano 


Ys cup fine dried bread crumbs 
About 12 teaspoon salt 
About 4 teaspoon pepper 


Basil, marjoram, or oregano sprigs 


1. Rinse tomatoes; cut 2 inch horizon- 
tally off the top of each and save. With 
a spoon, scoop soft pulp and seeds 
from tomatoes, leaving a /4- to 3-inch- 
thick wall; save pulp mixture. Drain 
tomatoes, cut side down, on towels. 


2. Chop enough pulp mixture to make 
*/7, cup; reserve remainder for other 
uses. In a bowl, mix pulp, turkey, shal- 
lots, garlic, egg, basil, parsley, marjo- 
ram, oregano, bread crumbs, '2 tea- 
spoon salt, and 4 teaspoon pepper. 


3. Fill tomatoes equally with the sea- 
soned turkey mixture; set cut side up in 
a 2- to 3-quart shallow casserole. Set 
tomato tops, cut side down, between 
tomatoes. 


4. Bake in a 375° oven until filling is 
firm when gently pressed in center, 35 
to 40 minutes (30 to 35 minutes in a 
convection oven). Set tomato tops on 
filling. Add salt and pepper to taste. 
Garnish with herb sprigs. 


Per serving: 281 cal., 35% (99 cal.) from fat; 


25 g protein; 11 g fat (2.9 g sat.); 21 g carbo 
(3.8 g fiber); 513 mg sodium; 136 mg chol. 


(Tableware source on page 61) 
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ena 
FOR MULTIPLE CATS 


TIDY CATS™ 
brand rae Og FILLER 
www.tidycats.com -..;\: 


A 


TIDY CATS NEW 


HARDER 
CLUMPING 


FORMULA FOR MULTIPLE CATS. 

















SCHOOL & CAMP DIRECTORY 


RESIDENTIAL TREATMENT 
CENTERS TRADITIONAL SCHOOLS 


Ry WA Hsp * female only treatment center 


; * family, individual, & group therapy 
NEWHAVEN: * on-site horse care, riding & gardening 


PN page , fully accredited on-site private school 


Asmall values based intensive therapeutic treatment center, M j LITARY S$ C H OOL 
Focus on family, love, locus of control, self-esteem, & values 
Structure and Discipline in a 
(801) 794-1218 E-Mail: newhavenrtc @ worldnet.att.net i = P 
Website: www.newhavenrtc.com Family Environment 





111th year. Grades 7-12. Admission any time. 
Accredited. Individual attention. Distinguished 
faculty. College prep. ROTC Honor School. Sports. 
Band. Beautiful campus. Good food. All faiths. 

Write St. John’s, Box 827-S, Salina, KS 67402-0827 


Home Page address: www.sjms.org 
Admissions e-mail address:  Jerryb@informatics.net 









TRADITIONAL SCHOOLS 


4 or call (913) 823-7231 
A CHANGE FOR THE BETTER & 





EXPERIENCE THE DIFFERENCE 

PRIVATE EDUCATION 
* Young men (grades 7-12) Mer TiCem em rililo mrlenn 

° College prep-small classes ENROLLMENT LIMITED TO a 


« Computer/Internet ple ers 


training 


" 
* Learn to fly-complete eee a 
‘ in SOT ihe CeaeCtCae m : 
flight training programs aerate P 4 Mi erate entero | 


i I the Virginia Ass 
| Association of Colleges AO 


4 cake j ep ae Me nrorenn ene e nro 
P,." Full sports & activities Perea erent | 
* Fun, exciting Central 


Fl i toe Py Ti at 

tel location FISHBURNE MILITARY SCHOOL 

An Army JROTC Honor Unit with Distinction 
Waynesboro, Virginia 


CALL (407) 123 RYAT| | 800-946-7773 * 540-946-7706 * www.fishburne.org 
| OTe 


www. flair.com r Oya aa aarp lolol 


in Arizona 


Residential school on Oak Creek. 100 mi N of Phoenix. College prep 
General Course studies. Specializing in the Academic underachieve 


SQU AW VALLEY AC ADEMY and ADD child. Co-ed ages 11-19. Small ce Ree esc id 





Travel 
Sm 










ing, paint ball, snow skiing, golf and more. 
year. Open enrollment. Fall year begins Sept. 7th. Catalogue: David § 
Wick, M.A. Ed. Dir., Box 4329, West Sedona, AZ 86340. 
Tel: 520-634-5571 or 


Summe 


SPECIAL 
OFFERS & 


DISCOUNTS 
FOR 
GREAT 
AUTUMN 
> RAVEL 


Le 


website: www.ocrs.com 






ARMY AND NAVY ACADEMY 


A Tradition For Tomorrow 


+ Safe, Oceanfront resort community 


* 95% college acceptance « Honors and AP courses, 
100% College Placement » AP College Courses « Full athletics + 14:1 teacher ratio * ESL 


Low 1-to-10 Teacher Ratio * Outdoor Adventure « Award-winning JROTC 


Study Skills * Grades 6-12 * Summer School Carlsbad, CA Call 888- 76CADET (22338) 
PO Box 2667 * Olympic Valley, CA 96146 www.army-navyacademy.com email academy @adnc.com| 


WWW.SVA.ORG 530-583-1558 





A Tahoe Tradition since 1978 ¢ Fully Accredited 





















poral Reef 4 
ching troup) 
4 Challenoeg 
Offer the f 









MISSOURI 


SEEKING SUCCESS? [7 > MILITARY ACADEMY 

Find it at SOUTHWESTERN ACADEMY bok : 1 College Prep., Boys’ Boarding, gr. 4-12, ?G 

COLLEGE PREP WITH SMALL CLASSES, GREAT TEACHERS = and Summer Camp J 
EXCITING SUMMER PROGRAMS ALSO : : 

* warm, friendly, safe * since 1924 * WASC accredited* co-ed _- wa ie toll free: 1-888- JOIN- MMA ae 


a a 4 
* Suburban California and Arizona ranch campuses oF > am 400-B Grand Ave., Mexico, MO 65265 ee 
xs 









"Individy 


"Positiy 














RX i Ng 2800 MONTEREY ROAD * SAN MARINO, CA 91108 gp gem: (2! 11d www.iolaks.com/mma.html 
Bh TEL: 626-799-5010 FAX: 626-799-0407 er ek mi 
www. Soe edu 
i y COM ; 
CE ~The Delphian School 
a. 1 ep Coed college prep and E.S.L. Program ACADEMIC EXCELLEN x 
wiCk ON EVENTS for boarding students in grades 9-12. Individualized Curriculum + Ages 8-18 |" 


Capable underachievers welcome to apply. Residential Coed » Coastal Oregon 

Summer School Grades 7-12. Year-Round Enrollment & Summer Program} 

8500 E. Ocotillo Drive, Tucson AZ 85750 Delphi uses the effective study methods of L. Ron Hubbard)” 
(520)749-3340 FAX (520)749-3349 CALL NOW: 1-800-626-6610 

http://www.azstarnet.com/-fenster/home.htm or write: Delphi * Dept. SU * Sheridan, OR 97378 














TRADITIONAL SCHOOLS 


py Valley School 


e Art of Learning 
















college prep-coedegrades 9-12 
artemusic-drama-photography 
ESL-Boarding/Day 
Summer Program 


call for free brochure 
800.900.0487 


8585 Ojai-Sonta Paula Road 
P.O. box 8 

805.646.4343 as 646.4371 

Or California a 


College Preparatory/Boarding High School 
for International and Domestic Students 
"A Tradition of Excellence Since 1926” 
Independent, Co-ed, Christian 

Traditional & ESL Programs 
Acct 
















1000 aaa bende day AP laste 
Competitive Athletics | Equestrian Center 


SUMMER ESL INSTITUTE 
MONTE VISTA 
SHRISTIAN SCHOOL 


Two School Way Watsonville, CA 95076 
(831) 722-8178 FAX (831) 722-6003 


E-Mail admissions@mvcs.org 
WEBSITE www.mvcs.org 





NAWA Academy 


3 Academic Programs: 

@ Traveling Schoo! @ On-Site School e Snowboarding School 
F @ Small Classes e 7-12 Grades, Coed @ College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 


Summer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 


Fully Accredited = www.internet-connect.com/nawa 


SPECIALTY SCHOOLS 


A Better Way 


oral Reef Academy is a small, private therapeutic program 
elping troubled young men make better choices as they face 
ne challenges of living in today’s world. At Coral Reef Academy 
offer the following: 

* Individual and Group Therapy by Licensed Professionals 

*Positive Peer Group * Fully Accredited School Work 
* Recreation * Daily Living Skills 
* Community Service * Cultural Enrichment 

Making Changes Now That Will Last A Lifetime 


1-888-707-3251 (702) 233-0444 
www.abetterwayrtc.com 
e-mail dsmyth@abetterwayrtc.com 













m ADVERTISERS IN THIS 
SCHOOL & CAMP DIRECTORY 
“'Pheerfully will send complete informa- 


on, including rates, reservations and 
(accommodations, upon request 








> advertise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


@iu=-baak 


A Be Xe TO | ae 


a 


Aus Bis A WHITMORE, co Wor 


(530) 472-5055 — 


aac CCT te 4 sunset 


iC a 
Me EE Vi = Fal 5 “=a 


Adolescent Service 
Incorporated 
Helping to Navigate the 
Troubled Waters 
of Adolescence 


A Eree Seri » ft reEH 
1 Free ervice for Parent 


Troubled or Defiant Teen ? 


call 24 hours-7 days a week 


1-800-965-9450 








SPECIALTY SCHOOLS 


IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 
eR as 


Vixsttom kei ey al iL 
SPRING CREEK LODGE 





YOUTHCARE ACADEMY 


Residential Treatment for teenagers with: 


physical & sexual abuse 

learning disabilities 

social withdrawal 

family problems 

eating disorders Pr 


non-compliance 

destructive behaviors 

alcohol & drug abuse YOUTHCARE 
P.O. Box 909 Draper, UT 84020 

(800) 786-4924 


www. youthcare.com 


CONFUSED ° HURT 
NEED HELP 


Is YOUR CHILD HEADED DOWN 
A PATH WITH NO FUTURE? 
Because of our experience 


our results 
: ~ Call Us Now ~ 
Chi la nko 250-476-1161 


email: chilanko@fiber.net 
TREATMENT CENTER www.chilanko.com 
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SPECIALTY SCHOOLS 





SPECIALTY SCHOOLS 


TEEN HELP 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

options and checks out any possible funding including 
insurance, discounts, and/or financial plans. Teen 

Help’s goal is to get your Teen the best help 

there is, at the least cost to the parents. 
Before you choose, check with us. 


800-637-0701 


Assisted over 7000 
Families 


11 Years of Helping 
Families 





A PLACE OF HEALING FOR YOUNG TEENS 
A PLACE OF TRAINING FOR CARING PARENTS 
A PLACE OF BRINGING A FAMILY BACK TOGETHER 


Julian Youth Academy 
A Program of 
Teen Rescue, Inc. 


Free Nation-Wide Program Referral Service 
Behavioral, Victimization, Adoption, Traumatic Events 
Protect Parents from Unproductive Programs 
Coach through Legal, Educational, and Crisis Issues 
Both Long & Short Term Treatment Planning 
r Ow , r 
Y ) r - r 






We customize our program to meet your needs 


800-494-2200 


E-mail:teenrescue@aol.com Home Page: http:/Avww.teenrescue.com 






iS bb AWK 


Center for Troubled Youth 





Difference * www.sunhawk.org 












Two 
Time-Tested 


ACAD EMY Programs 


(oe Defiant Teenagers! 


qRedChiff Ascent 


utdoor Th 


RedCliff Ascent 
Wilderness Treatment Program of Choice" 


Girls and boys 13-18 

Depression, substance abuse, benavior aisoraers 
Treatment directed by licenced psychologist 
Psych eval and treatment plan upon admissioi 
Academically accredited 

Parent semina 

Transitional piannmg 

30 to 60+ days cuiticuiuin 

¢ 3to 1 student to staffrauo 

Insurance accepted 


CEC Lt tae 
757 South Main Springville, UT 84663 


rapy Prograi 





Web Site www.xmission.com/~redcliff 
Email redcliff@xmission.com 


PMR SEMA Ca CML) Ry 


A athletic oe 

A year-aroun 

A Smal classes 

A farm at 

A vocational training 
A individual attention 
A non-denominational 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 









Therapeutic Wilderness Program 


800-824-2129 










SPECIALTY SCHOOLS 


DEFIANT TEEN? § 


PaO ¢ Out of Control 
CTT hy Pm Oy geet] 
¢ Running with the Wrong Crowd 





find ihe eee program at the righ 


Paci te Coast 
DATION 
OO ee 





SORENSON’S| 
RANCH _/ 


SCHOOL 
FOR 
TROUBLED 

\| TEENS 

We help teenage students organize their lives to become} 
more responsible through insights to behavior, emotional }} 
growth, and education. We incorporate nature, 
horsemanship, farming, professional counseling, and an 
accrediated high school. Coed. 13-17, a separate} 
pre-teen program also available. JCAHO accredited. 


Box 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 





















Did you know that 
the School & Camp 
Directory 
has appeared every 


month in 


sunset 


since 1961? 


SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


| _lroubled Teens ? 


“Sharing a common purpose to assist families 
in having a more meaningful life.” 


(Additional facilities — 
under construction) 


Cross Creek Miinek ion Cross Creek Academy a Po Creek Center ior 
girls co-ed boarding school boys 


1-888-635-4987 
— Cross Creek offers a variety of residential programs for teens 


struggling at home, school or community. Each facility offers unique 
capabilities for the specific needs of your teen, ranging from therapy 
to youth leadership and independent living. 


1-800-818-6228 





A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
http/Avww.vpp.com/turnabout 
¢ Family environment + Parent references nationwide 


* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 









A FREE Narionat REFERRAL SERVICE 





Help for Troubled Teens and Their Families 


* Behavioral Issues * Crisis Intervention 

* Chemical Dependency A S AP + Residential Treatment 

* Wilderness Programs Adolescent Services + Short/Long Term Programs 
* Emotional Growth And Placement, Inc. + Escort Services 


“Stop living in the problem and start living in the solution.” 
Call ASAP: (888) 230-ASAP * www.asapforteens.com 


, ZA ZA A 
ae A Hee dons 


A Positive, Solution-Focused Residential 
Program for at Risk Teenagers 
Drug Abuse ¢ Depression 
Defiance ¢ ADHD 
Authority Problems * Family Conflict 
* Accredited School Program 
We offer a full spectrum of clinical 
and recreational services 
Call toll Free 877-236-1114 
xcellence in strengthening youth and families 


www.hopeacademy.com Effective programs starting at $1,990 per month. 


i = 
| =>: -aa Tranquility Bay Paradise Cove 


WORLD WIDE ASSOCIATION 


OF 
SPECIALTY PROGRAMS 





PARADISE COVE 


beeik Spring Creek Lodge cea Carolina Springs 


princ 


=e = Cross Creek Manor A Cross Creek Academy 


Casa by the Sea 


World Wide Association offers an exclusive “Warranty”. All students who meet completion criteria from these facilities, may 
be re-admitted for up to 60 days of free tuition, if old attitude or behavior pattems resurface before the age of 18. 


1-800-981-2876 


*TJuition is based on Advance Pay Discount criteria and doesn’t include processing fees, transportation, or any other individual costs 








> advertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 


A 40 yeah. 

tradition of providing 
health, wellness and 
strength based 
opportunities for 


troubled teens. 


x, JST a 


uth 72nd Street West 
Billings, Montana 59106 = 
Phone (406) 655-2100 * 800-726-6755 


Fax (406) 656-0021 


www.ytc.org 
JCAHO Accredited with Commendation 
Montana Licensed * Insurance Approved 
Accredited by Northwest Schools and Colleges 
An Equal Opportunity fmploye . > 7 
=r) \~ + Fi +e 
a 


© 
Sm. 


Mailing List Preferences 


| We sometimes make our subscriber 


list available to carefully screened 
organizations whose products and ser- 
may be of interest to you. If you 
tt to have your name made 

lease write to: 


!’ Customer Service 
O. Box 56656 
Bot ‘ CO 80322-6656 
if you wou 
mailings fron 
ple ase write to: 


r not to receive 
ompany at all, 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 


SUNSET 








GARDEN & OUTDOOR LIVING DIRECTORY — 





©00000000000COCCOOO 
© REDWOOD . 


@ ae 
¢ GREENHOUSES ° 
America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KIT: 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©00000800800800808000808080080 


STICKY WICKETS. 


Ornamental Border Fencing 
Hand-Forged lron 


mig Me it 
x 
a 


FREE BROCHURE: 831-427-3422 
Find out more at: WWW.FREEDOM-FORGE.COM 
A Product of Freedom Forge — Santa Cruz, CA 


"Pat. Pending 


HYDRANGEAS PLUS 


RARE AND UNUSAL 
| eth lay, HYDRANGEAS 


Beautiful Color Catalogue 
Reference Manual 


$4.50 - Refundable With Purchase 
1-503-651-2887 


NURSERY 


P. O. Box 389, Dept. SU 
Aurora, OR 97002 





Celebrate California History! 


|. «mm | SPECIAL: 
1846 Bear Flag 


(3'x 5’) 


FLY A 
gill 


CRTC a) 
mich 
aT 


CALIFORNIA REPUBLIC 


$3980 


Includes Shipping 


www.flagnet.com or 888-404-3524 
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<a» Retractable 


PATIO COVERS & AWNINGS 


We do California, Nevada 

CALL the most experienced SPECIALIST 

Custom made SUN PROTECTION without any posts. 

1000 Rot & Fade Resistant German Acrylic Fabrics 
FREE-IN HOME ESTIMATES OR CATALOG 


Headquarters 1 (800) 452-0452 | 
<GYINC] 


3175 Fujita Street, Torrance, CA 90505 
Contr. Lic. #484895 
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TEAKBENCHES.COM |, 


4' Fairlight Teak Bench for $168 |" 


Doty 
Our regular price is $345 bi 


mam) | 
Ceomnipy 


Ye {Callfor 
a} 8, 


Internet/Mail orders only 
Limit two per customer 


Three Year Warranty — 
“al 
BOT 


999 Andersen Drive San Rafael, CA 94901 me 
I! 
WWW.TEAKBENCHES.COM 









5.8 million people 
read Sunset Magazine 


every month 
For advertising and 
marketing information call: 





Res 
ind me 
H0656, 
OSG, 





Kristy Zajac 
1-800-222-9404 Ext.4 


(ito 
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PARDEN & OUTDOOR 
LIVING 


SHOPPING DIRECTORY 





GRILL DOME® ese 
'“Kamado Style” 
_ The Perfect 


i1Smoker/Roaster 

iNo lighter fluid for startup 

aterless smoking system = 5 
Efficient and Safe 

34” high with 18” grill 
On display now! 

Buck Factory Outlet g 

| Benicia, California 

(707) 745-8175 — 

| Only $499 including top & carrier 


Free delivery anywhere in California or Northern Nevada 


; (Other locations please call for additional delivery cost) 
| Smoke or roast a 25 Ib. turkey! 
Beautiful gloss black ceramic construction 


ada, whee GAZEBOS 


Design Excellence 
Inside & Out! 
LEFT: 


A 15 ft. Victorian cedar 
Vixen Hill Gazebo. 


BELOW: 

Interior view of a 12 ft. 
cedar GardenHouse™ 
shown with window and 
raised- panel options. toe 








reennouses 


for year-round gardening adventures 
/ 
Sizes: 6'x6' to 16'x30' 

® Prices as low as $775 

1 Do-it-yourself assembly 
‘Full line of accessories 


VA naples 
Greenhouse Supply. 


all for FREE 
80-pg catalog! 










eS Visit our factory showroom, and receive a 5% discount 


on all orders of Gazebos, GardenHouses and Pavilions. 


Vixen Hill 800-423-2766 © Fax 610-286-2099 


MANUFACTURING COMPANY 


Main Street, Dept. ST-7, Elverson, PA 19520 http://WWW.ViXENHiLL.Com 
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1-800-600-0299 www.4gazebos.com 
Call or write for free color brochure 
| 3358 Monier Circle, Ste. 3 © Rancho Cordova CA 95742 


Custom Table Pads 


Guaranteed Quality and Service 












Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 Soiliy? eadpanenbent 
© eee TABLE PAD CO. 1911 


Ext. 281 





A glass block |= 


y Moving? 
void interrupted service. 
Notify us eight weeks before 
noving. Send your Sunset 


outce eels 





Pre-assembled for easy installation, LighrWise™ 
Windows feature real glass block for the beauty, dura- 
bility, privacy and distinctive look that is unique to 





glass block. Please call 1-888-242-4230 or visit us 
ddress label, new address 5h | 
nd moving date to P. O. Box] § | /* Rr ee pce Mei www.glassblockdesigns.com. 
6656, Boulder, CO 80322-] J |ww.r:sipasta.com mmm. Z Light 

F lo ~ ° WINDOWS BY PITTSBURGH CORNING 
656, Attn: Change of of « ae od poe ate ae nin Glass Block Designs, 381 11th St., 


San Francisco, CA 94103 
415-626-5770 





dd ress. alternative” call 


A Premier Source From Pittsburgh Corning Glass Block Produtts 
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re is a natural part of everyone's life. 


We celebrate life at every age. 
Come celebrate with us. 


Assisted Living 


feats 


Visionary Care In Senior Ilousing 


ACAD or meen 


nO) 
Bw ead aT othe Caw ale ita 


Enjoy this Trader Vic’s 

original mix, and his other 
exotic drink mixes and 

syrups, international salad 
dressings, sauces, 
marinades / 
and 


Free Estimates 
3 Year Warranty* 













Termite Services 


“We Put a ALTE : 


“My!” i in Mat Tal. TERMITE & PEST CONTROL 


100% Satisfaction Guaranteed 


e Microway Cc CONVENIENT 






bia 
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Aegis of Aptos — Now Open! | 
125 Heather Terrace, Aptos, CA 
831.684.2700 


Aegis of Fremont — Now Open! 
3850 Walnut Avenue, Fremont, CA 
510.739.1515 


Aegis of Pleasant Hill — Now Open! 

1660 Oak Park Boulevard, Pleasant Hill, CA 
925.939.2700 

Aegis of Napa — Opening July ‘99! 

2100 Redwood Road, Napa, CA 
707.251.1409 

Tea of Moraga — Opening December ‘99! 
950 Country Club Drive, Moraga, CA 
925.377.7900 


Tea of Carmichael — Opening Summer 2000! 
4050 Walnut Avenue, Carmichael, CA 


916.972.1313 


Ira of Corte Madera — Opening aes I 
1-888-AL-AEGIS 







by B backyard 

adventures 
Tom's pe: 
Tree 


House 
With optional 
Monkey Bar 

Swing Set and | 
10’ Wave Slide {id 


Inte 
WIDD\E WORLD in 



























spices. e Termifoam™ & HASSLE-FREE 
¢ Baiting Systems SERVICES San Jose | 
Call for e Soil Treatments 3640 Stevens Creek Blvd. Hou 
oe Pest Servi fs i hi 
FREE Fumigation est services 408-241-1100 
. , | a 
catalog e Monthly hos a 
and SERVING THE e Bi-Monthly t ms 
i BAY AREA o2@Ous ; rr) 0- 
recipes. Juarterly WORLD’S BEST kor 





z r PRIGIORI " 
— Re 
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Mrs. Stewart’ s Bluing 


The most effective, economical, 
environmentally safe fabric whitener in 
the laundry section of your favorite 
market since 1883! And the most 
versatile! Whiten white hair, white 

pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal Garden 


es Wace ys aa — a blue ribbon winning science | 
TRAK AE Pe a | (ED) B project for generations! WORLD CLASS SECURITY WALLET 
EKAK & MA OGANY & ‘hy, \2 72% Find Out About “MSB”! Features a concealed steel cable): 

cn é yee Free literature: for added security 


P. O. Box 201405 


* Weathers beautifully, season after season 





Imp * Highest Qua Best prices} sy aio 
tractive garden and indoor furnith Ph 7 ! 
uy ‘nm, 
| 


* Finest quality genuine plantation teak 





1 Free Brochure * Visit our Showroom 


KAYU Int’l, West Linn, OR (888) 588- KAYU 4 4 ia - i 
b: www.kayu.com —__ email: wood@kayu.com www.mrsstewart.com www.easygoing.com 1 800 675-S50G% 













Professional, Courteous, Reliable... 


* Applies to all Termite Services. 


800-386-BUGS 


(2347) 


Bloomington, MN 55420 


1-800-325-7785 





KAMADO SMOKER! ms 
POU Insta 


@All-Ceramic! No Rust! 
®Smokes, Grills, Roasts || € 
wy 
®No Lighter Fluid! | 
Lifetime Guarantee! * X 


NEAREST DEALER & BROCHURE 
_ 800-793-2292 tual 
www.BigGreenEgg.com/SS | '§!))) 


J *S\Unique multi-pocket design 
WS te Protect your mone}) 
‘3 and documents 





Exclusively at Easy Going 











| ‘o advertise call 1-800-222-9404 SHOPPING DIRECTORY 


Create Your Own Outdoor 
Ue oes be) Just Sey: 










pr & Closes In 
Less Than 30 Seconds! 










Hntroducing The Revolutionary 
SunSetter Retractable Awning! 


1 If you’re tired of having your outdoor enjoyment rained on...baked out...or 
ust plain ruined by unpredictable weather. 


| At last there is a solution! One that lets you take control of the weather on 
our deck or patio! It’s the incredible SunSetter Retractable Awning! A simple... 
pasy-to-use...& affordable way to outsmart the weather and start enjoying your 
leck or patio more...rain or shine! 
The SunSetter is like adding a whole extra outdoor room to your home... giving 
ou instant protection from glaring sun...or sudden showers! Plus it’s incredibly 
a easy to use...opening & closing effortlessly in 
less than 30 seconds! So, stop struggling with the 
Mer ‘ag & start enjoying your deck or patio more! 
Call for a FREE Catalog & Video! 
1-800-876-8060 Ext. #5261 


FREE Catalog & Video = 
acs Call Toll-Free: 1-800-876-8060 
Catalog 


_lYes! Please send your FREE Catalog & Video...including 
SE Special Savings now in effect... TODAY! 
Sa -& We Sens 


Se aeerr mg ret : City State Zip 


Pairs : ® 
184 Charles Street, Dept. 5261 Malden, MA 02148 4 

















Just Bill on the handy strap & your 
SunSetter unrolls effortlessly! 
























You choose full sun, partial shade or 
total protection in just seconds! 
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—page specials at: 
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ete. 
Home Center \ 


Improve your House with the click of a "Mouse"! 


TABLE PADS DIRECT! 


FROM AMERICA’S LEADING FACTORY ((= 2) 
SPECIAL PRICE FROM es 


Ee 


(Leaves Extra) 


FREE IN-HOME 
MEASURING 
(IN MOST AREAS) 
“raste ran co. 1-8O0O0-73 7- 7227 


Visit our web site at http://www.tablepads.com 


rline 


China & Gifts 
Call Today for a FREE Catalog! 


Save on 1,000s of tableware patterns! 
China « Flatware » strysta Stemware 
Discover Barrons’s 
everyday low prices | 
on name brand fi 
dinnerware. We , 
have the largest f 
selection in the 

United States! 


yy 










Delicic yu 


Td ho Russets 


Cisse >: ay 
| Shipped Right to Your Door! 
hrrigated with pure water 
from the beautiful ( Grand Teton mountains Four large, spacious storage 


Call or write for information; 


800.766.7644 


1400 Tennessee St. 
San Francisco 94107 


drawers, oak or maple. 


High « ed sea make ert eas 


www.oysterbed.com 


Tt ttt 
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¢ BLIND KIT 
¢ WALLPAPER 
CATALOG!** 


View 1000's of walloaper 
patterns FREE at www.abwf.com 


American 


Blind and Wallpaper Factory 


SAT & SUN 8 am - 12 midnight EST 
1-800-735-5300 
909 N. Sheldon Rd. « Pymouth, viasi70 (C= OO Days Same as Cashd 


“Ask for details. **$2 postage & handling areas to walpanet 
catalog only. 'Most orders in the continental U.S.A. © 1998 ABWF Bea 


For our Michigan Shoppers! 
Visit our FACTORY SHOWROOM 
OUTLET in Plymouth, Michigan! 


WEEKDAYS 7 am - 1am EST 


HK HII KIKI IK KIKI KKK I KKK KK KK IK 


q 
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DUAL 
FIRMNESS 
CONTROLS 


PUT A DRESSER UNDER ANY BED. TRY THE 
WORLD’S BEST ADJUSTABLE MATTRESS 
30-DAY IN-HOME TRIAL - SHIPS BY UPS 


FREE 800-782-4825 [im 
cat. 678 mm 


www.ultimatebed.com M 
vA 


World’s Lao 


Inventory! « 


China, Crystal, Silver 
& Collectibles 


¢ Old & New 

¢ 100,000 Patterns 
¢ 5 Million Pieces 
¢ Buy & Sell 

Call for FREE lists. 


REPLACEMENTS, ITD 
PO Box 26029, Greensboro, NC 27420 Dept.Tl 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


Wireless Security & Aler 


Wireless Driveway Alarms & Security Device ff 
that ring a bell in your house or remotely 
ol dial phone numbers of your choice. 


¢ Free Catalog Available 





David Steele Ent., Inc. 
1280 Bison Ave., B9507 
Newport Beach., CA 92660 
949-823-9445 





TIRED 


| OF WEATHER-BEATEN WOOD that looks 


) Welcome to the New Age of RHINOGUARD® 

} WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
j unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 


RICE... 


aa 
PRICE 
pee rar) 
(OW 
eT a 
fo) ae 
aia) F 


“List price may not necessarily be the price at 
which the product is sold in your market 


CALL 1-800-477-8000 
PA teu ee mei 
24-HOUR FAX LINE: 1-800-214-3929 an 


NATIONAL) = 


BLIND & WALLPAPER FACTORY 
400 GALLERIA #400 * SOUTHFIELD, MI 48034 


. Sige; 
; Mylen Stairs Tl 
Hi Spiral, Straight, and f Ee 
JZ Curved Stairs 
ALL Sizes & Styles 
Steel, Wood, Aluminum 
Custom & Stock Kits 
Free Brochures & 
Factory Assistance 
1-800-431-2155 ext. SL98 


http://www.mylen.com 


ma 


BURRO TRAVEL TRAILERS 
yr FACTORY DIRECT 


140 Engel St. 
Escondido, CA 
92029 


Toll Free 
1 (888) 838-0696 


SS? 99 
, § $69 CHAIR 
‘wae >, 
4 Zz 31231 Paraiso Ave. 
5 LE San Pedro, CA 90731 
ry ~ (310) 548-4142 
) www.coppawoodworking.com 


o advertise call 1-800-222-9404 
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& 
or OE REED & ars * LENOX 
S 
CALLUS Wal LACE » BACCARAT « & MANY MORE 
CALL NOW 1-800-522-0047 


We are one of the largest in stock dealers in the country!!! 


Most in stock orders BWA 7 tart) 
shipped within 24 hrs. BEV h iss) 


Fax: (718) 782-1313 


Call for our free 
beautiful catalog 


Lanac Sales 


500 Driggs Ave. Brooklyn, N.Y. 11211 


res 


Store Hrs: Sun. 10-5 Mon.-Thur. 9-7 
Friday 9-2 Closed Saturday 





+ Computerized 
Bridal Registry 
+ Lowest Price 

Guarantee 


FRANCIS | & 
SAVANNAH 


Brand New Sterling Silver 
by Reed & Barton Silversmiths 


4pc. 5pe. 
FRANCIS! $127 $163 


SAVANNAH $135 $169 
Over 4000 patterns of active 
& discontinued sterling 
patterns, estate or new - 
at very affordable prices. 


One mu EEN 


| SIONVYS 
SAVANNAH 


EEN 


730 N. Indian Rocks Rd. 
Belleair Bluffs, FL 33770 
(800)262-3134 


CALL (727)581-6827 WE AIO 
FOR FREE} FAX: (727)586-0822 
wwew-s! Eee eee STERLING 


isa, Mastercard, Discover, Amex 





GRIZZLY FURNITU 


Custom Handmade 
Log Furniture and Railing 
Beds Dressers Futons 
Tables Chairs and More 
Lifetime guarantee 
Made in Montana 1-888-269-1057 www.grizfur.com 





“ai 
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* Unique Fot Racks » Tabletop & Buffet Items 
* Specialty Home Decor * Unusual Garden Items 
* Pewter, Silver & Copperware * Designer Baker's Racks 
* Wine Racks & Accessories * Bridal Gifts & Accessories 
Absolutely Awesome Stuff for the Way You Live! 
Visit us @ 
www.accentsofelegance.com 


—_——_ 





A bell rings in your house 
anytime someone walks or 
drives into your place. 

— Free Literature — 
Dakota Alert, Inc. 
Box 130, Elk Point, SD 57025 
605-356-2772 
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Call 1-800-527-555 
mete UAE 


We USE UL Cini 
2639 Andjon © Dallas; TX 75220 


SHOJI 
Add elegance to your ¥ 
home or office with§ 
translucent Japanese 
shoji screens - an : 
affordable solution for § 
privacy and soft diffus- j 
edlighting.Precision § 
crafted in the U.S. with § 
meticulous attention § 
to detail and beauty p 
Pictured are two 36" x@ 
80” clear unfinishe: 
pine panels w/tracks 
for only $425 + s/h - 
easy to install. Other options include pocket doors, double-hung 
windows, bi-folds, room dividers, and more. Choose from pine, oak, 
redwood, alder, teak, mahogany or cherry. Prices from $8/sq. ft 
Free brochure: 205 Florida St. SE CA 94103 or (415) 626-1602. 
http://www.shojimaker.com 


BLUE HORIZONS Sustaining Tradition in a New World since 1980 


pny 


UT ae 





YW Tuternational 

‘| ) 4 Display Platform System 

: Attractive steel construction 
Durable, versatile, expandable, 

adjustable, multipurpose 
Includes clear plexiglass tops 
Free Catalog 
1-800-554-3410 


AUTHORS WANTED 


Leading subsidy book publisher seeks manuscripts. 
Fiction, non-fiction, poetry, juvenile, religious, etc. New 
authors welcomed. For free 32-page illustrated guide- 
book TD-79, call 1-800-821-3990 or write to: 
Vantage Press, 516 W 34th St., New York, NY 10001 


AUGUST 1999 161 





CLASSIFIEDS 


1999 Sunset Classifieds rate is $19.95 per 

word, 10 word minimum. $17.95 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
SUSAN BOUCHER or ANN TRACEY 
800-542-5585, 860-542-5535 Fax: 
860-542-6904. 
Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, 
Inc. and Sunset Magazine are not responsible 
for typographical errors or response. 


ADVENTURE TRAVEL 


ADVENTURE! CHANNEL ISLANDS 
NATIONAL PARK Unique Tallship 
Adventures and Fly-In Safaris. Kayak, Fish, 
Dive. 1-800-430-2544. 

AFRICA WILDLIFE SAFARIS. Real 
Value from Real Experts. 1-877-469-6753. 
www.toptravelsites.com 

COPPER CANYON, Costa Rica, more. 
The California Native. 800-926-1140, 


www.calnative.com 
ARTS & CRAFTS 
ORIGINAL NEEDLEPOINT Designs, 
Dick and Jane, Canada. Fine needlework 
supplies 1-800-661-3345. 
BOOKS/PUBLICATIONS 
MANUSCRIPTS WANTED. Subsidy 
Publisher with 75-year tradition. Call 
1-800-695-9599. 
BUSINESS OPPORTUNITIES 


DORLING KINDERSLEY. Promote 
CDROMs. $99 








award-winning books, 

investment. 800-367-6260. 
CARPETS/RUGS 

CARPET, VINYL, WOOD, RUGS. For 25 

years. The Top Brands. The Lowest Prices. 

West Carpet, Dalton, GA 800-571-3976. 

1-800-789-9784 CARPET and Rugs. All 


major brands, 5% over cost! American 





Carpet Brokers. 


BUY SM: ART First quality, warranted carpet, 
vinyl, hardwood, ceramic, laminate flooring 
and area rugs. Dalton’s largest outlet. 
Family owned and operated for 26 years. 
Guaranteed low prices. Free samples. Ship 
Cal! Carpets of Dalton toll free 
7446. 

BARN - Buy All Major Brands 
>. Largest Selection of Berbers 

5-0478. 
since 1965. CARPET, 


d, tile, oriental rugs. 


CHINA/CRYSTAL/SILVER 


#1-800-423-4390 SILVERWARE: Obsolete 
flatware replacements. Silver Ladies, 5650 
Central, Toledo, Ohio 43615. 
1-800-781-8900. WE MATCH MOST 
PRICES. DISCONTINUED CHINA/ 
CRYSTAL/FLATWARE. Large Inventory. 
Buy/Sell. CLINTSMAN INTERNATIONAL. 
www.clintsmanint.com 

#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE. Most Manufacturers. 
Buy/Sell. www.chinareplacements.com 
ATLANTIC SILVER and China. 
1-800-368-3153. Sterling Flatware, 
Holloware and China. Active, Inactive, Huge 
Inventory Discounted. Charges accepted. 
We also buy. www.atlanticsilver.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the 
piece. CHINATOWN 1-888-757-8282, 
www.edish.com 

LENOX, SYRACUSE, Oxford, Gorham 
discontinued china/crystal. Buy/Sell. 
1-800-619-6226. 

SILVERPLATE / STERLING 
FLATWARE. Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880. Fax 1-209-634-1134. 
STERLING SILVER & Waterford crystal 
specialists. Huge inventory of patterns. 
Silver Locators. 1-800-367-9690, 


CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 


www.weathervaneandcupola.com 


DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696. 








FAMILY REUNIONS 
“LOST IN TIME,” a people-finding 
service, locates lost relatives, friends, etc. 
(310) 831-5079. 
REUNION IN THE ROCKIES Economy - 
14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Wwww.vacationsinc.com 
TETON MOUNTAINS, National Parks, 
Fishing, Mountain Biking, Hiking, Horseback, 
Whitewater, Call 800-353-8176. 

FINANCIAL 


TOO MANY BILLS? Free, Easy Debt 
Consolidation. One monthly payment - reduced 


Deluxe Accommodations. 


up to 50%! Genus Credit Management- 

Nonprofit 800-299-6778 (1223). 
FURNITURE 

1-336-294-3900 HOUSE DRESSING 


FURNITURE. (Free Brochure) 3608 
W.Wendover, Greensboro, NC 27407. 
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CAROLINA FURNITURE DIRECT 
40%-60% savings on major brands factory : 
direct. Insured in-home delivery. For 
_guotes or information 1-800-838-7647. 


CAROLINA FURNITURE WORLD- 
WIDE **** Save up to 60% on major 
brands. White Glove Express Delivery. 
Immediate Quotes Call 1-800-714-4448. 
After 6PM EST and Saturday 1-800-369-9868. 
FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


INCREDIBLE SAVINGS TO 65%. 
Nationaliy recognized furniture. 
Nationwide White Glove Delivery. Call 
Today 800-444-4154. Free Brags) 

www.discountfurniture.net 


JUDGED #1 in Prices & Services! OLD 
HICKORY GALLERIES offers free 
delivery on Furniture/Accessories. Most 
brands available. 410-560-6777. 
PORCH SWINGS. NC crafted. Any length. 
Bankston Swing 1-800-YO-SWING (967-9464). 
www.micropublishing.com/bankston 
GARDEN GIFTS 
HAWAIIAN FLOWERS make excellent 
Birthday, Anniversary gifts - brochure 1-800- 
32FARMS, www.hawaii-island.com/flowers 
WREATHS, TOPIARIES, Bonsai, 
Aromatherapy & Flowering Gift items! We 
ship anywhere in continental U.S. 
www.ByTheVine.com 1-888-298-4384. 
GARDENING 
BONSAI SUPPLIES. Largest Selection. 
Catalog $4.00. Dallas Bonsai Garden 
1-800-982-1223. 
DEER DAMAGE? Virtually invisible, 
high-strength barrier. Easy to install. 
1-800-753-4660. 
Complete Selection, Installation Guide, 
www.dripssupply.com 1-520-775-6760. 
GOURMET FOODS 


WINE DEVIANTS CLUB Explore new 
wines every month. Party in a box, hassle 
free and guaranteed. tf (877) 338-4268. 


HELP WANTED 


$800 WEEKLY Potential processing 
Government refunds at home. 1-800-696-4779 
x2185. 

EASY WORK! Excellent Pay! Assemble 
Products At Home. Call Toll Free 
1-800-467-5566 Ext. 11797. 


HOME FURNISHINGS 
WINDOW ROLLER SHADES Room 
Darkening, Light Filtering, Laminated 
1/800-482-9956, F/x 501-954-9540. 

HOME WINEMAKING 
WINEMAKER — BEERMAKERS. Free 
catalog. Kraus, Box7850-ST, Independence, 
Missouri 64054, 1-800-841-7404. 
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JEWELRY /a 
DESIGNER’S one-of-a-kind and Limited: nT 
Edition necklaces. www.bythumbs.com }' 
1-800-484-6972 x2520. is 
opt 

OF INTEREST TO ALL a 

PEN PALS. Find new friends in the Letter} 
Writers Club. Send stamp for application, }..; 
P.O.Box 6033, Los Osos, CA 93402. Right bs 
of acceptance reserved. am 
REAL ESTATE PEC 


AAAA FREE Homes and Land Listing)" 
Olympic Peninsula Washington. Call Paul 
Relocation Consultant 1-800-736-195f 
Windermere Realty. 
ALPINE, ARIZONA. Four acres in Pine 
8,300 Elevation, large cabin overlooking élf/AMl 
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including private spring-fed trout lake! 
Alpine Realty 520-339-4732. 
MONTANA, WYOMING & NEV 
MEXICO Trees, Creeks and Wildlife’ 
Many properties and sizes available. Alsc) 
35 acres starting at $9,750. Owner Financing} | 
Guaranteed Access. Warranty Deed. Insure| 1504. \ 
Title. Free Brochure. Toll Free: 1-800-682-808!iW)\\ 
Rocky Mountain Timberlands, 1315 Ea NNELS, 
Main, Dept. SUN, P.O.Box 115Ahtpiiy) 
Bozeman, MT 59771-1153 * 406-586-808)4jWWy 
New Mexico Office: 505-832-523/MHp \\ 
‘Hookin 
MORE MILLIONAIRES are made wii) \! 
Southern California Land than with all oth’ 


investments. Secure your future. LofS 
Spel 





www.rockymountaintimber.com 


prices, convenient terms. Forecast Lai} 
Corporation, P.O.Box 5553, Sherman Oak Bile 
CA 91413. www. forecastland com/land \ a 


RECEIVING PAYMENTS? Lump Sui)” 
CASH PAID for Real Estate Notes, Inj 
Settlements, Lottery Winnings. 1-800-476-96 Bican 
ROCKY MOUNTAIN §affordat ech 
acreages. Idaho, Washington, Montana. Etjjj,. - 
terms. Free information 800-942-53(§iy)),.... 
www.rockymountainranches.com | 
SHASTA LAKE 1/2acre level | \ 
Lakehead, CA. Lakeshore Heights subdivisi 4 
Views, access, utilities, trees. $34,950 cz 

(503) 693-9395. ot L| 
SOUTHERN OREGON. Exquisite 5 aj). ‘¥ 
sanctuary. Birder’s paradise. 3000 s| 
beautiful home. Horse facilities. $449, ch 
1-541-488-0678. , 
TIMESHARE FOR Sale. Two f Dann 
Weeks. R.C.I. Resort. Asking $3,900}. | 
Both. 602-417-0175. _ 
WINE COUNTRY Real Estate Weej\ 10 TT 
News Information; 1000’s of Listirf},, 
N.Cal. Vineyards, Ranches, Wineries, Est kk 
Vacation Rentals. Subscribe 800-845-9 fh, 
th 
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RETIREMENT LIVING 
LE WHALE COVE Award-winning, 
Active Adult Gated Community on Oregon 
Coast: clubhouse, tennis, trails, whale 
atching, private beach. 1-541-765-3000 or 
pw.whalecove.com 
SENIOR SELECTIONS: A FREE color 
magazine featuring housing choices specifically 
lor people 55+. Available in 23 regions and 
srowing. Call 1-800-222-5771. 
SPECTACULAR VIEW home, land 
ackages. Oregon’s finest full security 
etirement manufactured housing community. 
-800-578-7271. www.easystreet.com/ 
ighlandassoc/ 

TRAVEL/SPECIAL EVENTS 
ANAL CRUISE 6-day Romantic Barge, 
ine, history, So. France $950.00. BnB 
88-525-2762. 

ANCOUVER, BC phone 1-888-433-3735 
@ receive valuable discounts and information 
top tourist attractions. 


VACATION RENTALS 


150+ VACATION RENTALS on the 

WW. 88 states/countries: Direct from 
if mers, color photos & low rates. 
\@ttp://cyberrentals.com 

¥WW.VACATIONSPOT.COM - FIND 
‘HE VACATION LODGING YOU’RE 
0 OKING FOR - We list over 5,000 condos, 
pmes, villas & inns around the world. 
1 barch’ through quality photos, up-to-date 

res, descriptions & amenities, at no cost to 
In. Special offers include family getaways 
| ud millennium specials. Or visit to list 
bur vacation property to over 12,000 
velers everyday. 


ARIZONA 


RIZONA, LAKE HAVASU 2bdrm/2bath 
Windos. Family reunions, etc. Walk to movies, 

taurants, English Village. 800-315-6642, 

mo@efn.org www.primopastimes.com 


if 
CALIFORNIA 


‘SEACHFRONT SAN DIEGO, miles 
(orl beach, fully equipped condominiums, 
yuolor brochure, 800-248-5262. 
1). fww.beachfrontsandiego.com 


ACHSIDE RESERVATIONS. Small 
“wn. Big Beach. Free Brochure. Pismo 
“Bach, California. 888-GO PISMO. 
RMEL Monthly vacation homes close 
hops/beach. Fouratt-Simmons R.E. 





is? WF 1) 624-3829, www.fouratt-simmons.com 
MENDOCINO Coast Beachfront Vacation 
limes, spas, fireplaces. 1-800-359-4649. 
/.pacific.ne/~robison 
jw ZNDO O COAST lodging, comfortable 
’l—fnes. Spectacular coast! (707) 937-3124. 
-mcn.org/a/midcoastrentals 
y:\@SSION BEACH SAN DIEGO Ocean 
\\@@payfront furnished vacation condos. 
ks, barbecues, beaches & views. 
porate welcome. Day/Week/Month 
.thenerve.com/beaches (800) 779-7263. 


MONTEREY BAY oceanside 4BR house, 
sleeps 13+, nostalgic village. (408) 244-3456. 
NEVADA CITY. Furnished Gold Country 
Homes. Real Estate Information Available. 
Broker. 800-255-8071. 

S. LAKE TAHOE: Cabins, Condos 
and Homes, Free Boat docks, Free 
Bicycles & Casinos nearby. AAA 
Approved. Free Brochure 800-462-5397, 
www.tahoevacationguide.com 

S. LAKE TAHOE Sleeps to 90. 1 Acre 
Retreat, Hottubs, 12’ Home Theatre, Reunions, 
Weddings, Ski Groups. 1-800-700-2022. 
SAN DIEGO/Del Mar area luxury condos. 
Oceanfront resorts. Free brochure. 
www.davestubbs.com (800) 378-8221. 
SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot. (619) 428-3974. 
SAN FRANCISCO. B&B in San Francisco. 
Economy to Luxury apartment suites 
w/spas. Edward II Inn 800-473-2846. 
www.citysearch.com/sfo/edwardilinn 
SANTA CRUZ County affordable luxury 
homes and condos. Available by weekend and 
weeks. 800-260-2041. www.cheshire-rio.com 
SONOMA/MENDOCINO, Mountain 
House Winery & Lodge. B&B, Cottages, 
81Acres  w/Lake. 707-894-5683, 
www.mtnhousewinery-lodge.com 
YOSEMITE: AFFORDABLE 3BR homes 
inside park, 1BR studio, 831-685-YOSE. 
Www.yosemitehomes.com 

YOSEMITE: GREAT location inside 
Yosemite Park gates. 559/642-2211 
weekdays 9-5. 


COLORADO 


BRECKENRIDGE, Exceptional condos 
Ski-in Ski-out or walk to everything. Private 
owners www.rentbreckenridge.com/lodging 
Rick 888-754-9282 or 970-635-0886. 
KEYSTONE - Luxury riverside condos in 
Colorado’s favorite resort area. 800/750-7293. 
RAFT COLORADO/Utah 2-7 day 
whitewater trips through September. 
800-423-4668 www.raft-colorado.com 


HAWAII 


ACTIVITIES, KAUAI-PRINCEVILLE, 
LUXURIOUS HOME: Panoramic views, 
Jacuzzi, Steambath, Beaches 1-800-601-9483, 
http://www.garden-isle.com/jordan 
AFFORDABLE OAHU - Beachfront 
Homes - Cottages - Condos & B&Bs. 1-800- 
773-0260 Access #62. www. islandrentals.net 
COME HOME TO HAWAII All Islands. 
Bed & Breakfast Cottages to Castles by 
the Ocean. Moderate (from $55 double) to 
Luxurious. 1-800-999-6026, E-mail: 
karenbnb@aol.com 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
www.vi-great-vacations.com/rentals/ 
HAWAIDLS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 


CALL 1-800-542-5585 


Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www. prosser-realty.com 

KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,450-$1,550/week. PACKAGE AVAIL. 
Brochure. 1-800-866-2539. 

KAUAI OCEANFRONT - $75up. Sunnyside, 
Away From Crowded Madness. Waimea 
Canyon Area. Jerry Jones, 800-677-5959. 
http://wwte.com/hawaii/kauai/kekaha 1 .htm 
KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, www.danoconnor.com 
(925) 838-4103. 

KAUAI POIPU - KIAHUNA Oceanfront 
Complex 1-2BR. Best Prices. Owner Direct 
888-277-1009 Hawaii time. 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $200/night. Owner 
808-742-1509. www.hshawaii.com/kvp/hoku 
KAUAI-POIPU New Oceanfront 
Cottages 808-742-9688 
www.hshawaii.com/kvp/coastline 

KAUAI, POIPU OCEANFRONT condos, 
2BR $195, 1BR $125. Owner 800-959-1911. 
KAUAI POIPU OCEANFRONT - up 
to 35% DISCOUNTS. Whalers Cove 
Condos - Honeymoon Suites - Bed & 
Breakfasts. www.poipu.net poipu @aloha.net 
877-552-0095 

KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWw.poipuconnection.com 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer- 
furnished. OWNER: 1 (800) 468-3992. 
KAUAI PRINCEVILLE Sealodge ocean- 
front condos, fantastic views, owner 
800-585-6101 or www.hestara.com 
KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KIAHUNA, KAUAI. Poipu’s best. 1BR, 
sleeps 4. 877-491-5360. 

MAUI ACCOMMODATIONS - FREE 
GUIDE. Color photos, amenities, rates 


Coastline 


800-221-6118. www.mauiaccommodations.com 
MAUI AFFORDABLE vacation rental, 
1&2 bedroom. Call 1-800-241-1421 or 
mauilowry @aol.com 

MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $60-180 Plush!!! 

MAUI BEACHFRONT HOMES. Available 
the Millennium. Great swimming beach. 
Results RE, Robert N.Hansen (RA) 
808-572-7709; www.MauiRealEstate.net 
MAUI DREAMHOUSE, 10 acre secluded 
paradise by ocean. Pool. $2,100/week. 
888-572-8555. www.happynest.com 
MAUI - KAPALUA Private Oceanview 
Estate, S5BR/SBA, Indonesian decor. 
800-646-6574. 


MAUI LUXURY Villa. SBR, SBA. Pool, 


View. Brochure (888) 667-8890, 


www.mauihale.com 

MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
MAUI VACATION HOME, Lahaina 
Town, tropical setting, 3Bed/2Bath, 
swimming pool, A/C, privacy, new interiors. 
Walk to beach, shops, restaurants. Weekly. 
Owner (800) 707-4599. 

MAUI WAILEA Ekahi, |bedroom 2bath, 
Luxury Beach Resort, Owner (510) 582-9262. 
MOLOKAI - Ke Nani Kai Unit214, 
Fairway/Ocean Views, 2bdrm., 2bath, 
$700.00/wk., Stephanie (808) 552-2991. 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


| MONTANA” 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $950/$3,600 wkly/mo. 
406-755-1380. 


oo NEVADA 


S. LAKE TAHOE Mountain Home, 5BR 
4BA, Sleeps 10. 1-800-825-7674. 


OREGON ~ 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963 
http://wwte.com/oregon/arcadia.htm 
ROGUE RIVERFRONT House. Remodeled. 
Views. Rafting, Kayaking, Fishing. 
3BR2BA, Fireplace, Decks, $1,100/wk. 
415-435-2469. 

TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by creek 
with area deep enough to swim. 35 minutes 
from Portland Airport. Fully equipped 
kitchen, 2bedrooms, woodstove & decks. 
$89.00/night. 1-800-818-9404, 


WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 
www.rfrv.com 


WYOMING 


YELLOWSTONE - JACKSON HOLE 
2&3bdrm luxury cabins, private hot tubs, 
completely furnished. 307-733-9174, 
http://www.wyoming.com/~jacksonhole/ 
RA-Rentals 


MEXICO 


CABO SAN LUCAS Beachfront 
Villas/Condominiums. FREE brochures 
1-800-745-2226. www.cabovillas.com 


CABO SAN LUCAS Vacation Rentals, 
Real Estate. Fax 011-521-143-1162, 
email Reyna@loscabosproperties.com 
www.Loscabosproperties.com 


MEXICO: MANZANILLO Luxury 
private staffed Villa with pool, 1-7 bed- 
rooms. Golf/tennis/fish/scuba/shopping. 
Direct Flights. Las Hadas resort privileges. 
1-800-860-1000-340266. mexicanvilla.com 
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GLENN OAKLEY 


The bear lady of Boise 


w “The two little ones are running me ragged,” Sally Maughan 
says, grabbing a baby bottle. Maughan sounds like any tired 
new mom. Then she throws a heavy blanket over her shoul- 
der—a shield against baby’s claws—and bottle-feeds a 
squirming, fluffy black bear cub. 

ago, Idaho wildlife officials first began bringing 
yhan cubs to this soft-spoken woman because she had— 


decade 


ir necessities: the skills and licensing for such 
wildli bilitation, the time to volunteer, and acres of 


space at her home. Now president of Idaho Black Bear 


Rehab, Maughan is hailed around town—and, increasingly, 


around the nation—as “the bear lady.” 
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Each spring, Maughan gets a new crop of orphans. “Cubs 
grow through stages like kids—only faster,” she observes. 
“They start small and cute, then by the end of the yeaf, 
they’re independent and very impulsive, like teenagers.” 
She’s raised 36 bears to “successful release,” as officials say, 
or as Maughan puts it, “They took their place in the wild 
without becoming a nuisance to humans.” 

As winter nears and these two cubs grow larger, Maughan 
knows it will soon be time to return them to the wild. Its 
tough to let go of bears she’s grown fond of, but it’s the whole 
point of her work. Why does she do it? “I can’t imagine a world | 
without bears,” she says, “and I wouldn’t want to live in one.” # 
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